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title  5—ADMINISTRATIVE 
PERSONNEL 

Chapter  I — Civil  Service  Commission 

Part  6 — Exceptions  From  the 
Competitive  Service 

PUBLIC  HOUSING  ADMINISTRATION 

Effective  upon  publication  in  the  Fed- 
BAL Register,  subparagraph  (2)  is  added 
to  1 6.142  (d)  as  set  out  below: 

16.142  Housing  and  Home  Finance 
.  igmcy.  •  •  • 

(d)  Public  Housing  Administration. 

I  •  « 

(2)  Until  June  30, 1956,  the  position  of 
Special  Representative  at  San  Diego, 
(ilifomia. 

(R.8.  1753,  sec.  2.  22  Stat.  403;  5  U.  S.  C.  631, 
to3.  E.  O.  10440,  March  31.  1953,  18  F.  R. 
1823) 

J  United  States  Civil  Serv¬ 

ice  Commission. 

[seal]  Wm.  C.  Hull, 

Executive  Assistant. 

(P.  R.  Doc.  53-10259;  Filed,  Dec.  8,  1953; 
8:47  a.  m.] 

'  TITLE  46— SHIPPING 

[  Chapter  I — Coast  Guard,  Department 
j  of  the  Treasury 

f  Gbchopter  O — Regulations  Applicable  to  Certain 
Vessels  During  Emergency 

(CGFR  53-51] 

Part  154 — Waivers  of  Navigation  and 
Vessel  Inspection  Laws  and  Regula¬ 
tions  ‘ 

fcnONALITY  OF  CREWS  OF  NON-SUBSIDIZED 
MERCHANT  VESSELS 

The  purpose  of  this  order  is  to  cancel 
the  general  waiver  designated  §  154.11, 
“well  as  33  CFR  19.11,  effective  Janu- 
I  “y  1,  1954,  regarding  the  nationality  of 
I  trews  of  non-subsidized  merchant  ves- 
.  lels. 

It  has  been  determined  upon  investi- 
I  fttion  that  there  is  suflffcient  experi- 
!  tnced  personnel  in  the  merchant  ma- 
^  t^e  industry  to  meet  the  requirements 
certain  navigation  and  vessel  inspec¬ 
tion  laws  relating  to  manning  of  mer- 

‘This  la  also  codified  In  33  CFR  Part  19. 


chant  vessels  and  to  meet  the  citizenship 
requirements  for  crews  of  non-subsidized 
merchant  vessels  and  that  the  continua¬ 
tion  of  this  waiver  is  no  longer  neces¬ 
sary.  It  is  hereby  found  that  compliance 
with  the  notice  of  proposed  rule  making, 
public  rule  making  procedure  thereon, 
and  effective  date  requirements  of  the 
Administrative  Procedure  Act  is  con¬ 
trary  to  the  public  interest. 

By  virtue  of  the  authority  vested  in 
me  as  Commandant,  United  States  Coast 
Guard,  by  an  order  of  the  Acting  Secre¬ 
tary  of  the  Treasury  dated  January  23, 
1951,  idenUfied  as  CGFR  51-51,  and 
published  in  the  Federal  Reglster  dated 
January  26,  1951  (16  F.  R.  731),  the  fol¬ 
lowing  waiver  order  is  canceled  effective 
January  1.  1954: 

Section  154,11  Nationality  of  crews  of 
nonsubsidized  merchant  vessels  is  re¬ 
voked:  Provided.  That  any  vessel  where 
the  crew  is  engaged  on  or  before  Decem¬ 
ber  31,  1953,  under  the  terms  of  this 
waiver  such  vessel  may  continue  with 
such  deficiencies  in  its  crew  for  the  re¬ 
mainder  of  the  period  for  which  the 
entire  crew  is  signed  on  and  no  penalty 
of  law  shall  be  imposed  because  of  fail¬ 
ure  to  comply  with  the  provisions  of 
46  U.  S.  C.  672a  which  were  relaxed  by 
this  waiver, 

(61  stat.  33.  685;  46  U.  S.  C.  Sup.,  note 
prec.  1) 

Dated:  December  1.  1953. 

[seal!  a.  C,  Richmond, 

Rear  Admiral,  U.  S.  Coast  Guard. 

Acting  Commandant. 

[F.  R.  Doc.  53-10256;  Filed,  Dec.  8,  1953; 

8;47  a.  m.] 


TITLE  33— NAVIGATION  AND 
NAVIGABLE  WATERS 

Chapter  I — Coast  Guard,  Department 
of  the  Treasury 

Part  19 — Waivers  of  Navigation  and 
Vessel  Inspection  Laws  and  Regula¬ 
tions 

nationality  of  crews  of  non-subsidized 

MERCHANT  VESSELS 

Cross  Reference:  For  cancellation  of 
5  19.11,  see  F.  R.  Doc.  53-10256,  TiUe  46, 
Chapter  I,  Part  154,  supra. 
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TITLE  7— AGRICULTURE 

Chapter  I — Production  and  Marketing 
Administration  (Standards,  Inspec¬ 
tions,  Marketing  Practices),  Depart¬ 
ment  of  Agriculture 

Subchapler  C — Regulations  and  Standards  Und« 
the  Farns  Products  Inspection  Act 

Part  52 — Processed  Fruits  and  Vec*- 
TABLES,  Processed  Products  Thereof, 
AND  Certain  Other  Processed  Food 
Products 

recodification 

By  virtue  of  the  authority  (18  F.  R. 
4839 )  vested  in  me  by  the  Secretary  o( 
Agriculture  and  in  accordance  with  the 
revised  Federal  Register  regulations,  the 
format  of  the  regulations  (7  CFR  Part 
52 )  governing  the  grading  and  certifica¬ 
tion  of  processed  fruits  and  vegetables, 
processed  products  thereof,  and  certain 
other  processed  food  products,  and  the 
United  States  Standards  with  respect 
thereto,  which  are  operative  pursuant  to 
the  applicable  provisions  of  the  Agri¬ 
cultural  Marketing  Act  of  1946  (60  Stat. 
1087;  7  U.  S.  C.  1621  et  seq.)  and  the 
Department  of  Agriculture  Appropria¬ 
tion  Act.  1954  (Pub.  Law  156,  83rd  Cong., 
approved  July  28,  1953),  is  recodified  as 
hereinafter  set  forth. 

The  recasting  of  the  format  due  to 
such  recodification  is  not  intended, 
nor  shall  it  be  deemed  to  make  any  sub¬ 
stantive  change  in  said  regulations.  The 
services  and  programs  provided  by  the 
regulations  are  currently  in  effect  ex¬ 
cept  the  United  States  Standards  for 
concentrated  orange  juice  for  manufac¬ 
turing  and  canned  concentrated  orange 
juice  which  become  effective  on  Decem¬ 
ber  12  1953,  and  for  frozen  concentrate 
for  lemonade  on  December  19,  1953. 
Therefore,  with  these  exceptions,  the 
regulations  as  presented  in  recodified 
form  shall  become  effective  upon  pub¬ 
lication  in  the  Federal  Register  so  as  to 
avoid  any  interruption  in  the  continuity 
of  such  services  and  programs. 

The  recodification  is  set  forth  below. 

Issued  at  Washington,  D.  C.,  this  7tb 
day  of  December,  1953. 

[seal]  George  A.  Dice, 

Deputy  Assistant  Administrator, 
Production  antf  Marketing 
Administration. 


\ifednesday,  December  9,  1953 
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52 — Processed  Frttits  and  Vege¬ 
tables,  Processed  Products  Thereof, 
.RD  Certain  Other  Processed  Food 
I  Products  ‘ 

I  Subpart — Peculations  Governing’ 

INSPECTION  AND  CERTIFICATION 
60C< 

[  g.i  Administration  of  regulations. 

I  DEFINTrlONS 

:  52J  Meaning  of  words. 

I  52i  Terms  defined, 

I  INSPECTION  SERVICE 

534  Wliere  Inspection  service  Is  offered. 

{3.5  Who  may  obtain  inspection  service. 

!  (36  How  to  make  application. 

I  13.7  Information  required  in  connection 
with  application. 

{3.8  Piling  of  application. 

(39  Record  of  filing  time. 

(3.10  When  application  may  be  rejected. 

(3.11  When  application  may  be  withdrawn. 
(3.12  Disposition  of  inspected  sample. 

(3.13  Basis  of  inspection. 

'  (3.14  Order  of  inspection  service. 

(3.15  Postponing  Inspection  service. 

(3.16  Financial  interest  of  inspector. 

'  (3.17  Forms  of  certificates, 

'  (2.18  Issuance  of  certificates. 

I  (3.19  Issuance  of  corrected  certificates. 

I  (330  Issuance  of  an  inspection  report  in 
lieu  of  an  inspection  certificate. 

I  (331  Disposition  of  inspection  certificates. 

(332  Report  of  Inspection  results  prior  to 
I  Issuance  of  formal  report. 

I  APPEAL  INSPECTION 

!  (233  When  appeal  inspection  may  be  re¬ 
quested. 

(234  Where  to  file  for  an  appeal  inspection 
and  information  required. 

(335  When  an  application  for  an  appeal 
Inspection  may  be  withdrawn. 

(236  When  appeal  inspection  may  be  re¬ 
fused. 

(237  Who  shall  perform  appeal  inspection. 
(238  Appeal  inspection  certificate. 

UCENSINO  or  SAMPLERS  AND  INSPECTORS 

(239  Who  may  become  licensed  sampler. 
(230  Application  to  become  a  licensed 
sampler. 

(231  Inspectors. 

(233  Suspension  or  revocation  of  license 
of  licensed  sampler  or  licensed  in¬ 
spector. 

(233  Surrender  of  license. 

SAMPLING 

(234  How  samples  are  drawn  by  inspectors 
or  licensed  samplers. 

5335  Accessibility  for  sampling. 

(336  How  olficially  drawn  samples  are  to 
be  identified. 

(337  How  samples  are  to  be  shipped. 

(338  Sampling  rates  for  officially  drawn 
samples. 

5339  Issuance  of  certificate  of  sampling. 
5350  Identification  of  lots  sampled. 

FEES  AND  CHARGES 

53.41  Payment  of  fees  and  charges. 

53.i2  Schedule  of  fees.  » 

52.43  Fees  to  be  charged  and  collected  for 
sampling  when  performed  by  a  li¬ 
censed  sampler. 

53-44  Inspection  fees  when  charges  for  sam¬ 
pling  have  been  collected  by  a 
licensed  sampler. 

53-45  Inspection  fees  when  charges  for 
sampling  have  not  been  collected 
by  a  licensed  sampler. 


'Among  such  other  processed  food  prod- 
are  the  following:  Honey:  molasses,  ex- 
**Pt  for  stock  feed:  nuts  and  nut  products, 
oil;  sugar  (cane,  beet,  and  maple); 
“^P8  (blended),  sirups,  except  frcmi  grain; 
*i*hne  food  products,  except  oil. 


Sec. 

62.46  Fee  for  appeal  inspection. 

62.47  Charges  for  micro,  chemical  and  cer¬ 

tain  other  special  analyses. 

62.48  When  charges  are  to  be  based  on 

hourly  rate  not  otherwise  provided 
for  in  this  part. 

63.49  Fees  for  score  sheets. 

62.50  Fees  for  additional  copies  of  inspec¬ 

tion  certificates. 

62.61  Travel  and  other  expenses. 

62.52  Charges  for  Inspection  service  on  a 

contract  basis. 

MISCELLANEOUS 

52.53  Fraud  or  misrepresentation. 

52.54  Political  activity. 

62.55  Interfering  with  an  inspector  or  li¬ 

censed  sampler. 

62.56  Compliance  with  other  laws. 

62.57  Identification. 

REQUIREMENTS  FOR  PLANTS  OPERATING  UNDER 
CONTINUOUS  INSPECTION  ON  A  CONTRACT 
BASIS 

62.81  Plant  survey. 

62.82  Premises. 

62.83  Buildings  and  structures. 

62.84  Facilities. 

52.85  Equipment. 

52.86  Operations  and  operating  procedures. 

62.87  Personnel;  health. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Apple  JxncE 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

52.301  Product  description. 

52.302  Styles  of  canned  apple  Juice. 

52.303  Grades  of  canned  apple  Juice. 

FILL  OF  CONTAINER 

52.304  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.305  Ascertaining  the  grade. 

52.306  Ascertaining  the  rating  for  each 

factor. 

52307  Color. 

52.308  Absence  of  defects. 

52.309  Flavor. 

EXPLANATIONS  AND  ANALYSES 

52.310  Explanation  of  terms. 

LOT  CniTIFICATION  TOLERANCES 

52.311  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

62.312  Score  sheet  for  canned  apple  Juice. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Applesauce 

PRODUCT  description  AND  GRADES 

52.331  Product  description. 

52.332  Grades  of  canned  applesauce. 

FILL  OP  container 

52.333  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.334  Ascertaining  the  grade. 

62.335  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.336  Color. 

52.337  Consistency. 

52.338  Finish. 

52.339  Absence  of  defects. 

52.340  Flavor. 

explanations 

52.341  Definition '  of  term  used  in  these 

standards. 

LOT  CERTIFICATION  TOLERANCES 

52.342  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.343  Score  sheet  for  canned  applesauce. 


Subpart — United  States  Standards  for 
Grades  of  Frozen  Apples 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

Sec. 

62.361  Product  description. 

52.362  Styles  of  frozen  apples. 

52.363  Grades  of  frozen  apples. 

FACTORS  OF  QUALITY 

52.364  A.scertalnlng  the  grade. 

52.365  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.366  Color. 

52.367  Uniformity  of  size. 

52.368  Absence  of  defects. 

52.369  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.370  Tolerances  for  certification  of  of¬ 

ficially  drawn  samples. 

SCORE  SHEET 

52.371  Score  sheet  for  frozen  apples. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Asparagus 

PRODUCT  description,  STYLES,  TYPES,  AND 
GRADES 

52.381  Product  description. 

52.382  Styles  of  frozen  asparagus. 

52.383  Grades  of  frozen  asparagus. 

52.384  Types  of  frozen  asparagus. 

SIZES 

62.385  Size  of  frozen  asparagus. 

factors  of  quality 

52.386  Ascertaining  the  grade. 

52.387  Ascertaining  the  rating  of  the  fac¬ 

tors  which  are  scored. 

52  388  Color. 

52.389  Uniformity  of  length. 

52.390  Absence  of  defects. 

52.391  Character. 

lot  certification  tolerances 

52.392  Tolerances  for  certification  of  of- 

fically  drawn  samples. 

SCORE  SHEET 

52.393  Score  sheet  for  frozen  asparagus. 

f 

Subpart — United  States  Standards  for 
Grades  of  Canned  Dried  Beans 

PRODUCT  DESCRIPTION,  TYPES,  STYLES  AND 
GRADES 

52.411  Product  description. 

52.412  Types  of  canned  dried  beans. 

52.413  Styles  of  packs  of  canned  dried  beans. 

52.414  Grades  of  'canned  dried  beans. 

FILL  OF  container 

52.415  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.416  Ascertaining  the  grade. 

52.417  Ascertaining  the  rating  of  each 

factor. 

52.418  Consistency. 

52.419  Absence  of  defects. 

52.420  Character. 

EXPLANATIONS 

52.421  Explanation  of  terms. 

LOT  certification  TOLERANCES 

52.422  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.423  Score  sheet  for  canned  dried  beans. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Green  Beans  and 
Canned  Wax  Beans 

IDENTITY,  STYLES,  AND  GRADES 

52.441  Identity. 

52.442  Styles  of  canned  beans. 

62.443  Grades  of  canned  beans. 
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FILL  or  CONTAINZS  AND  DRAINED  WEIGHTS 
Sec. 

52.444  Recommended  fill  of  container. 

52.445  Recommended  drained  weight. 

TYPES  AND  SIZES 

52.446  Types  of  canned  beans. 

52.447  Sizes  of  green  beans  or  wax  beans 

in  canned  beans. 

FACTORS  OF  QUALITY 

52.448  Ascertaining  the  grade. 

52.449  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.450  Clearness  of  liquor. 

52.451  Color. 

62.452  Absence  of  defects. 

52.453  Matiu-ity. 

LOT  CERTIFICATION  TOLERANCES 

52.454  Tolerances  for  certification  of  of- 

fically  drawn  samples. 

SCORE  SHEET 

52.455  Score  sheet  for  canned  green  beans 

or  canned  wax  beans. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Lima  Beans 

identity,  types,  and  grades 

62.471  Identity. 

52.472  Types  of  canned  lima  beans. 

52.473  Grades  of  canned  lima  beans. 

FILL  or  CONTAINER  AND  DRAINED  WEIGHTS 

52.474  Recommended  fill  of  container. 

52.475  Recommended  minimum  drained 

weight. 

SIZES 

52.476  Sizes  of  lima  beans  in  canned  lima 

beans. 

FACTORS  OF  QUALITY 

52.477  Ascertaining  the  grade. 

52.478  Ascertaining  the  rating  of  the  fac¬ 

tors  which  are  scored. 

52.479  Color. 

52.480  Clearness  of  liquor. 

52.481  Absence  of  defects. 

52.482  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.483  Tolerances  for  certification  of  ofB- 

cially  drawn  samples. 

SCORE  SHEET 

52.484  Score  sheet  for  canned  lima  beans. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Lima  Beans 

product  DESCRIPTION,  TYPES,  AND  GRADES 

52.501  Product  description. 

52.502  Types  of  frozen  lima  beans. 

52.503  Grades  of  frozen  lima  beans. 

FACTORS  OF  QUALITY 

52.504  Ascertaining  the  grade. 

52.505  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.506  Color. 

52.507  Absence  of  defects. 

LOT  CERTIFICATION  TOLERANCES 

52.508  Tolerances  for  certification  of  of- 

flcally  drawn  samples. 

SCORE  SHEET 

52.509  Score  sheet  for  frozen  lima  beans. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Beets 

identitt,  styles,  and  grades 

52.521  Identity. 

52.522  Styles  of  canned  beets. 

62.523  Grades  of  canned  beets. 

FILL  OF  OONTAINXR  AND  DRAINXD  WEIGHTS 

52.524  Recommended  fill  of  container. 

52.525  Recommended  drained  weight. 


SIZES 

Sec. 

52.526  Sizes  of  beets  In  whole  beets. 

52.527  Sizes  of  beet  slices  in  sliced  beets. 

FACTORS  OF  QUALITY 

52.538  Ascertaining  the  grade. 

52.529  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.530  Color. 

52.531  Uniformity  of  size  and  shape. 

52.532  Absence  of  defects. 

52.533  Texture. 

LOT  CERTIFICATION  TOLERANCES 

52.534  Tolerance  for  certification  of  of¬ 

ficially  drawn  samples. 

SCORE  SHEET 

52.535  Score  sheet  for  canned  beets. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Blackberries  and 
Other  Similar  Berries  Such  as  Boysen- 
BERRiEs,  Dewberries,  and  Loganberries 

product  description  and  grades 

52.551  Product  description. 

52.552  Grades  of  canned  berries. 

liquid  media,  fill  of  container,  drained 

WEIGHTS 

52.553  Recommended  liquid  media  and  Brix 

measurements  for  canned  berries. 

62.554  Recommended  fill  of  container. 

52.555  Recommended  minimum  drained 

weight. 

52.556  Compliance  with  recommended 

drained  weights. 

FACTORS  OF  QUALITY 

52.557  Ascertaining  the  grade. 

52.558  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.559  Color. 

52.560  Uniformity  of  size. 

52.561  Absence  of  defect. 

52.362  Character  of  fruit. 

LOT  CERTIFICATION  TOLERANCES 

52.563  Tolerances  for  certification  of  of- 
fically  drawn  samples. 

SCORE  SHEET 

52.564  Score  sheet  for  canned  berries. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Blueberries 

PRODUCT  DESCRIPTION,  TYPES,  AND  GRADES 

52.581  Product  description. 

52.582  Types  of  canned  blueberries. 

52.583  Grades  of  canned  blueberries. 

LIQUID  MEDIA,  FILL  OF  CONTAINER, 

AND  DRAINED  WEIGHTS 

52.584  Recommended  designations  of  liquid 

media  and  Brix  measurements. 

52.585  Recommended  fill  of  container. 

52.586  Recommended  minimum  drained 

weight. 

FACTORS  OF  QUALITY 

52.587  Ascertaining  the  grade. 

52.588  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.589  Color. 

52.590  Absence  of  defects. 

52.591  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.592  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.593  Score  sheet  for  canned  blueberries. 

SUBPART — United  States  Standards  for 
Grades  or  Frozen  Blueberries 

PRODUCT  DESCRIPTION,  TYPES,  AND  GRADES 

52.611  Product  description. 

52.612  Types  of  frozen  blueberries. 

52.613  Grades  of  frozen  blueberries. 


FACTORS  OF  QUALITY 

Sec. 

62.614  Ascertaining  the  grade. 

52.615  Ascertaining  the  rating  for  the  f acton 

which  are  scored. 

62.616  Color. 

52.617  Absence  of  defects. 

52.618  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.619  Tolerances  for  certification  of  offl. 

dally  drawn  samples. 

SCORE  SHEET 

52.620  Score  sheet  for  frozen  blueberriei 

Subpart — United  States  Standards  poa 
Grades  of  Frozen  Broccoli 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADB 

52.631  Product  description. 

52.632  Styles  of  frozen  broccoli. 

52.633  Grades  of  frozen  broccoli. 

factors  or  QUALITY 

52.634  Ascertaining  the  grade. 

52.635  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.636  Color. 

52.637  Uniformity  of  size. 

52.638  Absence  of  defects. 

52.639  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.640  Tolerances  for  certification  of  offl- 

clally  drawn  samples. 

SCORE  sheet 

52.641  Score  sheet  for  frozen  broccoli. 

Subpart — United  States  Standards  rot 
Grades  of  Frozen  Brussels  Sprouts 

PRODUCT  DESCRIPTION  AND  GRADES 

52.651  Product  description. 

52.652  Grades  of  frozen  Brussels  sprouU. 

FACTORS  OF  QUALITY 

52.653  Ascertaining  the  grade. 

52.654  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored. 

52.655  Color. 

52.656  Absence  of  defects. 

52.657  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.658  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHEET 

52.659  Score  sheet  for  frozen  Brusseli 
sprouts. 

Subpart — United  States  Standards  rot 
Grades  of  Canned  Carrots 

identity,  STYLES,  AND  GRADES 

52.671  Identity. 

52.672  Styles  of  canned  carrots. 

52.673  Grades  of  canned  carrots. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

52.674  Recommended  fill  of  container. 

52.675  Recommended  minimum  drained 

weight. 

SIZES 

62.676  Sizes  of  carrots  in  whole  carrots. 

62.677  Sizes  of  carrot  slices  in  sliced  carrots. 

52.678  Sizes  of  carrot  quarters  in  quartered 

carrots. 

FACTORS  OF  QUALITY 

52.679  Ascertaining  the  grade. 

52.680  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.681  Color. 

52.682  Uniformity  of  size  and  shape. 

52.683  Absence  of  defects. 

52.684  Texture. 

LOT  CERTIFICATION  TOLERANCES 

52.685  Tolerance  for  certification  of  o^* 

flcally  drawn  samples. 
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SCORE  SHEET 

(2.686  Score  sheet  for  canned  carrots. 

gOBPAST — United  States  Standards  for 
Grades  or  Frozen  Diced  Carrots 

ftODTJCT  DESCRIPTION,  STYLE,  AND  GRADES 

52701  Product  description. 

52702  Style  of  frozen  diced  carrots. 

52.703  Grades  of  frozen  diced  carrots. 

FACTORS  or  QUAUTT 

52704  Ascertaining  the  grade. 

52.705  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored. 

52706  Color. 

52.707  Uniformity  of  size  and  shape. 

52.708  Absence  of  defects. 

52.709  Texture. 

LOT  CERTIFICATION  TOLERANCES 

52.710  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.711  Score  sheet  for  frozen  diced  carrots. 

Bthpart— United  States  Standards  for 
Grades  of  Frozen  Cauliflower 

PRODUCT  DESCRIPTION  AND  GRADES 

52721  Product  description. 

52.723  Grades  of  frozen  cauliflower. 

FACTORS  OF  QUALITY 

52723  Ascertaining  the  grade. 

52.724  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52725  Color. 

52.726  Absence  of  defects. 

52.727  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.728  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.729  Score  sheet  for  frozen  cauliflower. 

SuBPART — United  States  Standards  for 
Grades  of  Sulfured  Cherries 

nWDDCT  DESCRIPTION,  STYLES,  SIZES,  AND 
GRADES 

52741  Product  description. 

52.742  Styles  of  sulfured  cherries. 

52.743  Recommended  sizes  of  sulfured 

cherries. 

52744  Grades  of  sulfured  cherries. 

52.745  Definition. 

FACTORS  OF  QUALITY 

52.746  Ascertaining  the  grade  with  respect 

to  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
and  ‘‘U.  S.  Grade  B”  or  “U.  S. 
Choice.” 

52.747  Ascertaining  the  rating  for  each  fac¬ 

tor  which  is  scored. 

52748  Color. 

52.749  Absence  of  defects. 

52.750  Character. 

52.751  Ascertaining  the  grade  with  respect 

to  U.  S.  Combination  Grade. 

LOT  CERTIFICATION  TOLERANCES 

52.752  Tolerance  for  certification  of  of¬ 

ficially  drawn  samples  for  U.  S. 
Combination  Grade  of  sulfured 
cherries. 

52.753  Tolerance  for  certification  of  of- 

fically  drawn  samples  for  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  and 
‘‘U.  S.  Grade  B”  or  “U.  8.  Choice.” 

SCORE  SHEET  AND  WORK  SHEET 

52754  Score  sheet  for  sulfured  cherries. 
52.755  Work  sheet  for  sulfured  cherries  for 
grading  on  the  basis  of  the  U.  8. 
Combination  Grade. 


8UBPART — ^United  States  Standards  for 
Grades  of  Canned  Red  Soim  (Tart)  Pitted 
Cherries 

identity  and  grades 

8cc. 

62.771  Identity. 

52.772  Grades  of  canned  red  sour  (tart)  pit¬ 

ted  cherries. 

LIQUID  MEDIA,  FILL  OF  CONTAUJfR,  AND  DRAINED 
WEIGHTS 

52.773  Designations  of  liquid  media  and  Brix 

measurements. 

62.774  Recommended  fill  of  container. 

52.775  Recommended  drained  weight. 

FACTORS  OF  QUALITY 

52.776  Ascertaining  the  grade. 

52.777  Ascertaining  the  rating  for  each 

factor. 

62.778  Color.  * 

52.779  Absence  of  defects. 

52.780  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.781  Tolerances  for  certification  of  officially 

drawn  samples. 

SCORE  SHEET 

52.782  Score  sheet  for  canned  red  sour  (tart) 

pitted  cherries. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Red  Sour  (Tart)  Pitted 
Cherries 

product  description  and  grades 

52.801  Product  description. 

52.802  Grades  of  frozen  red  sour  (tart) 

pitted  cherries. 

FACTORS  OF  QUALITY 

52.803  Ascertaining  the  grade. 

52.804  Ascertaining  the  rating  for  each 

factor. 

52.805  Color. 

52.806  Absence  of  defects. 

52.807  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.808  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.809  Score  sheet  for  frozen  red  sour  (tart) 

pitted  cherries. 

Subpart — UNina)  States  Standards  fob 
Grades  or  Canned  Sweet  Cherries 

IDENTITT,  TYPES,  STYLES,  AND  GRADES 

52.821  Identity. 

52.822  lypes  of  canned  sweet  cherries. 

52.823  Styles  of  canned  sweet  cherries. 

52.824  Grades  of  canned  sweet  cherries. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  DRAINED 
WEIGHT 

52.825  Liquid  media  and  Brlx  measurements 

for  canned  sweet  cherries. 

52.826  Fill  of  container  for  canned  sweet 

cherries. 

52.827  Recommended  minimum  drained 

weight. 

52.828  Compliance  with  recommended 

drained  weights. 

FACTORS  OF  QUALITY 

62.829  Ascertaining  the  grade. 

52.830  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.831  Color. 

52.832  Uniformity  of  size. 

52.833  Absence  of  defects. 

62.834  Character. 

LOT  cnmncATioN  tolerances 

52.835  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 


score  sheet 

Sec. 

62.836  Score  sheet  for  canned  sweet  cherries. 

Subpart — United  States  Standards  fob 
Grades  or  Canned  Cream  Style  Corn 

IDENTITY,  colors,  AND  GRADES  . 

52.851  Identity. 

52.852  Colors  of  canned  cream  style  corn. 

52.853  Grades  of  canned  cream  style  corn. 

FILL  OF  CONTAINER 

62.854  Fill  of  container  for  canned  cream 

style  corn. 

FACTORS  OF  QUALITY 

52.855  Ascertaining  the  grade. 

62.856  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.857  Color. 

52.858  Consistency. 

62.859  Absence  of  defects. 

52.860  Tenderness  and  maturity. 

52.861  Flavor. 

LOT  CERTIFICATION  TOLERANCES 

52.862  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.863  Score  sheet  for  canned  cream  style 

corn. 

Subpart — United  States  Standards  fob 
Grades  of  Canned  Whole  Kernel  (or 
Whole  Grain)  Corn 

IDENTITY,  COLOR,  AND  GRADES 

52.881  Identity. 

62.882  Color  of  canned  whole  kernel  (or 

whole  grain)  corn. 

52.883  Grades  of  canned  whole  kernel  (or 

whole  grain)  corn. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

52.884  Recommended  fill  of  container. 

52.885  Recommended  minimum  drained 

weight. 

FACTORS  OF  QUALITY 

52.886  Ascertaining  the  grade. 

52.887  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.888  Color. 

52.889  Cut. 

52.890  Absence  of  defects. 

52.891  Tenderness  and  maturity. 

52.892  Flavor. 

LOT  CERTIFICATION  TOLERANCES 

52.893  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.894  Score  sheet  for  canned  whole  kernel 

(or  whole  grain)  corn  and  canned 
whole  kernel  (or  whole  grain)  and 
vacuum  pack  corn. 

SuBPAHT — United  States  Standards  fob 
Grades  of  Frozen  Whole  Kernel  (or 
Whole  Grain)  Corn 

PRODUCT  description,  COLOR,  AND  GRADES 

62.911  Product  description. 

52.912  Color  of  frozen  whole  kernel  (or 

whole  grain)  corn. 

52.913  Grades  of  frozen  whole  kernel  (or 

whole  grain)  corn. 

FACTORS  OF  QUALITY 

52.914  Ascertaining  the  grade. 

62.915  Ascertaining  the  rating  of  the  fac¬ 

tors  which  are  scored. 

62916  Color. 

52.917  Absence  of  defects. 

62.918  Tenderness  and  maturity. 

LOT  CERTIFICATION  TOLERANCES 

62.919  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 
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SCORE  SHEET 

Sec. 

52.920  Score  sheet  for  frozen  whole  kernel 
(or  whole  grain)  corn. 

SUBPART - UNETED  STATES  STANDARDS  POE 

Grades  or  Frozen  Corn-on-the-Cob 

PRODUCT  DESCRIPTION,  COLOR  AND  GRADES 

52.931  Product  description. 

52.932  Colors  of  frozen  corn-on-the-cob. 

52.933  Grades  of  frozen  corn-on-the-cob. 

PACTORS  OF  QUALITT 

52.934  Ascertaining  the  grade. 

52.933  Ascertaining  the  rating  of  the  factors 
which  are  scored. 

52.936  Color. 

52.937  Absence  of  defects. 

52.938  Tenderness  and  maturity. 

LOT  CERriFICATION  TOLERANCES 

52.939  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.940  Score  sheet  for  frozen  corn-on-the- 

cob. 

SuEPART — United  States  Standards  for 
Grades  of  Canned  Cranberry  Sauce 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

62.951  Product  description. 

52.952  Styles  of  canned  cranberry  sauce. 

52.953  Grades  of  canned  cranberry  sauce. 

FILL  OF  CONTAINER 

52.954  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.955  Ascertaining  the  grade. 

52.956  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

62  957  Color. 

52.958  Consistency  and  texture. 

52.959  Absence  of  defects. 

62.960  Flavor  and  odor. 

EXPLANATION 

52.961  Explanation  of  terms. 

LOT  CERTIFICATION  TOLERANCES 

52.962  Tolerances  for  certification  of  of¬ 

ficially  drawn  samples. 

SCORE  SHEET 

52.963  Score  sheet  for  canned  cranberry 

sauce. 

SUBPART — United  States  Standards  for 
Grades  or  Dried  Currants 

PRODUCT  DESCRIPTION,  TYPES,  AND  GRADES 

52.981  Product  description. 

52.982  Types  (varieties)  of  dried  currants. 

52.983  Grades  of  dried  currants. 

definitions  and  EXPLANATIONS 

52.984  Explanation  of  terms. 

WORK  SHEET 

52.985  Work  sheet  for  dried  currants. 

Subpart — United  States  Standards  for 
Grades  or  Dates 

PRODUCT  description,  STYLES,  AND  GRADES 

52.1001  Product  description. 

52.1002  Styles  of  dates. 

52.1003  Grades  for  dates. 

DEFINITTONS  AND  EXPLANATIONS 

52.1004  Definitions  of  varying  degrees  of 

uniformity  of  color. 

52.1005  Definitions  of  varying  degrees  of 

uniformity  of  size. 

52.1006  Definitions  of  varying  degrees  of 

character. 

52.1007  Definition  of  defects. 


factors  or  QUALITY 

Sec. 

52.1008  Specifications  of  allowances  and 

limitations  for  defects  with  re¬ 
spect  to  whole  dates  and  whole 
pitted  dates. 

WORK  SHEET 

52.1009  Work  sheet  for  dates. 

Subpart — United  States  Standards  for 
Grades  of  Dried  Figs 


PRODUCT  description,  TYPES,  STYLES,  SIZES, 
AND  GRADES 


52;1021 

52.1022 

52.1023 

52.1024 

52.1025 

52.1026 

52.1027 

52.1028 

52.1029 

52.1030 

52.1031 

52.1032 

52.1033 

52.1034 

52.1035 


Product  description. 

Types  (colors)  of  dried  figs. 

Styles  and  types  of  packs  of  dried 
figs. 

Sizes  of  Style  I  (a),  whole,  loose, 
,  dried  figs. 

Grades  of  dried  figs  (not  for  manu¬ 
facturing.) 

Moisture  allowances  for  grades  (not 
for  manufacturing)  of  dried  figs. 

Grades  of  dried  figs  for  manufac¬ 
turing. 

Moisture  allowances  for  grades  for 
manufacturing  of  dried  figs. 

DEFINITIONS  AND  EXPLANATIONS 

Definitions  of  varying  degrees  of 

maturity. 

Definitions  of  varying  degrees  of 

uniformity  of  s.ze. 

Definitions  of  varying  degrees  of 

uniformity  of  color. 

Definitions  of  defect. 

Definition  of  varying  degrees  of 

fiavor  and  odor. 

WORK  SHEETS 

Work  sheet  for  grades  (not  for 
manufacturing)  of  dried  figs. 

Work  sheet  for  grades  for  manu¬ 
facturing  of  dried  figs. 


Subpart — United  States  Standards  for 
Grades  of  Canned  Fruit  Cocktail 


IDENTITY  AND  GRADES 

52.1051  Identity 

52.1052  Grades  of  canned  fruit  cocktail. 

PROPORTIONS 

52.1053  Proportion  of  fruit  ingredients. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  DRAINED 
WEIGHTS 

52.1054  Liquid  media  and  Brix  measure¬ 

ments  for  canned  fruit  cocktail. 

52.1055  Fill  of  container  for  canned  fruit 

cocktail. 

FACTORS  OF  quality 

52.1056  Ascertaining  the  grade. 

52.1057  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1058  Clearness  of  liquid  media. 

52.1059  Color. 

52.1060  Uniformity  of  size. 

52.1061  Absence  of  defects. 

52.1062  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1063  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1064  Score  sheet  for  canned  fruit  cock- 

taU. 


Subpart — United  States  Standards  for 
Grades  of  Fruit  Jelly 

IDENTTrY,  types,  KINDS,  AND  GRADES 

52.1081  Identity. 

52.1082  Types  of  fruit  Jelly. 

52.1083  Kinds  of  fruit  Jelly. 

52.1084  Grades  of  fruit  Jelly. 


FILL  OF  CONTAINER 

Sec. 

52.1085  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1086  Ascertaining  the  grade. 

52.1087  Ascertaining  the  rating  for  each 

factor. 

52.1088  Consistency. 

52.1089  Color. 

52.1090  Flavor. 

LOT  CERTIFICATION  TOLERANCES 

52.1091  Tolerances  for  certification  of  offl- 

dally  drawn  samples. 

SCORE  SHEET 

52.1092  Score  sheet  for  fruit  Jelly. 

Subpart — United  States  Standards  roi 
Grades  of  Fruit  Preserves  (or  Jams) 

identity,  types,  kinds,  and  grades 

52.1111  Identity. 

52.1112  Types  of  fruit  preserves  (or  jams). 

52.1113  Kinds  of  fruit  preserves  (or  Jams) 

according  to  Group  I  or  Group  n 
designations. 

52.1114  Grades  of  fruit  preserves  (or  Jams). 

FILL  OF  CONTAINER 

52.1115  Recommended  fill  of  container. 

factors  of  quality 

52.1116  Ascertaining  the  grade. 

52.1117  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1118  Consistency. 

52.1119  Color. 

52.1120  Absence  of  defects. 

52.1121  Flavor. 

LOT  certification  TOLERANCES 

52.1122  Tolerances  for  certification  of  offl. 

cialiy  drawn  samples. 

score  sheet 

52.1123  Score  sheet  for  fruit  preserves  (or 

jams) . 

Subpart — United  States  Standards  roi 

Grades  of  Canned  Grapefruit 

PRODUCT  description  AND  GRADES 

52.1141  Product  description. 

52.1142  Grades  of  canned  grapefruit. 

LIQUID  MEDIA  AND  FIIX  OF  CONTAINER 

52.1143  Recommended  designations  of 

liquid  media  and  Brix  measure, 
ments. 

52.1144  Recommended  fill  of  container. 

factors  of  quality 

52.1145  Ascertaining  the  grade. 

52.1146  Ascertaining  the  rating  for  the  fao* 

tors  which  are  scored. 

52.1147  Drained  weight. 

52.1148  Wholeness. 

52.1149  Color. 

52.1150  Absence  of  defects. 

52.1151  Character. 

EXPLANATIONS 

52.1152  Explanation  of  terms. 

LOT  certification  TOLERANCES 

52.1153  Tolerances  for  certification  of  offl* 

dally  drawn  samples. 

SCORE  SHEET 

52.1154  Score  sheet  for  canned  grapefruit 

Subpart — United  States  Standards  roi 
Grades  of  Frozen  Grapefruit 

PRODUCT  DESCRIPTION  AND  GRADES 

52.1171  Product  description. 

52.1172  Grades  of  frozen  grapefruit.  b 


FEDERAL  REGISTER 


7909 


yfednesdaHt  December  9,  195Z 


rACTORs  or  quality 

521173  Ascertaining  the  grade. 

521174  Ascertaining  the  rating  of  each 
factor. 

521175  Wholeness. 

52!i176  Color. 

521177  Absence  of  defects. 

521178  Character. 

lot  certification  tolerances 

52.1179  Tolerances  for  certification  of  offl- 
cially  drawn  samples. 

SCORE  SHEET 

521180  Score  sheet  for  frozen  grapefruit. 

goBPAFT— United  States  Standards  for 

Grades  of  Canned  Grapefruit  Juice 

product  description,  and  grades 

521191  Product  description. 

52.1193  Grades  of  canned  grapefruit  Juice. 

FILL  or  container 

52.1193  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1194  Ascertaining  the  grade. 

52.1195  Ascertaining  the  rating  of  each 

factor. 

'  52.1198  Color. 

,  52.1197  Absence  of  defects. 

52.1198  Flavor. 

nPLANATIONS  AND  METHODS  OF  ANALYSES 

52.1199  Definitions  of  terms  as  used  in  the 

standards, 

52.1200  Explanation  of  analyses. 


LOT  CERTIFICATION  TOLERANCES 

52.1301  Tolerances  for  certification  of  olfi' 
cially  drawn  samples. 


)  521202  Score  sheet  for  canned  grapefruit 

!  Juice. 

'  80BPART — United  f  /ates  Standards  for 
.  Gudes  OF  Frozen  Concentratis  Grape- 
I  nurr  Juice 

[  HODUCT  description,  STYLES,  AND  GRADES 

f  01221  Product  description. 

I  52.1222  Styles  of  frozen  concentrated  grape¬ 
fruit  Juice. 

01223  Grades  of  frozen  concentrated 
!  grapefruit  Juice. 

FILL  OF  CONTAINER 

^  0 1224  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

1 

I  01225  Ascertaining  the  grade. 

;  52.1226  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored, 
t  01227  Color. 

;  81228  Absence  of  defects. 

I  01229  Flavor. 

'  ttPLANATIONS  AND  METHODS  OF  ANALYSES 

t  0 1230  Definitions  of  terms  as  used  in  these 
standards. 

0.1231  Explanation  of  analyses. 

LOT  CmTIFICATTON  TOLERANCES 

0.1232  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHEET 

01233  Score  sheet  for  frozen  concentrated 
grapefruit  Juice. 

SimPAtT — United  States  Standards  for 
Orades  of  Canned  Grapefruit  and  Orange 
Salad 

PRODUCT  DESCRIPTION  AND  GRADES 

,  0.1251  Product  description. 

0,1252  Grades  of  canned  grapefruit  and 
oraiAge  for  salad. 


LIQUID  MEDIA  AND  FILL  OF  CONTAINER 

Sec. 

62.1253  Recommended  designations  of  liq¬ 

uid  media  and  Briz  measure¬ 
ments. 

52.1254  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1255  Ascertaining  the  grade. 

52.1256  Ascertaining  the  rating  for  the 

factors  which  are  scored. 

52.1257  Drained  weight. 

52.1258  Wholeness. 

52.1259  Color. 

52.1260  Absence  of  defects. 

52.1261  Character. 

explanations 

62.1262  Explanation  of  terms. 

LOT  CERTIFICATION  TOLERANCES 

52.1263  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1264  Score  sheet  for  canned  grapefruit 

and  orange  for  salad. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Blended  Grapefruit 
Juice  and  Orange  Juice 

PRODUCT  DESCRIPTION  AND  GRADES 

52.1281  Product  description. 

52.1282  Grades  of  canned  blended  grape¬ 

fruit  Juice  and  orange  Juice. 

FILL  OF  CONTAINER 


62.1283 

Recommended  fill  of  container. 

FACTORS  or  QUALITY 

52.1284 

Ascertaining  the  grade. 

62.1285 

Ascertaining  the  rating  of  each 
factor. 

62.1286 

Color. 

52.1287 

Absence  of  defects. 

52.1288 

Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

52.1289  Definitions  of  terms. 

52.1290  Explanation  of  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.1291  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1292  Score  sheet  for  canned  blended 

grapefruit  Juice  and  orange  Juice. 

SuBPART — United  States  Standards  for 
Grades  of  Frozen  Concentrated  Blended 
Grapefruit  Juice  and  Orange  Juice 


PRODUCT  description,  STYLES,  AND  GRADES 

52.1311  Product  description. 

52.1312  Styles  of  frozen  concentrated 

blended  grapefruit  Juice  and 
orange  Juice. 

52.1313  Grades  of  frozen  concentrated 

blended  grapefruit  Juice  and 
orange  Juice. 

PILL  OF  container 

52.1314  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1315  Ascertaining  the  grade. 

52.1316  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1317  Color. 

52.1318  Absence  of  defects. 

52.1319  Flavor. 


EXPLANATIONS  AND  METHODS  OF  ANALYSES 

52.1320  Definitions  of  terms  as  used  in 

these  standards. 

62.1321  Explanation  of  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.1322  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 


SCORE  SHEET 

Bee. 

52.1323  Score  sheet  for  frozen  concentrated 
blended  grapefruit  Juice  and 
orange  Juice. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Grape  Juice 

PRODUCT  DESCRIPTION,  TYPES,  STYLES,  AND 
GRADES 

52.1341  Product  description. 

52.1342  Types  of  canned  grape  Juice. 

52.1343  Styles  of  canned  grape  Juice. 

52.1344  Grades  of  canned  grape  Juice. 

FILL  or  CONTAINER 

52.1345  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1346  Ascertaining  the  grade. 

52.1347  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1348  Color. 

52.1349  Absence  of  defects. 

52.1350  Flavor. 

EXPLANATIONS 

52.1351  Explanation  of  terms. 

LOT  CERTIFICATION  TOLERANCES 

52.1352  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1353  Score  sheet  for  canned  grape  Juice. 

Bubpart — United  States  Standards  f<mi 
Grades  of  Frozen  Leafy  Greens 

PRODUCT  DESCRIPTION,  KINDS,  STYLES,  AND 
GRADES 

52.1371  Product  description. 

52.1372  Kinds  of  frozen  leafy  greens. 

52.1373  Styles  of  frozen  leafy  greens. 

52.1374  Grades  of  frozen  leafy  greens. 

FACTORS  OF  QUALITY 

52.1375  Ascertaining  the  grade. 

52.1376  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1377  Color. 

52.1378  Absence  of  defects. 

52.1379  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1380  Tolerance  for  certification  of  of¬ 

ficially  drawn  samples. 

SCORE  SHEET 

52.1381  Score  sheet  for  frozen  leafy  greens. 

Subpart — ^United  States  Standards  for 
Grades  of  Extracted  Honey;  Honey 

PRODUCT  description,  TYPES,  TYPE  OF  PROCESS, 
AND  COLOR 

52.1391  Product  description. 

52.1392  Types  of  extracted  honey. 

52.1393  Color  of  honey. 

52.1394  Application  of  U.  S.  D.  A.  permanent 

glass  color  standards  in  classify¬ 
ing  the  color  of  honey. 

52.1395  Tolerance  for  certification  of  color 

of  officially  drawn  samples. 

PILL  OF  CONTAINER 

52.1396  Recommended  fill  of  container. 

GRADES 

62.1397  Grades  of  honey. 

FACTORS  OF  QUAUTT 

62.1398  Ascertaining  the  grade. 

52.1399  Ascertaining  the  rating  for  each 

factor. 

52.1400  Flavor. 

62.1401  Absence  of  defects. 

52.1402  Clarity. 

LOT  CERTIFICATION  TOLERANCES 

62.1403  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 
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SCOBE  SHEET 

Sec. 

62.1404  Score  sheet  for  extracted  honey. 

Subpart — United  States  Standards  fob 
Grades  or  Frozen  Concentrate  for 
Lemonadb 

PRODUCT  description  AND  GRADES 

52.1421  Product  description. 

52.1422  Grades  of  frozen  concentrate  for 

lemonade. 

FILL  OF  CONTAINER 

52.1423  Recommended  fill  of  container. 

FACTORS  or  QUALITT 

52.1424  Ascertaining  the  grskle. 

52.1425  Ascertaining  the  rating  for  the  fac> 

tors  which  are  scored. 

52.1426  Color. 

52.1427  Absence  of  defects. 

62.1428  Flavor. 

explanations  and  bcethods  of  analyses 

52.1429  Definition  of  terms. 

52.1430  Explanation  of  analyses. 

LOT  certification  tolerances 

52.1431  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

score  sheet 

52.1432  Score  sheet  for  frozen  concentrate 

for  lemonade. 

Subpart — United  States  Standards  fob 
Grades  of  Orange  Marmalade 

PRODUCT  DESCRIPTION,  KINDS,  STYLES,  TYPES, 
AND  GRADES 

52.1451  Product  description. 

52.1452  Kinds  of  orange  marmalade. 

52.1453  Styles  of  orange  marmalade. 

52.1454  Types  of  orange  marmalade. 

52.1455  Grades  of  orange  marmalade. 

FILL  OF  CONTAINER 

52.1456  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1457  Ascertaining  the  grade. 

52.1458  Ascertaining  the  rating  for  the 

factors  which  are  scored. 

52.1459  Color. 

52.1460  Consistency  and  character. 

52.1461  Absence  of  defects. 

52.1462  Flavor  and  odor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

52.1463  Explanation  of  terms  or  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.1464  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1465  Score  sheet  for  orange  marmalade. 

Subpart — United  Spates  Standards  for 
Grades  of  Canned  Mushrooms 

IDENTITT.  COLOR,  STYLES,  AND  GRADES 

52.1481  Identity. 

52.1482  Color. 

52.1483  Styles  of  canned  mushrooms. 

52.1484  Grades  of  canned  mushrooms. 

SIRES,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

52.1485  Sizes  of  mushrooms  In  whole  and 

button  mushrooms. 

52.1486  Fill  of  container  for  canned  mush¬ 

rooms. 

52.1487  Minimum  drained  weight. 

FACTORS  OF  QUALITY 

52.1488  Ascertaining  the  grade. 

52.1489  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.1490  Color. 


Sec. 

52.1491  Uniformity  of  size  and  shape. 

52.1492  Absence  of  defects. 

52.1493  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1494  Tolerance  for  certification  of  offi-. 

dally  drawn  samples. 

SCORE  SHEET 

52.1495  Score  sheet  for  canned  mushrooms. 

Subpart — United  States  Standards  for 

Grades  of  Frozen  Okra 

PRODUCT  description,  STYLES,  AND  GRADES 

52.1511  Product  description. 

52.1512  Styles  of  frozen  okra. 

52.1513  Grades  of  frozen  okra. 

SIZE 

52.1514  Size  of  frozen  okra. 

FACTORS  or  QUALITY 

52.1515  Ascertaining  the  grade. 

52.1516  Ascertaining  the  rating  for  each 

factor. 

52.1517  Color. 

52.1518  Absence  of  defects. 

52.1519  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1520  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1521  Score  sheet  for  frozen  okra. 

Subpart — United  States  Standards  fob 

Grades  of  Olive  On, 

PRODUCT  DESCRIPTION  AND  GRADES 

52.1531  Product  description. 

52.1532  Grades  of  olive  oil. 

FILL  OF  CONTAINER 

52.1533  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1534  Ascertaining  the  grade. 

52.1535  Ascertaining  the  rating  for  each 

factor. 

52.1536  Free  fatty  acid  content. 

52.1537  Absence  of  defects. 

52.1538  Odor. 

52.1539  Flavor. 

LOT  CERTIFICATION  TOLERANCES 

52.1540  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1541  Score  sheet  for  olive  oil. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Orange  Juice 

PRODUCT  description  AND  GRADES 

52.1551  Product  description. 

52.1552  Grades  of  canned  orange  Juice. 

FILL  OF  CONTAINER 

52.1553  Recommended  fill  of  container. 

factors  of  quality 

52.1554  Ascertaining  the  grade. 

52.1555  Ascertaining  the  rating  of  each 

factor. 

52.1556  Color. 

52.1557  Absence  of  defects. 

52.1558  Flavor. 

explanations  and  methods  of  analyses 

52.1559  Definition  of  terms. 

52.1560  Ebcplanation  of  analyses. 

LOT  certification  TOLERANCES 

52.1561  Tolerances  tor  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1562  Score  sheet  for  canned  orange  juice. 


Subpart — ^United  States  Standards  rqi 
Grades  of  Frozen  Concentrated  OxAMta 
Juice 

PRODUCT  description,  STYLES,  AND  GRADES 


Sec. 

52.1581 

52.1582 

52.1583 


Product  description. 

Styles  of  frozen  concentrated  or* 
ange  juice. 

Grades  of  frozen  concentrated  or* 
ange  juice. 


FILL  OF  CONTAINER 

52.1584  Recommended  fill  of  container. 

FACTORS  or  QUALITY 

52.1585  Ascertaining  the  grade. 

52.1586  Ascertaining  the  rating  for  the  fae* 

tors  which  are  scored. 

52.1587  Color. 

52.1588  Absence  of  defects. 

52.1589  Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALTSES 

52.1590  Definitions  of  terms  as  used  in  these 

standards. 

52.1591  Explanation  of  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.1592  Tolerances  for  certification  of  offl. 

daily  drawn  samples. 

SCORE  SHEET 

52.1593  Score  sheet  for  frozen  concentrated 

orange  juice. 

Subpart — United  States  Standards  roi 
Grades  of  Canned  Pears 

IDENTITY,  styles.  AND  GRADES 

52.1611  Identity. 

52.1612  Styles  of  canned  pears. 

52.1613  Grades  of  canned  pears. 

52.1614  Grades  of  canned  solid-pack  pears, 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

52.1615  Liquid  media  and  Brix  measure¬ 

ments  for  canned  pears. 

52.1616  Fill  of  container  for  canned  pears. 

52.1617  Recommended  fill  of  container  lor 

canned  “solid-pack”  pears. 

52.1618  Recommended  minimum  drained 

weight. 

52.1619  Compliance  with  recommended 

drained  weights. 

factors  of  quality 

52.1620  Ascertaining  the  grade. 

52.1621  Ascertaining  the  rating  for  the  lac- 

tors  which  are  scored. 

52.1622  Color. 

52.1623  Uniformity  of  size  and  symmetry. 

52.1624  Absence  of  defects. 

52.1625  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1626  Tolerances  for  certification  of  offl* 

dally  drawn  samples. 

SCORE  SHEET 

52.1627  Score  sheet  for  canned  pears. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Field  Peas  and  Cannid 
Black-Eye  Peas 

identity  and  grades 

52.1641  Identity. 

52.1642  Grades  of  canned  peas. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

52.1643  Recommended  fill  of  container. 

52.1644  Recommended  drained  weight. 

FACTORS  OF  QUALITT 

52.1645  Ascertaining  the  grade. 

52.1646  Ascertaining  the  rating  of  each  fac* 

tor. 

52.1647  Color. 

52.1648  Absence  of  defects. 

52.1649  Character. 
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tOT  CERTIFICATION  TOLERANCES 

Sl'eSO  Tolerances  for  certification  of  of- 
^  ficlally  drawn  samples. 

SCORE  SHEET 

521651  Score  sheet  for  canned  field  peas 
and  canned  black-eye  peas. 

c^jbpart — United  States  Standards  for 
‘^CtADES  OF  Frozen  Field  Peas  and  Frozen 
Buck-Eye  Peas 

jjpppct  description,  definitions,  and  grades 

521661  Product  description. 

52.1662  Definitions. 

52.1663  Grades  of  frozen  peas. 

factors  OF  quality 

52.1664  Ascertaining  the  grade. 

yi665  Ascertaining  the  rating  for  the 
factors  which  are  scored. 

521666  Color. 

52.1067  Absence  of  defects. 

52.1668  Character. 

lot  certification  tolerances 

52.1669  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1670  Score  sheet  for  frozen  field  peas  and 

frozen  black-eye  peas. 

i  ScBPART — United  States  Standards  fob 
Grades  of  Cucumber  Pickles 

bodcct  description,  styles,  grades,  and 
types 

621681  Product  description. 

52.1682  Styles  of  cucumber  pickles. 

521683  Grades  of  ciKumber  pickles. 

521684  Types  of  cucumber  pickles. 

fiu,  or  container  and  drained  weights 

521685  Recommended  fill  of  container. 
521686  Recommended  minimum  drained 
weight. 

sizes 

52.1687  Sizes  of  cucumber  pickles  In  whole 
cucumber  pickles. 

52 1688  Sizes  of  cross  cut  or  sliced  cucumber 
pickles. 

FACTORS  OF  QUALITY 

521689  Ascertaining  the  grade. 

521690  Ascertaining  the  rating  of  each  fac¬ 
tor. 

52.1891  Color. 

521692  Uniformity  of  size  and  shape, 
i  521693  Absence  of  defects. 

521694  Texture. 

I  LOT  CERTIFICATION  TOLERANCES 

I  52.1695'  Tolerance  for  certification  of  offi- 

I  dally  drawn  samples. 

SCORE  SHEET 

1  121696  Score  sheet  for  cucumber  pickles. 

Scbpart — United  States  Standards  foe 
Grades  of  Canned  Pineapple 

Hoddct  description,  styles,  and  grades 

finii  Product  description. 

“1712  Styles  of  canned  pineapple. 

“1713  Grades  of  canned  pineaple. 

1500  media,  fill  of  container,  and  drained 

WEIGHTS 

52.1714  Recommended  designations  of  liquid 
media  and  Brlx  measurements. 
“1715  Recommended  fill  of  container. 

*51716  Recommended  minimum  drained 
weight. 

COUNTS  AND  SIZES 

551717  Recommended  count  and  size  of 
slices  and  half  slices. 

FACTORS  OF  QUALITY 

5*1718  Ascertaining  the  grade. 
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Sec. 

62.1719  Ascertaining  the  rating  for  each 

factor. 

62.1720  Color. 

62.1721  Uniformity  of  size  and  shape. 

62.1722  Absence  of  defects. 

62.1723  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1724  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1725  Score  sheet  for  canned  pineapple. 

SUBPART — United  States  Standards  for 
Grades  of  Frozen  Pineapple 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

62.1741  Product  description. 

52.1742  Styles  of  frozen  pineapple. 

52.1743  Grades  of  frozen  pineapple. 

FACTORS  OF  QUALITY 

62.1744  Ascertaining  the  grade. 

62.1745  Ascertaining  the  rating  of  each 

factor. 

52.1746  Color. 

52.1747  Uniformity  of  size  and  symmetry. 

52.1748  Absence  of  defects. 

62.1749  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1750  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

62.1751  Score  sheet  for  frozen  pineapple. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Pineapple  Juice 

product  description  AND  GRADES 

52.1761  Product  description. 

52.1762  Grades  of  canned  pineapple  juice. 

FILL  OF  CONTAINER 

52.1763  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.1764  Ascertaining  the  grade. 

52.1765  Ascertaining  the  rating  of  each 

factor. 

52.1766  Color. 

52.1767  Absence  of  defects. 

62.1768  Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

62.1769  Explanation  of  terms  and  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.1770  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

62.1771  Score  sheet  for  canned  pineapple 

Juice. 

Subpart — United  States  Standards  fob 
Grades  of  Canned  Plums 

PRODUCT  description,  VARIETIES,  STYLES,  AND 
GRADES 

52.1781  Product  description. 

62.1782  Varieties  of  canned  plums. 

52.1783  Styles  of  canned  plums. 

52.1784  Grades  of  canned  plums. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

62.1785  Recommended  designations  of 

liquid  media  and  Brix  measure¬ 
ments  for  canned  plums. 

52.1786  Recommended  fill  of  container  for 

canned  plums. 

62.1787  Recommended  minimum  drained 

weight. 

62.1788  Compliance  with  recommended 

drained  weights. 

FACTORS  OF  QUALITY 

52.1789  Ascertaining  the  grade. 
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62.1790  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

62.1791  Color. 

62.1792  Uniformity  of  size. 

52.1793  Absence  of  defects. 

52.1794  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1795  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1796  Score  sheet  for  canned  plums. 

Subpart — United  States  Standards  fob 
Grades  of  Canned  White  Potatoes 

identity,  styles,  and  grades 

52.1811  Identity. 

52.1812  Styles  of  canned  white  potatoes. 

52.1813  Grades  of  canned  white  potatoes. 

fill  of  container  and  drained  weights 

52.1814  Recommended  fill  of  container. 

52.1815  Recommended  minimum  drained 

weight. 

sizes 

52.1816  Sizes  of  canned  whole  white 

potatoes. 

FACTORS  OF  QUALITY 

52.1817  Ascertaining  the  grade. 

62.1818  Ascertaining  the  rating  for  each 

factor. 

62.1819  Color. 

52.1820  Uniformity  of  size  and  shape. 

52.1821  Absence  of  defects. 

62.1822  Texture. 

LOT  CERTIFICATION  TOLERANCES 

52.1823  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

62.1824  Score  sheet  for  canned  white 

potatoes. 

Subpart — United  States  Standards  fob 
Grades  of  Processed  Raisins 

PRODUCT  description,  TYPES,  SIZES,  COLORS, 
AND  GRADES 

52.1841  Product  description. 

52.1842  Types  (varieties)  of  processed 

raisins. 

52.1843  Sizes  of  Thompson  Seedless  Raisins. 

52.1844  Colors  of  Sulfur  Bleached  and  Gold¬ 

en  Bleached  Thompson  Seedless 
Raisins. 

52.1845  Grades  of  Thompson  Seedless 

Raisins. 

52.1846  Sizes  of  Muscat  Raisins. 

52.1847  Grades  of  Muscat  Raisins. 

52.1848  Sizes  of  Sultana  Raisins. 

52.1849  Grades  of  Sultana  Raisins. 

EXPLANATIONS 

62.1850  Explanation  of  terms. 

WORK  SHEET 

52.1851  Work  sheet  for  processed  raisins. 

Subpart — United  States  Standards  fob 
Gbaoxs  of  Frozen  Raspberries 

PRODUCT  DESCRIPTION,  TYPES,  AND  GRADES 

52.1871  Product  description. 

62.1872  Types  (colors)  of  frozen  raspberries. 

52.1873  Grades  of  frozen  raspberries  (not 

for  manufacturing). 

52.1874  Grades  of  frozen  raspberries  for 

manufacturing. 

FACTORS  OF  QUALITY 

62.1875  Ascertaining  the  score  and  grade 

for  frozen  raspberries  (not  for 
manufacturing) . 

52.1876  Ascertaining  the  score  of  each  fac¬ 

tor  for  frozen  raspberries  (not  t(X 
manufacturing) . 
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62.1877  Color. 

52.1878  Absence  of  defects. 

52.1879  Chaiacter. 

52.1880  Determination  of  the  grades  of 

froeen  raspberries  for  manufac* 
turing. 

52.1881  Ascertaining  the  rating  of  each  fac¬ 

tor  for  frozen  raspberries  for 
manufacturing. 

52.1882  Color. 

52.1883  Absence  of  defects. 

52.1884  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1885  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1886  Score  sheet  for  frozen  raspberries 

(not  for  manufacturing). 

Subpart — United  States  Stanbards  for 
Grades  of  Canned  Spinach 

IDENTTIT  AND  GRADES 

52  1901  Identity. 

52.1902  Grades  of  canned  spinach. 

PILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

52.1903  Recommended  fill  of  container. 

52.1904  Recommended  drained  weight. 

FACTORS  or  QUALITY 

52.1905  Ascertaining  the  grade. 

52.1996  Ascertaining  the  rating  for  each 
factor. 

62.1907  Color. 

52.1908  Absence  of  defects. 

52.1909  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1910  Tolerance  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHIZT 

52.1911  Score  sheet  for  canned  spinach. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Spinach 

PRODUCT  description,  STYLES,  AND  GRADES 

52.1921  Product  description. 

52.1922  Styles  of  frozen  spinach. 

52.1923  Grades  of  frozen  spinach. 

FACTORS  OF  QUALITY 

52.1924  Ascertaining  the  grade. 

52.1925  Ascertaining  the  rating  for  the 

factors  which  are  scored. 

52.1926  Color. 

52.1927  Absence  of  defects. 

52.1928  Character. 

,  LOT  CERTIFICATION  TOLERANCES 

52.1929  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.1930  Score  sheet  for  frozen  spinach. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Cooked  Squash 

product  DESCRIPTION  AND  GRADES 

62.1941  Product  description. 

52.1942  Grades  of  frozen  cooked  squash. 

FACTORS  OF  QUALITY 

52  1943  Ascertaining  the  grade. 

52.1944  Ascertaining  the  ratings  for  the 

factors  which  are  scored. 

52.1945  Consistency. 

52.1946  Color. 

52.1947  Finish. 

52.1948  Absence  of  defects. 

LOT  CERTIFICATION  TOLBtANCES 

52.1949  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 


•CORE  sheet 

Sec. 

52.1950  Score  sheet  for  froeen  cooked 
squash. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Squash  (Summer  Type) 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

52.1961  Product  description. 

52.1962  Styles  of  frozen  squash. 

52.1963  Grades  of  frozen  summer  squsish. 

FACTORS  OF  QUALITY 

52.1964  Ascertaining  the  grade. 

52.1965  Ascertaining  the  ratings  for  the  fac¬ 

tors  w’hich  are  scored. 

52.1966  Color. 

52.1967  Absence  of  defects. 

52.1968  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1969  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

score  sheet 

52.1970  Score  sheet  for  frozen  squash  (sum¬ 

mer  type). 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Strawberries 

product  description,  styles,  sizes,  and  grades 

52.1981  Product  description. 

52.1982  Styles  of  frozen  strawberries. 

52.1983  Sizes  of  whole  strawberries. 

52.1984  Grades  of  frozen  strawberries  (not 

for  manufacturing). 

52.1985  Grades  of  frozen  strawberries  for 

manufacturing. 

factors  of  QUALITY 

52.1986  Ascertaining  the  score  and  grade  for 

frozen  strawberries  (not  for  man¬ 
ufacturing). 

52.1987  Ascertaining  the  score  of  each  factor 

for  frozen  strawberries  (not  for 
manufacturing ) . 

52.1988  Color. 

52.1989  Absence  of  defects. 

52.1990  Character. 

52.1991  Determination  of  the  grades  of 

frozen  strawberries  for  manufac¬ 
turing. 

52.1992  Ascertaining  the  rating  of  each  fac¬ 

tor  for  frozen  strawberries  for 
manufacturing. 

52.1993  Color. 

52.1994  Absence  of  defects. 

52.1993  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.1996  Tolerance  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  AND  WORK  SHEETS 

52.1997  Score  sheet  for  frozen  strawberries 

(not  for  manufacturing). 

52.1998  Work  sheet  for  frozen  strawberries 

for  manufacturing. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Succotash 

PRODUCT  DESCRIPTION,  INGREDIENTS,  AND  GRADES 

52.2011  Product  description. 

52.2012  Kind,  type,  and  style  of  ingredients. 

52.2013  Proportion  of  ingredients. 

52.2014  Grades  of  frozen  succotash. 

FACTORS  OF  QUALITY 

52.2015  Ascertaining  the  grade. 

52.2016  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

522017  Color. 

52.2018  Absence  of  defects. 

52.2019  Tenderness. 

52.2020  Method  for  determining  proportion 

of  ingredients. 

LOT  CERTIFICATION  TOLERANCES 

52.3021  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 


SCORE  SHEET 

Sec. 

52.2022  Score  sheet  for  frozen  succotash. 

Subpart — United  States  Standards  rot 
Grades  of  Canned  Sweetpotatoes 

identity,  COLORS,  STYLES,  TYPES,  AND  CRADIg 

52.2041  Identity. 

52.2042  Colors  of  canned  sweetpotatoes. 

52.2043  Styles  of  canned  sweetpotatoes.' 

52.2044  Types  of  packs  of  canned  sweet¬ 

potatoes. 

52.2045  Grades  of  canned  sweetpotatoes. 

liquid  media,  fill  of  CONTAINER,  AND  DRAINO 
WEIGHTS 

52.2046  Recommended  designations  of 

liquid  media  and  Brlx  measure¬ 
ments. 

52.2047  Recommended  fill  of  container. 

52.2048  Recommended  minimum  drained 

weight. 

FACTORS  OF  QUALITY 

52.2049  Ascertaining  the  grade. 

52.2050  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.2051  Color. 

52.2052  Shape  and  size  or  consistency. 

52.2053  Absence  of  defects. 

52.2054  Character. 

LOT  CERTIFICATION  TOLERANCES 

52.2055  Tolerances  for  certification  of  offl- 

cially  drawn  samples. 

SCORE  SHEET 

52.2056  Score  sheet  for  canned  sweet¬ 

potatoes. 

SUBP.ART — United  States  Standards  toi 
Grades  of  Canned  Tangerine  Juice 

PRODUCT  description  AND  GRADES 

52.2071  Product  description. 

52.2072  Grades  of  canned  tangerine  Juice. 

FILL  OF  CONTAINER 

52.2073  Recommended  fill  of  container. 

FACTORS  of  quality 

52.2074  Ascertaining  the  grade. 

52.2075  Ascertaining  the  rating  of  each 

factor. 

52.2076  Color. 

52.2077  Absence  of  defects. 

52.2078  Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSIS 

52.2079  Definitions  of  terms. 

52.2080  Explanation  of  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.2081  Tolerances  for  certification  of  offl- 

dally  drawn  samples. 

SCORE  SHEET 

52.2082  Score  sheet  for  canned  tangerine 

Juice. 

SUBPART — United  States  Standards  roe 
Grades  of  Tomato  Catsup 

IDENTITY  and  GRADES 

52.2101  Identity. 

52.2102  Grades  of  tomato  catsup. 

FILL  OF  CONTAINER 

52.2103  Recommended  fill  of  container  for 

tomato  catsup. 

FACTORS  OF  QUALITY 

52.2104  Ascertaining  the  grade. 

52.2105  Ascertaining  the  rating  for  the 

factors  which  are  scored. 

62.2106  Color. 

52.2107  Consistency. 

52.2108  Absence  of  defects. 

62.2109  Flavor. 

DEFINITIONS 

52.2110  Definitions  of  terms  used  In  thes# 

standards. 
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KJT  CERTinCATION  TOLERANCES 

^111  Tolerances  for  certification  of'offl- 
^  dally  drawn  samples. 

SCORE  SHEET 

525112  Score  sheet  for  tomato  catsup. 

UNITED  States  Standards  for 
GRADES  OF  Frozen  Mixed  Vegetables 

fgaaocr  description,  kinds,  styles,  propor¬ 
tions,  and  grades 

525131  Product  description. 

525132  Kinds  and  styles  of  basic  vegetables. 
522133  ProiKjrtlons  of  Ingredients. 

525134  Grades  of  frozen  mixed  vegetables. 

factors  or  QUALITY 

522135  A.scertalnlng  the  grade. 

525136  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored. 

525137  Color. 

525138  Absence  of  defects. 

522139  Character. 

nPLANATIONS  AND  METHODS  OF  ANALYSES 
525140  Explanation  of  terms  and  analyses. 
LOT  CERTinCATION  TOLERANCES 

522141  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHEET 

522142  Score  sheet  for  frozen  mixed  vege¬ 
tables. 

Stbpart— United  States  Standards  for 
Grades  of  Canned  Apples 

product  description,  styles,  and  GRADES 

522161  Product  description. 

522162  Styles  of  canned  apples. 

522163  Grades  of  canned  apples. 

nu  or  CONTAINER  AND  DRAINED  WEIGHTS 

522164  Recommended  fill  of  container. 

522165  Recommended  minimum  drained 
weights. 

factors  or  QUALITY 

522166  Ascertaining  the  grade. 

522167  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored. 

522168  Color. 

522169  Uniformity  of  size. 

522170  Absence  of  defects. 

U2171  Character. 

LOT  CERTIFICATION  TOLERANCES 

522172  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHEET 

U2173  Score  sheet  for  canned  apples. 

ScBPART — United  States  Standards  for 
Grades  of  Chiu  Sauce 

PRODUCT  DESCRIPTION  AND  GRADES 

02191  Product  description. 

02192  Grades  of  chill  sauce. 

FILL  OF  CONTAINER 

02193  Recommended  fill  of  container  for 
chili  sauce. 

FACTORS  OF  QUALITY 

02194  Ascertaining  the  grade. 

02195  Ascertaining  the  rating  for  the  fac¬ 
tors  which  are  scored. 

02196  Color. 

02197  Consistency. 

02198  Character. 

02199  Absence  of  defects. 

02200  Flavor. 

lot  CERTIFICATION  TOLISIANCES 

02201  Tolerances  for  certification  of  offi¬ 
cially  drawn  samples. 

SCORE  SHEET 

02202  Score  sheet  for  chili  sauce. 


ScTBPART — ^United  States  Standards  for 
Grades  of  Concentrated  Orange  Juice  for 
Manufacturino 

PRODUCT  description  AND  GRADES 

Sec. 

52.2221  Product  description. 

52.2222  Grades  of  concentra^  orange  Juice 

for  manufacturing. 

FILL  OF  CONTAINER 

52.2223  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

52.2224  Ascertaining  the  grade. 

52.2225  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.2226  Color. 

52.2227  Absence  of  defects. 

52.2228  Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

52.2229  Explanation  of  terms  and  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.2230  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.2231  Score  sheet  for  concentrated  orange 

Juice  for  manufacturing. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Concentrated  Orange 
Juice 

product  description,  styles,  and  grades 

52.2251  Product  description. 

52.2252  Styles  of  canned  concentrated 

orange  Juice. 

52.2253  Grades  of  canned  concentrated 

orange  Juice. 

FILL  OF  container 

52.2254  Recommended  fill  of  container. 

FACTORS  OF  quality 

52.2255  Ascertaining  the  grade. 

52.2256  Ascertaining  the  rating  for  the  fac¬ 

tors  which  are  scored. 

52.2257  Color. 

52.2258  Absence  of  defects. 

52.2259  Flavor. 

explanations  and  METHODS  OF  ANALYSES 

52.2260  Explanation  of  terms  and  analyses. 

LOT  CERTIFICATION  TOLERANCES 

52.2261  Tolerances  for  certification  of  offi¬ 

cially  drawn  samples. 

SCORE  SHEET 

52.2262  Score  sheet  for  canned  concentrated 

orange  Juice. 

Authority:  §S  52.1  to  52.2262  issued  under 
sec.  205,  60  Stat.  1090,  Pub.  Law  156,  83d 
Cong.;  7  U.  S.  C.  1624. 

Subpart — Regulations  Governing 
Inspection  and  Certification 

S  52.1  Administration  of  regulations. 
The  Administrator,  Production  and  Mar¬ 
keting  Administration,  United  States  De¬ 
partment  of  Agriculture,  is  charged  with 
the  Administration  of  the  regulations  in 
this  part  except  that  he  may  delegate 
any  or  all  of  such  functions  to  any  offi¬ 
cer  or  employee  of  the  Production  and 
Marketing  Administration  of  the  De¬ 
partment,  in  his  discretion. 

DEFINITIONS 

§  52.2  Meaning  of  words.  Words  in 
the  regulations  In  this  part  in  the  sin¬ 
gular  form  shall  be  deemed  to  import 
the  plural  and  vice  versa,  as  the  case 
may  demand. 

§  52.3  Terms  defined.  For  the  pur¬ 
pose  of  the  regulations  in  this  part,  un¬ 


less  the  context  otherwise  requires,  the 
following  terms  shall  have  the  following' 
meanings: 

(a)  “Act”  means  the  following  pro¬ 
visions  of  the  Agricultural  Marketing  Act 
of  1946  (60  Stat.  1087;  7  U.  S.  C.  1621 
et  seq.)  and  of  the  Department  of  Agri¬ 
culture  Appropriation  Act,  1951  (Pub. 
Law  759;  81st  Cong.,  approved  Septem¬ 
ber  6, 1950,  as  continued  in  effect  by  Pub¬ 
lic  Law  70;  82d  Congress,  approved 
July  1,  1951),  or  any  future  act  of  Con¬ 
gress  conferring  similar  authority; 

Agricultural  Marketing  Act  or  1946 

•  •  •  To  inspect,  certify,  and  identify 

the  class,  quality,  quantity,  and  condition 
of  agricultural  products  when  shipped  or 
received  in  interstate  commerce,  under  such 
rules  and  regulations  as  the  Secretary  of  Ag¬ 
riculture  may  prescribe.  Including  assess¬ 
ment  and  collection  of  such  fees  as  will  be 
reasonable  and  as  nearly  as  may  be  to  cover 
the  cost  of  the  service  rendered,  to  the  end 
that  agricultural  products  may  be  marketed 
to  the  best  advantage,  that  trading  may  be 
facilitated,  and  that  consumers  may  be  able 
to  obtain  the  quality  product  which  they 
desire,  except  that  no  person  shall  be  re¬ 
quired  to  use  the  service  authorized  by  this 
subsection.  •  •  • 

Department  of  Agriculture  Appropriation 
Act,  1951 

Market  inspection  of  farm  products.  For 
the  investigation  and  certification,  in  one 
or  more  Jurisdictions,  to  shippers  and  other 
Interested  parties  of  the  class,  quality,  and 
condition  of  any  agricultural  commodity  or 
food  product,  whether  raw,  dried,  canned, 
or  otherwise  processed,  and  any  product  con¬ 
taining  an  agricultural  commodity  or  de¬ 
rivative  thereof  when  offered  for  interstate 
shipment  or  when  received  at  such  impor¬ 
tant  central  markets  as  the  Secretary  may 
from  time  to  time  designate,  or  at  points 
which  may  be  conveniently  reached  there¬ 
from  under  such  rules  and  regulations  as  he 
may  prescribe,  including  payment  of  such 
fees  as  will  be  reasonable  and  as  nearly  as 
may  be  to  cover  the  cost  for  the  services  ren¬ 
dered.  •  •  • 

Marketing  farm  products.  For  acquiring 
and  diffusing  among  the  people  of  the  United 
States  useful  Information  relative  to  the 
needed  supplies,  standardization,  classifica¬ 
tion.  grading,  preparation  for  market,  han¬ 
dling,  transportation,  storage,  and  marketing 
of  farm  and  food  products,  including  the 
demonstration  and  promotion  of  the  use 
of  uniform  standards  of  classification  of 
American  farm  and  food  products  through¬ 
out  the  world  •  •  • 

(b)  “Administrator”  means  the 
Administrator  of  the  Production  and 
Marketing  Administration  of  the  Depart¬ 
ment. 

(c)  “Applicant”  means  any  interested 
party  who  requests  inspection  service 
under  the  regulations  in  this  part. 

(d)  "Case”  means  the  number  of  con¬ 
tainers  (cased  or  uncased)  which,  by  the 
particular  industry  are  ordinarily  packed 
in  a  shipping  container. 

(e)  “Certificate  of  loading”  means  a 
statement,  either  written  or  printed, 
issued  pursuant  to  the  regulations  in  this 
part,  relative  to  checkloading  of  a  proc¬ 
essed  product  subsequent  to  inspection 
thereof. 

(f)  “Certificate  of  sampling”  means  a 
statement,  either  written  or  printed,  is¬ 
sued  pursuant  to  the  regulations  in  this 
part,  identifying  officially  drawn  sam¬ 
ples  and  may  include  a  description  of 
condition  of  containers  and  the  condi- 
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tion  under  which  the  processed  product 
is  stored. 

(g)  “Class”  means  a  grade  or  rank 
of  quality. 

(h)  “Condition”  means  the  degree  of 
soundness  of  the  product  which  may 
affect  its  merchantability  and  includes, 
but  is  not  limited  to  those  factors  which 
are  subject  to  change  sls  a  result  of  age, 
improper  preparation  and  processing, 
improper  packaging,  improper  storage  or 
improper  handling. 

(i)  “Department”  means  the  United 
States  Department  of  Agriculture. 

(j)  “Inspection  certificate”  means  a 
statement,  either  written  or  printed,  is¬ 
sued  pursuant  to  the  regulations  in  this 
part,  setting  forth  in  addition  to  appro¬ 
priate  descriptive  information  relative 
to  a  processed  product,  and  the  con¬ 
tainer  thereof,  the  quality  and  condition, 
or  any  part  thereof,  of  the  product  and 
may  include  a  description  of  the  condi¬ 
tions  under  which  the  product  is  stored. 

(k)  “Inspection  service”  means: 

(l)  The  sampling  pursuant  to  the 
regulations  in  this  part; 

(2)  The  determination  pursuant  to 
the  regulations  in  this  part  of: 

(i)  Essential  characteristics  such  as 
style,  type,  size,  sirup  density  or  identity 
of  any  processed  product  which  dif¬ 
ferentiates  between  major  groups  of  the 
same  kind; 

(ii)  The  class,  quality  and  condition  of 
any  processed  product,  including  the 
condition  of  the  container  thereof  by  the 
examination  of  appropriate  samples; 

(3)  The  issuance  of  any  certificate  of 
sampling,  inspection  certificates,  or  cer¬ 
tificates  of  loading  of  a  processed  prod¬ 
uct.  or  any  report  relative  to  any  of  the 
foregoing;  or 

(4)  Performance  by  an  inspector  of 
any  related  services  such  as  assigning  an 
inspector  in  a  processing  plant  to  ob¬ 
serve  the  preparation  of  the  product 
from  its  raw  state  through  each  step  in 
the  entire  process,  or  observe  conditions 
under  which  the  product  is  being  pre¬ 
pared,  processed,  and  packed,  or  observe 
plant  sanitation  sis  a  prerequisite  to  the 
inspection  of  the  processed  product, 
cither  on  a  continuous  or  periodic  basis, 
or  checkload  the  inspected  processed 
product  in  connection  with  the  market¬ 
ing  of  the  processed  product. 

(l)  “Inspector”  means  any  employee 
of  the  Department  authorized  by  the 
Secretary  or  any  other  person  licensed 
by  the  Secretary  to  investigate,  sample. 
Inspect,  and  certify  in  accordance  with 
the  regulations  in  this  part  to  any  in¬ 
terested  party  the  class,  quality  and  con¬ 
dition  of  processed  products  covered  in 
this  part  and  to  perform  related  duties 
in  connection  with  the  inspection  service. 

(m)  “Interested  party”  means  any 
person  who  has  a  financial  interest  in 
the  commodity  involved. 

(n)  “Licensed  sampler”  means  any 
person  who  is  authorized  by  the  Secre¬ 
tary  to  draw  samples  of  processed  prod¬ 
ucts  for  inspection  service,  to  inspect  for 
condition  of  containers  in  a  lot.  and  may. 
when  authorized  by  the  Administrator, 
perform  related  services  under  the  act 
and  the  regulations  in  this  part. 

(o)  “Lot”  for  the  purpose  of  the  regu¬ 
lations  in  this  part  means  any  number 
ol  containers  of  the  same  size  and  type 


containing  a  processed  product  of  the 
same  type  or  style  offered  for  inspec¬ 
tion  by  an  interested  party,  except  con¬ 
tainers  bearing  an  identification  mark 
different  from  other  containers  and  con¬ 
taining  a  lower  grade  quality  than  the 
containers  bearing  the  other  marks, 
may  be  considered  as  a  separate  lot. 

(p)  “OflBcially  drawn  sample”  means 
any  sample  that  has  been  selected  from 
a  particular  lot  by  an  inspector,  licensed 
sampler,  or  by  any  other  person  author¬ 
ized  by  the  Administrator  pursuant  to 
the  regulations  in  this  part. 

(q)  “Person”  means  any  individual, 
partnership,  association,  business  trust, 
corporation,  any  organized  group  of  per¬ 
sons  (whether  incorporated  or  not),  the 
United  States  (including,  but  not  limited 
to.  any  corporate  agencies  thereof) ,  any 
State,  county,  or  municipal  government, 
any  common  carrier,  and  any  authorized 
agent  of  any  of  the  foregoing. 

(r)  “Plant”  means  the  premises, 
buildings,  structures,  and  equipment  (in¬ 
cluding,  but  not  being  limited  to,  ma¬ 
chines.  utensils,  and  fixtures)  employed 
or  used  with  respect  to  the  manufacture 
or  production  of  processed  products. 

(s)  “Processed  product”  means  any 
fruit,  vegetable,  or  other  food  product 
covered  under  these  regulations  which 
has  been  preserved  by  any  recognized 
commercial  process,  including,  but  not 
limited  to,  canning,  freezing,  dehydrat¬ 
ing,  drying,  the  addition  of  chemical 
substances,  or  by  fermentation. 

(t)  “Quality”  means  the  inherent 
properties  of  any  processed  product 
which  determine  the  relative  degree  of 
excellence  of  such  product,  and  includes 
the  effects  of  preparation  and  processing, 
and  may  or  may  not  include  the  effects 
of  packing  media,  or  added  ingredients. 

(u)  “Sample”  means  a  single  con¬ 
tainer,  a  single  portion  of  a  container, 
any  number  of  containers,  or  a  comp>osite 
mixture  of  a  single  type,  style  or  size  of 
a  single  commodity,  packed  in  a  single 
size  of  container,  or  other  unit,  as  may 
be  designated  by  the  Administrator,  to 
be  used  for  inspection. 

(v)  “Shipping  container”  means  an 
individual  container  designed  for  ship¬ 
ping  a  number  of  packages  or  cans  ordi¬ 
narily  packed  in  a  container  for  shipping 
or  designed  for  packing  unpackaged 
processed  products  for  shipping. 

(w)  “Sampling”  means  the  act  of  se¬ 
lecting  samples  of  processed  products  for 
the  purpose  of  inspection  under  the  reg¬ 
ulations  in  this  part. 

(X)  “Secretary”  means  the  Secretary 
of  the  Department  or  any  other  officer 
or  employee  of  the  Department  author¬ 
ized  to  exercise  the  powers  and  to  per¬ 
form  the  duties  of  the  Secretary  in 
respect  to  the  matters  covered  by  the 
regulations  in  this  part. 

(y)  “Unofficially  drawn  sample”  means 
any  sample  that  has  been  selected  by 
any  person  other  than  an  inspector 
or  licensed  sampler,  or  by  any  other  per¬ 
son  not  authorized  by  the  Administrator 
pursuant  to  the  regulations  in  this  part. 

INSPECTION  SERVICE 

§  52.4  Where  inspection  service  is  of¬ 
fered.  Inspection  service  may  be  fur¬ 
nished  wherever  any  inspector  or 
licensed  sampler  is  available  and  the 


facilities  and  conditions  are  satisfactory 
for  the  conduct  of  such  service. 

§  52.5  Who  may  obtain  inspection 
service.  An  application  for  inspection 
service  may  be  made  by  any  interested 
party,  including,  but  not  limited,  to.  the 
United  States  and  any  instrumentality 
or  agency  thereof,  any  State,  county 
municipality,  or  common  carrier,  and 
any  authorized  agent  in  behalf  of  the 
foregoing. 

§  52.6  How  to  make  application.  An 
application  for  inspection  service  may  be 
made  to  the  office  of  inspection  or  to 
any  inspector,  at  or  nearest  the  place 
where  the  service  is  desired;  and  an  up- 
to-date  list  of  the  Standardization  and 
Inspection  Field  Offices  of  the  Depart¬ 
ment  may  be  obtained  upon  request  to 
the  Administrator.  Satisfactory  proof 
that  the  applicant  is  an  interested  party, 
and  satisfactory  proof  of  the  authority  of 
any  person  applying  for  inspection 
service,  shall  be  furnished. 

§  52.7  Information  required  in  con¬ 
nection  with  application.  Application 
for  inspection  service  shall  be  made  in 
the  English  language  and  may  be  made 
orally  (in  person  or  by  telephone),  in 
writing,  or  by  telegraph.  If  an  applica¬ 
tion  for  inspection  service  is  made  orally, 
such  application  shall  be  confirm^ 
promptly  in  writing.  In  connection 
with  each  application  for  inspection 
service,  there  shall  be  furnished  such  in¬ 
formation  as  may  be  necessary  to  per¬ 
form  an  inspection  on  the  processed 
product  for  which  application  for  in¬ 
spection  is  made,  including  but  not 
limited  to.  the  name  of  the  product, 
name  and  address  of  the  packer  or  plant 
where  such  product  was  packed,  the  lo¬ 
cation  of  the  product,  its  lot  or  car 
number,  codes  or  other  identification 
marks,  the  number  of  containers,  the 
type  and  size  of  the  containers,  the  in¬ 
terest  of  the  applicant  in  the  product, 
whether  the  lot  has  been  inspected  pre¬ 
viously  to  the  application  by  any  Federal 
agency  and  the  purpose  for  which  in¬ 
spection  is  desired. 

§  52.8  Filing  of  application.  An  ap¬ 
plication  for  inspection  service  shall  be 
regarded  as  filed  only  when  made  in  ac¬ 
cordance  with  the  regulations  in  this 
part. 

§  52.9  Record  of  filing  time.  A 
record  showing  the  date  and  hour  when 
each  application  for  inspection  or  for 
an  appeal  Inspection  is  received  shall 
be  maintained. 

S  52.10  When  application  may  be  re¬ 
jected.  An  application  for  inspection 
service  may  be  rejected  by  the  Admin¬ 
istrator  (a)  for  non-compliance  by  the 
applicant  with  the  regulations  in  this 
part,  (b)  for  non-payment  for  previous 
inspection  services  rendered,  (c)  whe° 
the  product  is  not  properly  identifiable 
by  code  or  other  marks,  or  (d)  when  it 
appears  that  to  perform  the  inspection 
service  would  not  be  to  the  best  interests 
of  the  Government.  Such  applicant 
shall  be  promptly  notified  of  the  reason 
for  such  rejection. 

§  52.11  When  application  may  be 
withdrawn.  An  application  for  inspec- 
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tion  service  may  be  withdrawn  by  the 
applicant  at  any  time  before  the  inspec¬ 
tion  is  performed:  Provided,  That,  the 
ipplicant  shall  pay  at  the  hourly  rate 
prescribed  in  §  52.48  for  the  time  in- 
^ed  by  the  inspector  in  connection 
,fith  such  application,  any  travel  ex¬ 
penses.  telephone,  telegraph  or  other 
expenses  which  have  been  incurred  by 
the  inspection  service  in  connection  with 
such  application. 

{ 52.12  Disposition  of  inspected 
itmple.  Any  sample  of  a  processed  prod¬ 
uct  that  has  been  used  for  inspection 
loay  be  returned  to  the  applicant,  at  his 
request  and  expense;  otherwise  it  shall 
be  destroyed,  or  disposed  of  to  a  chari¬ 
table  institution. 

§52.13  Basis  of  inspection.  Inspec¬ 
tion  service  shall  be  performed  on  the 
basis  of  the  appropriate  U.  S.  Standards 
lor  grades  of  processed  products.  Fed¬ 
eral,  Quartermaster  Corps,  Military  or 
Veterans  Administration  specifications, 
written  buyer  and  seller  contract  speci¬ 
fications  or  any  written  specification 
supplied  by  an  applicant  which  is  ap¬ 
proved  by  the  Administrator. 

§52.14  Order  of  inspection  service. 
In^tion  service  shall  be  performed, 
insofar  as  practicable,  in  the  order  in 
which  applications  therefor  are  made  ex¬ 
cept  that  precedence  may  be  given  to  any 
such  applications  which  are  made  by 
the  United  States  (including,  but  not 
being  limited  to,  any  instrumentality  or 
agency  thereof)  and  to  any  application 
for  an  appeal  Inspection. 

§52.15  Postponing  inspection  service. 
If  the  inspector  determines  that  it  is  not 
possible  to  accurately  ascertain  the 
quality  or  condition  of  a  processed  prod¬ 
uct  immediately  after  processing  be¬ 
cause  the  product  has  not  reached  equi¬ 
librium  in  color,  sirup  density,  or  drained 
veight,  or  for  any  other  substantial 
reason,  he  may  postpone  inspection  serv¬ 
ice  for  such  period  as  may  be  necessary. 

§  52.16  Financial  interest  of  inspector. 
No  inspector  shall  inspect  any  processed 
product  in  which  he  is  directly  or  in¬ 
directly  financially  interested. 

552.17  Forms  of  certificates.  Inspec¬ 
tion  certificates,  certificates  of  sampling 
or  loading,  and  other  memoranda  con- 
remlng  inspection  service  shall  be  issued 
on  forms  approved  by  the  Administrator. 

552.18  Issuance  of  certificates,  (a) 
An  inspection  certificate  may  be  issued 
only  by  an  in.spector;  Provided,  That, 
onother  employee  of  the  inspection  serv- 
ioo  may  sign  any  such  certificate  cover¬ 
ing  any  process^  product  inspected  by 
on  inspector  when  given  power  of  attor¬ 
ney  by  such  inspector  and  authorized  by 
the  Administrator,  to  afldx  the  inspector’s 
oignature  to  an  inspection  certificate 
*hich  has  been  prepared  in  accordance 
*ith  the  facts  set  forth  in  the  notes, 
•node  by  the  inspector,  in  connection 
*ith  the  inspection. 

<b)  A  certificate  of  loading  shall  be  le¬ 
aned  and  signed  by  the  inspector  or  li- 
**®sed  sampler  authorized  to  check  the 
in^ding  of  a  specific  lot  of  pr(x;essed 
inducts:  Provided,  That,  another  em¬ 
ployee  of  the  inspection  service  may  sign 


such  certificate  of  loading  covering  any 
processed  product  checkloaded  by  an 
inspector  or  licensed  sampler  when  given 
j)ower  of  attorney  by  such  inspector  or 
licensed  sampler  and  authorized  by  the 
Administrator  to  afiBx  the  inspector’s  or 
licensed  sampler’s  signature  to  a  certifi¬ 
cate  of  loading  which  has  been  prepared 
in  accordance  with  the  facts  set  forth  in 
the  notes  made  by  the  inspector  or  li¬ 
censed  sampler  in  connection  with  the 
checkloading  of  a  specific  lot  of  processed 
products. 

§  52.19  Issuance  of  corrected  certifi¬ 
cates.  A  corrected  inspection  certificate 
may  be  issued  by  the  inspector  who  is¬ 
sued  the  original  certificate  after  dis¬ 
tribution  of  a  certificate  if  errors,  such 
as  incorrect  dates,  code  marks,  grade 
statements,  lot  or  car  numbers,  container 
sizes,  net  or  drained  weights,  quantities, 
or  errors  in  any  other  pertinent  informa¬ 
tion  require  the  issuance  of  a  corrected 
certificate.  Whenever  a  corrected  cer¬ 
tificate  is  issued,  such  certificate  shall 
supersede  the  inspection  certificate 
which  was  issued  in  error  and  the  super¬ 
seded  certificate  shall  become  null  and 
void  after  the  issuance  of  the  corrected 
certificate. 

§  52.20  Issuance  of  an  inspection  re¬ 
port  in  lieu  of  an  inspection  certificate. 
A  letter  report  in  lieu  of  an  inspection 
certificate  may  be  issued  by  an  inspector 
when  such  action  appears  to  be  more 
suitable  than  an  inspection  certificate: 
Provided,  That,  the  issuance  of  such  re¬ 
port  is  approved  by  the  Administrator. 

S  52.21  Disposition  of  inspection  cer¬ 
tificates.  'The  original  of  any  inspection 
certificate,  issued  under  the  regulations 
in  this  part,  and  not  to  exceed  four  copies 
thereof,  if  requested  prior  to  issuance, 
shall  be  delivered  or  mailed  promptly  to 
the  applicant,  or  person  designated  by 
the  applicant.  All  other  copies  shall  be 
filed  in  such  manner  as  the  Administra¬ 
tor  may  designate.  Additional  copies  of 
any  such  certificates  may  be  supplied  to 
any  Interested  party  as  provided  in 
§  52.50. 

§  52.22  Report  of  inspection  results 
prior  to  issuance  of  formal  report.  Upon 
request  of  any  interested  party,  the  re¬ 
sults  of  an  inspection  may  be  telegraphed 
or  telephoned  to  him,  or  to  any  other 
person  designated  by  him,  at  his  expense. 

APPEAL  lNSPE(rriON 

§  52.23  When  appeal  inspection  may 
be  requested.  An  application  for  an  ap¬ 
peal  inspection  may  be  made  by  any 
interested  party  who  is  dissatisfied  with 
the  results  of  an  inspection  as  stated  in 
an  inspection  certificate,  if  the  lot  of 
processed  products  can  be  positively 
identified  by  the  inspection  service  as  the 
lot  from  which  officially  drawn  samples 
were  previously  inspected.  Such  appli- 
•cation  shall  be  made  within  thirty  (30) 
days  following  the  day  on  which  the 
previous  inspection  was  performed,  ex¬ 
cept  upon  approval  by  the  Administrator 
the  time  within  which  an  application  for 
appeal  inspection  may  be  made  may  be 
extended. 

§  52.24  Where  to  file  for  an  appeal 
inspection  and  information  required. 
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(a)  Application  for  an  appeal  inspection 
may  be  filed  with: 

(1)  The  inspector  who  issued  the  in¬ 
spection  certificate  on  which  the  appeal 
covering  the  processed  product  is  re¬ 
quested;  or 

(2)  The  Inspector  in  charge  of  the 
ofBce  of  inspection  at  or  nearest  the 
place  where  the  processed  product  is 
located. 

(b)  The  application  for  appeal  inspec¬ 
tion  shall  state  the  location  of  the  lot  of 
processed  products  and  the  reasons  for 
the  a{)peal;  and  date  and  serial  number 
of  the  certificate  covering  inspection  of 
the  processed  product  on  which  the  ap¬ 
peal  is  requested,  and  such  application 
may  be  accompanied  by  a  copy  of  the 
previous  inspection  certificate  and  any 
other  information  that  may  facilitate 
inspection.  Such  application  may  be 
made  orally  (in  person  or  by  telephone), 
in  writing,  or  by  telegraph.  If  made 
orally,  written  confirmation  shall  be 
made  promptly. 

§  52.25  When  an  application  for  an 
appeal  inspection  may  be  toithdravm. 
An  application  for  appeal  inspection  may 
be  withdrawn  by  the  applicant  at  any 
time  before  the  appeal  inspection  is  per¬ 
formed:  Provided,  That,  the  applicant 
shall  pay  at  the  hourly  rate  prescribed 
in  §  52.48  of  this  part,  for  the  time  in¬ 
curred  by  the  inspector  in  connection 
with  such  application,  any  travel  ex¬ 
penses,  telephone,  telegraph,  or  other 
expenses  which  have  been  incurred  by 
the  inspection  service  in  connection 
with  such  application. 

§  52.26  When  appeal  inspection  may 
be  refused.  An  application  for  an  ap¬ 
peal  inspection  may  be  refused  if: 

(a)  'liie  reasons  for  the  appeal  inspec¬ 
tion  are  frivolous  or  not  substantial; 

(b)  The  quality  or  condition  of  the 
processed  product  has  undergone  a  ma¬ 
terial  change  since  the  inspection  cov¬ 
ering  the  processed  product  on  which 
the  appeal  inspection  is  requested; 

(c)  The  lot  in  question  is  not,  or  can¬ 
not  be  made  accessible  for  the  selection 
of  officially  drawn  samples; 

(d)  The  lot  relative  to  which  appeal 
Inspection  is  requested  cannot  be  posi¬ 
tively  identified  by  the  inspector  as  the 
lot  from  which  officially  drawn  samples 
were  previously  inspected;  or 

(e)  There  is  noncompliance  with  the 
regulations  in  this  part.  Such  applicant 
shall  be  notified  promptly  of  the  reason 
for  such  refusal. 

§  52.27  Who  shall  perform  appeal  in¬ 
spection.  An  appeal  inspection  shall  be 
performed  by  an  inspector  or  inspectors 
(other  than  the  one  from  whose  inspec¬ 
tion  the  appeal  is  requested)  authorized 
for  this  purpose  by  the  Administrator 
and,  whenever  practical,  such  appeal  in¬ 
spection  shall  be  conducted  jointly  by 
two  such  inspectors;  Provided,  That,  the 
inspector  who  made  the  inspection  on 
which  the  appeal  is  requested  may  be 
authorized  to  draw  the  samples  when 
another  inspector  or  licensed  sampler  is 
not  available  in  the  area  where  the  prod¬ 
uct  is  located. 

§  52.28  Appeal  inspection  certificate. 
After  an  appeal  inspection  has  been 
completed,  an  appeal  inspection  certifi- 
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cate  shall  be  issued  showing  the  results 
of  such  api>eal  inspection:  and  such  cer¬ 
tificate  shall  supersede  the  inspection 
certificate  previously  issued  for  the 
processed  product  involved.  Each  ap¬ 
peal  inspection  certificate  shall  clearly 
Identify  the  number  and  date  of  the  in¬ 
spection  certificate  which  it  supersedes. 
The  superseded  certificate  shall  become 
null  and  void  upon  the  issuance  of  the 
appeal  inspection  certificate  and  shall 
no  longer  represent  the  quality  or  con¬ 
dition  of  the  processed  product  described 
therein.  The  inspector  or  inspectors  is¬ 
suing  an  appeal  inspection  certificate 
shall  forward  notice  of  such  issuance  to 
such  persons  as  he  considers  necessary  to 
prevent  misuse  of  the  superseded  cer¬ 
tificate  if  the  original  and  all  copies  of 
such  superseded  certificate  have  not 
previously  been  delivered  to  the  inspec¬ 
tor  or  inspectors  issuing  the  appeal  in¬ 
spection  certificate.  The  provisions  in 
the  regulations  in  this  part  concerning 
forms  of  certificates,  issuance  of  certifi¬ 
cates,  and  disposition  of  certificates 
shall  apply  to  appeal  inspection  certifi¬ 
cates,  except  that  copies  of  such  appeal 
inspection  certificates  shall  be  furnished 
all  interested  parties  who  received  copies 
of  the  superseded  certificate. 

LICENSING  OF  SAMPLERS  AND  INSPECTORS 

§  52.29  Who  may  become  licensed 
sampler.  Any  person  possessing  qualifi¬ 
cations  as  determined  by  an  examination 
for  competency,  given  by  the  Adminis¬ 
trator,  may  be  licensed  as  a  licensed 
sampler  to  draw  samples  for  the  purpose 
of  inspection  under  the  regulations  in 
this  part.  Such  a  license  shall  bear  the 
printed  signature  of  the  Secretary  and 
shall  be  countersigned  by  an  authorized 
employee  of  the  Department.  Licensed 
samplers  shall  have  no  authority  to  in¬ 
spect  processed  products  under  the  reg¬ 
ulations  in  this  part  except  as  to 
condition  of  the  containers  in  a  lot.  A 
licensed  sampler  shall  perform  his  duties 
pursuant  to  the  regulations  in  this  part 
as  directed  by  the  Administrator. 

§  52.30  Application  to  become  a  li~ 
censed  sampler.  Application  to  become  a 
licensed  sampler  shall  be  made  to  the 
Administrator  on  forms  furnished  for 
that  purpose.  Each  such  application 
shall  be  executed  and  signed  by  the  ap¬ 
plicant  in  his  own  handwriting,  and  the 
information  contained  therein  shall  be 
verified  by  him  under  oath  or  afiSrma- 
tion  administered  by  a  notary  public,  and 
the  application  shall  contain  or  be  ac¬ 
companied  by: 

(a)  Satisfactory  evidence  that  he  has 
passed  his  twenty-first  birthday; 

<b)  A  statement  showing  his  present 
and  previous  occupations,  together  with 
names  of  all  employers  for  whom  he  has 
worked  with  periods  of  service  during 
the  last  ten  years  previous  to  the  date 
of  his  application; 

(c)  A  statement  that,  in  his  capacity 
as  a  licensed  sampler,  he  will  not  draw 
samples  from  any  lot  of  processed  prod¬ 
ucts  with  respect  to  which  he  or  his  em¬ 
ployer  is  an  interested  party; 

(d)  A  statement  by  the  applicant  that 
he  agrees  to  comply  with  all  terms  and 
conditions  of  the  regulations  in  this  part 
relating  to  duties  of  licensed  samplers; 
and 


(e)  Such  other  information  as  may 
be  required  by  the  aforesaid  Administra¬ 
tor. 

§  52.31  Inspectors.  Inspections  will 
ordinarily  be  performed  by  employees 
under  the  Administrator  who  are  em¬ 
ployed  as  Federal  Government  employees 
for  that  purpose.  However,  any  person 
employed  under  any  joint  Federal-State 
inspection  service  arrangement  may  be 
licensed,  if  otherwise  qualified,  by  the 
Secretary  to  make  inspections  in  accord¬ 
ance  with  this  part  on  such  processed 
products  as  may  be  specified  in  his  li¬ 
cense.  Such  license  shall  be  issued  only 
in  a  case  where  the  Administrator  is 
satisfied  that  the  particular  person  is 
qualified  to  perform  adequately  the  in¬ 
spection  service  for  which  such  person 
is  to  be  licensed.  Each  such  license  shall 
bear  the  printed  signature  of  the  Secre¬ 
tary  and  shall  be  countersigned  by  an 
authorized  employee  of  the  Department. 
An  inspector  shall  perform  his  duties 
pursuant  to  the  regulations  in  this  part 
as  directed  by  the  Administrator. 

§  52.32  Suspension  or  revocation  o/  li¬ 
cense  of  licensed  sampler  or  licensed 
inspector.  Pending  final  action  by  the 
Secretary,  the  Administrator  may,  when¬ 
ever  he  deems  such  action  necessary, 
suspend  the  license  of  any  licensed  sam¬ 
pler,  or  licensed  inspector,  issued  pur¬ 
suant  to  the  regulations  in  this  part,  by 
giving  notice  of  such  suspension  to  the 
respective  licensee,  accompanied  by  a 
statement  of  the  reasons  therefor. 
Within  seven  days  after  the  receipt  of 
the  aforesaid  notice  and  statement  of 
reasons  by  such  licensee,  he  may  file  an 
appeal,  in  writing,  with  the  Secretary 
supported  by  any  argument  or  evidence 
that  he  may  wish  to  offer  as  to  why  his 
license  should  not  be  suspended  or  re¬ 
voked.  After  the  expiration  of  the  afore¬ 
said  seven  days  period  and  consideration 
of  such  argument  and  evidence,  the  Sec¬ 
retary  shall  take  such  action  as  he  deems 
appropriate  with  respect  to  such  sus¬ 
pension  or  revocation. 

§  52.33  Surrender  of  license.  Upon 
termination  of  his  services  as  a  licensed 
sampler  or  licensed  inspector,  or  suspen¬ 
sion  or  revocation  of  his  license,  such 
licensee  shall  surrender  his  license  im¬ 
mediately  to  the  oflBce  of  inspection 
serving  the  area  in  which  he  is  located. 
These  same  provisions  shall  apply  in  a 
case  of  an  expired  license. 


SAMPLING 

§  52.34  How  samples  are  drawn  by  in. 
spectors  or  licensed  samplers.  An  in. 
spector  or  a  licensed  sampler  shall  select 
samples,  upon  request,  from  designated 
lots  of  processed  products  which  are  so 
placed  as  to  permit  thorough  and  proper 
sampling  in  accordance  with  the  regu- 
lations  in  this  part.  Such  person  shall, 
unless  otherwise  directed  by  the  Admin- 
istrator,  select  samples  of  such  products 
at  random,  and  from  various  locations 
in  each  lot  in  such  manner  and  number 
not  inconsistent  with  the  regulations  in 
this  part,  as  to  secure  representative 
samples  of  the  lot.  Samples  drawn  for 
inspection  shall  be  furnished  by  the  ap- 
plicant  at  no  cost  to  the  Department. 

§  52.35  Accessibility  .  for  sampling. 
Each  applicant  shall  cause  the  processed 
products  for  which  inspection  is  re- 
quested  to  be  made  accessible  for  proper 
sampling.  Failure  to  make  any  lot  ac¬ 
cessible  for  proper  sampling  shall  be  suf¬ 
ficient  cause  for  postponing  inspection 
service  until  such  time  as  such  lot  is 
made  accessible  for  proper  sampling. 

§  52.36  How  officially  drawn  samples 
are  to  be  identified.  OflBcially  drawn 
samples  shall  be  marked  by  the  inspector 
or  licensed  sampler  so  such  samples  can 
be  properly  identified  for  inspectioa 

§  52.37  How  samples  are  to  be  shipped. 
Unless  otherwise  directed  by  the  Admin¬ 
istrator,  samples  which  are  to  be  shipped 
to  any  office  of  inspection  shall  be  for¬ 
warded  to  the  office  of  inspection  sening 
the  area  in  which  the  processed  products 
from  which  the  samples  were  drawn  is 
located.  Such  samples  shall  be  shipped 
in  a  manner  to  avoid,  if  possible,  an; 
material  change  in  the  quality  or  con¬ 
dition  of  the  sample  of  the  processed 
product.  All  transportation  charges  in 
connection  with  such  shipments  of  sam¬ 
ples  shall  be  at  the  expense  of  the  ap¬ 
plicant  and  wherever  practicable,  such 
charges  shall  be  prepaid  by  him. 

§  52.38  Sampling  rates  for  offlcially 
drawn  samples.  Unless  otherwise  di¬ 
rected  by  the  Administrator,  each  inspec¬ 
tor  and  each  licensed  sampler  shall  select 
from  each  lot  not  less  than  the  number 
of  samples  indicated  in  the  following  ap¬ 
plicable  tables  except  as  may  be  required 
otherwise  by  the  provisions  in  §  52.31 


Table  I— Canned  Frttit9  and  V’eoetables  and  Canned  Fruit  and  Vegetable  Products.  Including  Tonaw 
Products,  and  Such  Products  as  Peanut  Butter.  Pickles.  Relishe.s.  Marmalades.Honkt,  Maple sibiJL 
Fruit  Pulps  and  Jams.  Except  Sinqlk-Strength  and  Concentrated  Citrus  Juicks  and  Grape  Juices  aep 
Fruit  Jellies  and  Vinegar  _ 


Size  and  type  of  container 


Any  type  of  container  of  less 
volume  than  a  No.  3U0  size 
can  (300  x  407). 

Any  tyiw  of  container  of  % 
volume  equal  to  that  of  a 
No.  300  size  can  (300  x  407) 
€>r  fireater  but  not  exceedinR 
that  of  a  No.  3  cylinder  size 
can  (404  x  700). 

Any  ty|>e  of  container  of  a 
volume  exceedinR  that  of  a 
No.  3  cylinder  size  can  (404 
X  700)  but  not  exceed inR  that 
of  a  No.  12  size  can  (003  x 
812). 


Rate  of  sampling  > 

From  loti  containing  1  to 
2,0(X)  cases 

From  lots  containing  2,001 
to  5,000 

From  lots  exceeding  5,00® 
cases 

1  container  for  each  4.000 
containers  or  fraction 
thereof. 

1  container  for  each  2.000 
containers  or  fraction 
thereoL 

1  container  for  each  4,800 
containen  or  fraction 
thereof. 

1  container  for  each  2.400 
containers  or  fraction 
thereof. 

1  container  for  each  «.n00 
containers  or  fraction 
thereof.  .  ,  ^ 

1  container  for  each  3,w 
containers  or  Iracuon 
thereoL 

1  container  for  each  1,000 
containers  or  fraction 
thereoL 

1  container  for  each  1,200 
containers  or  haction 
thereoL 

1  container  for  J;™? 

containers  or  fraction 
thereof. 

•  These  are  minimum  rates  and  In  no  case  where  lots  oonsist  of  more  than  1  container  shall  less  than  2  sample*  be 
drawn  from  any  1  lot. 
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§  52.39  Issuance  of  certificate  of 
sampling.  Each  inspector  and  each 
licensed  sampler  shall  prepare  and  sign 
a  certificate  of  sampling  to  cover  the 
samples  drawn  by  the  respective  person, 
except  that  an  inspector  who  inspects 
the  samples  which  he  has  drawn  need 
not  prepare  a  certificate  of  sampling. 
One  copy  of  each  certificate  of  sampling 
prepared  shall  be  retained  by  the  in¬ 
spector  or  licensed  sampler  (as  the  case 
may  be)  and  the  original  and  all  other 
copies  thereof  shall  be  disposed  of  in 
accordance  with  the  instructions  of  the 
Administrator. 

S  52.40  Identification  of  lots  sampled. 
Each  lot  from  which  officially  drawn 
samples  are  selected  shall  be  marked  in 
such  manner  as  may  be  prescribed  by 
the  Administrator,  if  such  lots  do  not 
otherwise  possess  suitable  identification. 

FEES  AND  CHARGES 

§  52.41  Payment  of  fees  and  charges. 
Pees  and  charges  for  any  inspection 
service  shall  be  paid  by  the  interested 
party  making  the  application  for  such 
service,  in  accordance  with  the  appli¬ 
cable  provisions  of  the  regulations  in 
this  part,  and,  if  so  required  by  the  per¬ 
son  in  charge  of  the  office  of  inspection 
serving  the  area  where  the  services  are  to 
be  performed,  and  advance  of  funds 
prior  to  rendering  inspection  service  in 
an  amount  suitable  to  the  Administrator, 
or  a  surety  bond  suitable  to  the  Admin¬ 
istrator,  may  be  required  as  a  guarantee 
of  pasrment  for  the  services  rendered. 
All  fees  and  charges  for  any  inspection 
service  performed  pursuant  to  the  regu¬ 
lations  in  this  part  shall  be  paid  by 
check,  draft,  or  money  order  payable  to 
the  Treasurer  of  the  United  States  and 
remitted  to  the  office  of  inspection  serv¬ 
ing  the  area  in  which  the  services  are 
performed,  within  ten  (10)  days  from 
the  date  of  billing,  unless  otherwise 
specified  in  a  contract  between  the  ap¬ 
plicant  and  the  Administrator,  in  which 
latter  event  the  contract  provisions  shall 
apply. 

§  52.42  Schedule  of  fees,  (a)  Unless 
otherwise  provided  for  in  a  written 
agreement  between  the  applicant  and 
the  Administrator,  the  fees  to  be  charged 
and  collected  for  any  inspection  service 
performed  under  the  regulations  in  this 
part  at  the  request  of  the  United  States, 
or  any  agency  or  instrumentality  thereof, 
shall  be  at  the  rate  of  $3.60  per  hour. 

(b)  Unless  otherwise  provided  in  the 
regulations  in  this  part,  the  fees  to  be 
charged  and  collect^  for  any  inspection 
service  performed  under  the  regulations 
in  this  part  shall  be  based  on  the  applica¬ 
ble  rates  specified  in  this  section  as 
follows:  ‘ 

(1)  Canned  fruits  and  vegetables  and 
canned  fruit  and  vegetable  products  and 
other  canned  processed  products,  such  as 
peanut  butter,  pickles,  relishes,  jams. 


*  The  fees  sp>ecifle<l  in  this  section  are  ex¬ 
clusive  of  charges  for  such  micro,  chemical 
and  certain  other  special  analyses,  other  than 
salt,  acid,  catalase,  peroxidase,  soluble  solids 
(by  refrac.)  or  total  solids  (by  refrac.),  which 
may  be  requested  by  the  applicant  or  re¬ 
quired  by  the  inspector  to  determine  the 
quality  or  condition  of  the  processed  product. 


jellies,  marmalades,  honey,  maple  sirup 
and  concentrates. 

OmciALLT  Drawn  Samples 

Bach  lot  when  packed  6  or  more  cans  per 
case  but  not  exceeding  48  cans  per  case 
except  canned  pineapple  and  canned  pine¬ 
apple  Juice  Inspected  In  Puerto  Rico:  * 

Minimum  fee  for  600  cases  or  less - $6.  00 

For  each  additional  200  cases,  or  frac¬ 
tion  thereof.  In  excess  of  600  cases —  1. 60 

Each  lot  of  canned  pineapple  and  canned 
pineapple  juice  Inspected  in  Puerto  Rico: 
The  fee  for  each  case  of  24  containers 

or  less _ ...  $0. 015 

The  fee  for  each  case  of  more  than 

24  containers _  .  020 

Minimum  fee  for  any  lot -  6.  00 

*  Inspection  of  large  quantities  except 
canned  pineapple  and  canned  pineapple 
Juice  Inspected  In  Puerto  Rico:  When  appli¬ 
cation  is  made  for  Inspection  of  20,000  cases 
or  more  of  a  single  commodity  of  canned 
fruits  and  vegetables  and  canned  fruit  and 
vegetable  products  in  containers  of  any  type 
of  a  volume  capacity  not  exceeding  that  of  a 
No.  12  size  (603  x  812)  the  fee  shall  be  at  the 
rate  of  $1.40  for  each  200  cases  or  fraction 
thereof:  Provided,  That,  the  commodity  is 
available  for  Inspection  at  any  one  place  at 
any  one  time. 

Unofficially  Drawn  Samples 


Minimum  fee _ $3. 60 

For  more  than  4  containers  of  any  type 
of  a  volume  not  In  excess  of  that  of 
a  No.  3  size  can  (404  x  414),  per 

container _  .  75 

For  more  than  2  containers  of  any  type 
of  a  volume  exceeding  that  of  a 
No.  3  size  can  (404  x  414),  but  not 
exceeding  that  of  a  No.  12  size  can 
(603  X  812),  per  container _  1.50 


(2)  Frozen  fruits  and  vegetables  and 
frozen  fruit  and  vegetable  products. 
Officially  Drawn  Samples 

Each  lot  other  than  when  Inspected  in 
Puerto  Rico: 

Minimum  fee  for  10,000  pounds  or  less.  $6. 00 
For  each  additional  5,000  pounds,  or 
fraction  thereof.  In  excess  of  10,000 
pounds _  2. 00 

Each  lot  Inspected  in  Puerto  Rico: 
Minimum  fee  for  10,000  pounds  or  less.  7. 20 

For  each  additional  5,000  pounds,  or 
fraction  thereof,  in  excess  of  10,000 


pounds _  2. 40 

Unofficially  Drawn  Samples 

Minimum  fee _ $3. 60 

For  more  than  2  samples  of  any  type  or 

weight,  per  sample _  1. 60 


(3)  Dried  fruits  other  than  figs  and 
dates. 

Officially  Drawn  Samples 
Each  lot: 

Minimum  fee  for  12,000  pounds  or 


less _ $6. 00 

For  each  additional  2,000  pounds,  or 
fraction  thereof.  In  excess  of  12,- 
000  pounds _ .  60 

Unofficially  Drawn  Samples 
Each  sample _ $3. 60 


(4)  Dried  figs  and  dates. 

Officially  Drawn  Samples 
Each  lot: 

Minimum  fee  for  8,000  pounds  or 

less _ $6.  00 

For  each  additional  2,000  pounds,  or 
fraction  thereof.  In  excess  of  8,000 
pounds _  1.  50 


Unofficially  Drawtn  Samples 
Elach  sample _ _ _ _ _ $3  ^ 

(5)  Other  processed  products.  The 
fee  to  be  charged  and  collected  for  the 
inspection  of  any  processed  product  not 
Included  in  subparagraphs  (1),  (2),  (3) 
and  (4)  of  this  paragraph  shall  be  at  the 
rate  of  $3.60  per  hour  foi  the  time  con- 
sumed  by  the  inspector  in  making  the  in¬ 
spection,  Including  the  time  consumed 
In  sampling  by  the  inspector  or  licensed 
sampler:  Provided,  however.  That  fees 
for  sampling  time  will  not  be  assessed 
by  the  office  of  inspection  when  such  fees 
have  been  assessed  and  collected  di¬ 
rectly  from  the  applicant  by  a  licensed 
sampler. 

§  52.43  Fees  to  be  charged  and  col- 
lected  for  sampling  when  performed  by 
a  licensed  sampler.  Such  sampling  fees 
as  are  specifically  prescribed  by  the  Ad¬ 
ministrator  in  connection  with  the  li- 
censing  of  the  particular  sampler  (which 
fees  are  to  be  prescribed  in  the  light  of 
the  sampling  work  to  be  i>erformed  by 
such  sampler  and  other  pertinent  fac¬ 
tors)  may  be  assessed  and  collected  by 
such  licensed  sampler  directly  from  the 
applicant:  Provided.  That,  if  such  li¬ 
censed  sampler  is  an  employee  of  a  State, 
the  appropriate  authority  of  that  State 
may  make  the  collection,  or  they  may  be 
assessed  and  collected  by  the  ofiQce  of 
inspection  serving  the  area  where  the 
services  are  performed. 

§  52.44  Inspection  fees  when  charges 
for  sampling  have  been  collected  by  a 
licensed  sampler.  For  each  lot  of  proc¬ 
essed  products  from  which  samples  have 
been  drawn  by  a  licensed  sampler  and 
with  respect  to  which  the  sampling  fee  i 
has  been  collected  by  the  licensed  sam-  | 
pier,  the  fee  to  be  charged  for  the  inspec-  | 
tion  shall  be  75  percent  of  the  fee  pro-  \ 
vided  in  this  part  applicable  to  the  ■ 
respective  processed  product:  Provided, 
That,  if  the  fee  charged  for  the  inspec¬ 
tion  service  is  based  on  the  hourly  rate 
of  charge,  the  fee  shall  be  at  the  rate  of 
$3.60  per  hour  prescribed  in  this  part 

I 

§  52.45  Inspection  fees  when  charges  ! 
for  sampling  have  not  been  collected  by  ■ 
a  licensed  sampler.  For  each  lot  of  proc-  j 
essed  products  from  which  samples  have  . 
been  drawn  by  a  licensed  sampler,  and 
with  respect  to  which  the  sampling  fee  ^ 
has  not  been  collected  by  the  licensed  ; 
sampler,  the  fee  to  be  charged  for  the 
inspection  shall  be  75  percent  of  the  fee 
as  prescribed  in  this  part,  plus  a  reason¬ 
able  charge  to  cover  the  cost  of  sampling 
as  may  be  determined  by  the  Adminis¬ 
trator:  Provided,  That,  if^he  fee  charged 
is  based  on  the  hourly  rate,  the  fee  shall 
be  at  the  rate  of  $3.60  per  hour  prescribed 
in  this  part,  plus  a  reasonable  charge  to 
cover  the  cost  of  sampling,  as  deter¬ 
mined  by  the  Administrator. 

§  52.46  Fee  for  appeal  inspection. 
The  fee  to  be  charged  for  an  appeal 
Inspection  shall  be  at  the  rates  prescribed 
in  this  part  for  other  inspection  services: 
Provided,  That,  if  the  result  of  any  ap¬ 
peal  inspection  made  for  any  applicant, 
other  than  the  United  States  or  any 
agency  or  instrumentality  thereof,  dis¬ 
closes  that  a  material  error  was  made  Id 
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the  inspection  on  which  the  appeal  is 
made,  no  inspection  fee  shall  be  assessed. 

§  52.47  Charges  for  micro,  chemical 
and  certain  other  special  analyses,  (a) 
The  following  charges  shall  be  made  for 
micro,  chemical  and  certain  other  spe¬ 
cial  analyses  which  may  be  requested  by 
the  applicant  or  required  by  the  inspec¬ 
tor  to  determine  the  quality  or  condition 
of  the  processed  product:  * 


Type  of  analysis 

I 

For  first 
analysis 

1 

For  each 
addi¬ 
tional 
analysis 

A/irro,  ehrmical,  and  certain  other 
special  analyses 

1  $1.50 

$1.50 

Worm  liirvae  and  insect  fragment 

3.00 

3.00 

3.U0 

3.00 

3.00 

2.00 

2.00 

2.00 

fi.  00 

2.00 

2.00 

2.00 

4.00 

4.00 

4.00 

4.00 

4.00 

4.00 

10.00 

5.00 

5.00 

5.  00 

3. 00 

2.00 

8. 00 

8.00 

2.00 

2.00 

Moisture  (vacuum  oven  method)... 

2.00 

3.00 

2.00 

ZOO 

6.00 

6.00 

bii  of  lemon  and  orange  extract  (pre- 

3.00 

3.00 

OU  of  lemon  extr.ict  with  oil  base 

4.00 

4.00 

8.00 

8.00 

Pbosphorus  pentoxMe  (i’sOi)  aiid 

1.V00 

15.00 

2.00 

2.00 

6.00 

6.00 

starch  or  carbohydrates  (direct  hy- 

12.00 

10.00 

12.00 

10.  00 

Sulphur  dio.xide  (direct  titration).... 

3.00 

3.00 

1.00 

2.00 

10.00 

10.00 

Volatile  and  nun-volatile  ether  ex- 

8.00 

8.00 

4.00 

4.00 

Water  insoluble,  inorganic  residue 
examination  for  adulteration,  and 
particle  count _ 

8.50 

6.00 

(b)  The  following  charges  shall  be 
made  for  analyses  which  are  requested 
by  an  applicant  and  are  not  in  connec¬ 
tion  with  an  inspection  to  determine  the 
quality  or  condition  of  the  product:  * 


1 

Type  of  analysis 

1 

For 

first 

analysis 

For 

each 

addi¬ 

tional 

analysis 

$2.40 

$1.20 

Peroxidase _ _ 

Z40 

1.20 

Titratiun.s;  citric,  lactic,  acetic,  or 

fatly  acids,  sodium  chloride _ 

Soluble  solids  (by  refrac.) . — 

1.20 

1.20 

Z40 

1.20 

Total  solids  (by  refrac.) . . 

2.40 

1.20 

5  52.48  When  charges  are  to  he  based 
on  hourly  rate  not  otherwise  provided 
lor  in  this  part.  When  inspection  is  for 
condition  only  or  when  inspection  serv¬ 
ices  or  related  services  are  rendered  and 
formal  certificates  are  not  issued  or  when 
the  services  rendered  are  such  that 
charges  based  upon  the  foregoing  sec¬ 
tions  would  be  inadequate  or  inequitable, 
charges  may  be  based  on  the  time  con- 


*When  any  of  these  analyses  are  made  at 
the  request  of  an  appplicant  and  are  not 
in  connection  with  an  lnsp>ectlon  to  deter¬ 
mine  the  quality  or  condition  of  the  product, 
the  listed  fees  shall  be  Increased  by  20%. 

*When  these  analyses  are  made  in  connec¬ 
tion  with  an  Inspection  to  determine  the 
quality  or  condition  of  the  product  no  fee 
shall  be  charged  for  the  analyses. 
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sumed  by  the  inspector  in  performance 
of  such  inspection  service  at  the  rate  of 
$3.60  per  hour. 

§  52.49  Fees  for  score  sheets.  If  the 
applicant  for  inspection  service  requests 
score  sheets  showing  in  detail  the  inspec¬ 
tion  of  each  container  or  sample  in¬ 
spected  and  listed  thereon,  such  score 
sheets  may  be  furnished  by  the  inspec¬ 
tor  in  charge  of  the  oflBce  of  inspection 
serving  the  area  where  the  inspection 
was  performed;  and  such  applicant  shall 
be  charged  at  the  rate  of  $1.00  for 
each  twelve  samples,  or  fraction  thereof, 
inspected  and  listed  on  such  score  sheets. 

§  52.50  Fees  for  additional  copies  of 
inspection  certificates.  Additional  copies 
of  any  inspection  certificate  other  than 
those  provided  for  in  §  52.21,  may  be  sup¬ 
plied  to  any  interested  party  upon  pay¬ 
ment  of  a  fee  of  $1.50  for  each  set  of 
five  (5)  or  few’er  copies. 

§  52.51  Travel  and  other  expenses. 
Charges  may  be  made  to  cover  cost  of 
travel  and  other  expenses  incurred  by  the 
inspection  service  in  connection  with  the 
performance  of  any  inspection  service, 
including  travel  and  other  expenses  in¬ 
curred  in  connection  with  any  appeal 
inspection. 

§  52.52  Charges  for  inspection  service 
on  a  contract  basis.  Irrespective  of  fees 
and  charges  prescribed  in  foregoing  sec¬ 
tions,  the  Administrator  may  enter  into 
contracts  with  applicants  to  perform 
continuous  inspection  services  or  other 
Inspection  services  pursuant  to  the  regu¬ 
lations  in  this  part  and  other  require¬ 
ments  as  prescribed  by  the  Administra¬ 
tor  in  such  contract,  and  the  charges  for 
such  inspection  service  provided  in  such 
contracts  shall  be  on  such  basis  as  will 
reimburse  the  Production  and  Market¬ 
ing  Administration  of  the  Department 
for  the  full  cost  of  rendering  such  inspec¬ 
tion  service  including  an  appropriate 
overhead  charge  to  cover  as  nearly  as 
practicable  administrative  overhead  ex¬ 
penses  as  may  be  determined  by  the  Ad¬ 
ministrator. 

MISCELLANEOUS 

§  52.53  Fraud  or  misrepresentation. 
Any  wilful  misrepresentation  or  any  de¬ 
ceptive  or  fraudulent  practice  found  to 
be  made  or  committed  by  any  person  in 
connection  with: 

(a)  The  making  or  filing  of  an  appli¬ 
cation  for  any  inspection  service; 

(b)  The  submission  of  samples  for  in¬ 
spection; 

(c)  The  use  of  any  inspection  report 
or  any  inspection  certificate,  or  appeal 
inspection  certificate  Issued  under  the 
regulations  in  this  part; 

(d)  Tlie  use  of  the  words  “Packed 
under  continuous  inspection  of  the  U.  S. 
Department  of  Agriculture,"  any  legend 
signifying  that  the  product  has  been 
officially  inspected,  any  statement  of 
grade  or  words  of  similar  import  in  the 
labeling  or  advertising  of  any  processed 
product; 

(e)  The  use  of  a  facsimile  form  which 
simulates  in  whole  or  in  part  any  official 
U.  S.  certificate  for  the  purpose  of  pur¬ 
porting  to  evidence  the  U.  S.  grade  of  any 
processed  product;  or 

(f)  Any  wilful  violation  of  the  regu¬ 
lations  in  this  part  or  supplementary 
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rules  or  instructions  issued  by  the  Ad¬ 
ministrator,  may  be  deemed  sufficient 
cause  for  debarring  such  person  from 
any  or  all  benefits  of  the  act. 

§  52.54  Political  activity.  All  inspec¬ 
tors  and  licensed  samplers  are  forbidden, 
during  the  period  of  their  respective  ap¬ 
pointments  or  licenses,  to  take  an  active 
part  in  political  management  or  in  poli¬ 
tical  campaigns.  Political  activities  in 
city,  county.  State,  or  national  elections, 
whether  primary  or  regular,  or  in  behalf 
of  any  party  or  candidate,  or  any  meas¬ 
ure  to  be  voted  upon,  are  prohibited. 
This  applies  to  all  appointees  or  licensees, 
including,  but  not  limited  to,  temporary 
and  cooperative  employees  and  employ¬ 
ees  on  leave  of  absence  w’ith  or  without 
pay.  Wilful  violation  of  this  section  will 
constitute  grounds  for  dismissal  in  the 
case  of  appointees  and  revocation  of 
licenses  in  the  case  of  licensees. 

§  52.55  Interfering  with  an  Inspector 
or  licensed  sampler.  Any  further  bene¬ 
fits  of  the  act  may  be  denied  any  appli¬ 
cant  or  other  interested  party  who  either 
personally  or  through  an  agent  or  repre¬ 
sentative  interferes  with  or  obstructs,  by 
intimidation,  threats,  assault,  or  in  any 
other  manner,  an  inspector  or  licensed 
sampler  in  the  performance  of  his  duties. 

§  52.56  Compliance  with  other  laws. 
None  of  the  requirements  in  the  regu¬ 
lations  in  this  part  shall  excuse  failure 
to  comply  with  any  Federal,  State, 
county,  or  municipal  laws  applicable  to 
the  operation  of  food  processing  estab¬ 
lishments  and  to  processed  food 
products. 

§  52.57  Identification.  Each  inspec¬ 
tor  and  licensed  sampler  shall  have  in  his 
possession  at  all  times  and  present  upon 
request,  while  on  duty,  the  means  of 
identification  furnished  by  the  Depart¬ 
ment  to  such  person. 

REQUIREMENTS  FOR  PLANTS  OPERATING 

UNDER  CONTINUOUS  INSPECTION  ON  A 

CONTRACT  BASES* 

§  52.81  Plant  survey,  (a)  Prior  to  the 
inauguration  of  continuous  inspection 
service  on  a  contract  basis,  the  Adminis¬ 
trator  will  make,  or  cause  to  be  made, 
a  survey  and  inspection  of  the  plant 
where  such  service  is  to  be  performed  to 
determine  whether  the  plant  and  meth¬ 
ods  of  operation  are  suitable  and  ade¬ 
quate  for  the  performance  of  such  serv¬ 
ices  in  accordance  with: 

(1)  The  regulations  in  this  part,  in¬ 
cluding,  but  not  limited  to,  the  require¬ 
ments  contained  in  §§  52.81  through 
52.87;  and 

(2)  The  terms  and  provisions  of  the 
contract  pursuant  to  which  the  service 
is  to  be  performed. 

§  52.82  Premises.  The  premises  of  the 
plant  shall  be  free  from  conditions  ob¬ 
jectionable  to  food  processing  opera¬ 
tions;  and  such  conditions  include,  but 
are  not  limited  to,  the  following : 

(a)  Strong  offensive  odors; 


*  Compliance  with  the  above  requirements 
does  not  excuse  failure  to  comply  with  all 
applicable  sanitary  rules  and  regulations  of 
city,  county.  State,  Federal,  or  other  agencies 
having  Jurisdiction  over  such  plants  and 
operations. 
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(b)  Utter,  waste,  and  refuse  <e. 
garbage,  viner  refuse,  and  damaged  con¬ 
tainers)  within  the  immediate  vicinity 
of  the  plant  buildings  or  structures; 

(c)  Excessively  dusty  roads,  yards,  or 
parking  lots;  and 

(d)  Poorly  drained  areas. 

§  52.83  Buildings  and  structures.  The 
plant  buildings  and  structures  shall  be 
properly  constructed  and  maintained  in 
a  sanitary  condition,  including,  but  not 
being  limited  to,  the  following  require¬ 
ments; 

(a)  There  shall  be  sufficient  light  (1) 
consistent  with  the  use  to  which  the 
particular  portion  of  the  building  is  de¬ 
voted  and  (2)  to  permit  efficient  clean¬ 
ing.  Belts  and  tables  on  w'hich  picking, 
sorting,  or  trimming  operations  are  car¬ 
ried  on  shall  be  provided  with  sufficient 
nonglaring  light  to  insure  adequacy  of 
the  respective  operation. 

(b)  If  practicable,  there  shall  be  suf¬ 
ficient  ventilation  in  each  room  and  com¬ 
partment  thereof  to  prevent  excessive 
condensation  of  moisture  and  to  insure 
sanitary  and  suitable  processing  and  op¬ 
erating  conditions.  If  such  ventilation 
does  not  prevent  excessive  condensation, 
the  Administrator  may  require  that  suit¬ 
able  facilities  be  provided  to  prevent  the 
condensate  from  coming  in  contact  with 
equipment  used  in  processing  operations 
and  with  any  ingredient  used  in  the  man¬ 
ufacture  or  production  of  a  processed 
product. 

(c)  There  shall  be  an  efficient  waste 
disposal  and  plumbing  system.  All 
drains  and  gutters  shall  be  properly  in¬ 
stalled  with  approved  traps  and  vents, 
and  shall  be  maintained  in  good  repair 
and  in  proper  working  order. 

(d)  There  shall  be  ample  supply  of 
both  hot  and  cold  water;  and  the  water 
shall  be  of  safe  and  sanitary  quality 
with  adequate  facilities  for  its  (1) 
distribution  throughout  the  plant,  and 
(2)  protection  against  contamination 
and  pollution. 

(e)  Roofs  shall  be  weather-tight.  The 
walls,  ceilings,  partitions,  posts,  doors, 
and  other  parts  of  all  buildings  and 
structures  shall  be  of  such  materials, 
construction,  and  finish  as  to  permit 
their  efficient  and  thorough  cleaning. 
The  floors  shall  be  constructed  of  tile, 
cement,  or  other  equally  impervious  ma¬ 
terial.  shall  have  good  surface  drainage, 
and  shall  be  free  from  openings  or 
rough  surfaces  which  would  interfere 
with  maintaining  the  floors  in  a  clean 
condition. 

(f)  Each  room  and  each  compartment 
in  which  any  processed  products  are  han¬ 
dled,  process^,  or  stored  (1)  shall  be 
so  designed  and  constructed  as  to  insure 
processing  and  operating  conditions  of  a 
clean  and  orderly  character;  (2)  shall  be 
free  from  objectionable  odors  and  va¬ 
pors;  and  (3)  shall  be  maintained  in  a 
clean  and  sanitary  condition. 

( g )  Every  practical  precaution  shall  be 
taken  to  exclude  dogs,  cats,  and  vermin 
(including,  but  not  being  limited  to.  ro¬ 
dents  and  insects)  from  the  rooms  in 
which  processed  products  are  being  pre¬ 
pared  or  handled  and  from  any  rooms  in 
which  ingredients  (including,  but  not 
being  limited  to,  salt,  sugar,  spices,  flour, 
syrup,  and  raw  fruits  and  vegetables)  are 


handled  or  stored.  Screens,  or  other  de¬ 
vices,  adequate  to  prevent  the  passage 
of  insects  shall,  where  practical,  be  pro¬ 
vided  for  all  outside  doors  and  openings. 
The  use  of  poisonous  cleansing  agents, 
insecticides,  bactericides,  or  rodent  poi¬ 
sons  shall  not  be  permitted  except  under 
such  precautions  and  restrictions  as  will 
prevent  any  possibility  of  their  contami¬ 
nation  of  the  processed  product. 

§  52.84  Facilities.  Each  plant  shall  be 
equipped  with  adequate  sanitary  facili¬ 
ties  and  accommodations,  including,  but 
not  being  limited  to,  the  following: 

(a)  There  shall  be  a  sufficient  number 
of  adequately  lighted  toilet  r<x)ms,  ample 
in  size,  and  conveniently  located.  Such 
rooms  shall  not  open  directly  into  rooms 
or  compartments  in  which  processed 
products  are  being  manufactured  or  pro¬ 
duced,  or  handled.  Toilet  rooms  shall 
be  adequately  screened  and  equipped 
with  self-closing  doors  and  shall  have 
independent  outside  ventilation. 

<b)  Lavatory  accommodations  (in¬ 
cluding.  but  not  being  limited  to,  run¬ 
ning  water,  single  service  towels,  and 
soap)  shall  be  placed  at  such  locations  in 
or  near  toilet  rooms  and  in  the  manufac¬ 
turing  or  processing  rooms  or  compart¬ 
ments  as  may  be  necessary  to  assure  the 
cleanliness  of  each  person  handling  in¬ 
gredients  used  in  the  manufacture  or 
production  of  processed  products. 

(c)  Containers  intended  for  use  as 
containers  for  processed  products  shall 
not  be  used  for  any  other  purpose. 

(d)  No  product  or  material  which 
creates  an  objectionable  condition  shall 
be  processed,  handled,  or  stored  in  any 
room,  compartment,  or  place  where  any 
processed  product  is  manufactured, 
processed,  or  handled. 

(e)  Suitable  facilities  for  cleaning 
(e.  g.,  brooms,  brushes,  mops,  clean 
cloths,  hose,  nozzles,  soaps,  detergent, 
sprayers,  and  steam  pressure  hose  and 
guns)  shall  be  provided  at  convenient 
locations  throughout  the  plant. 

§  52.85  Equipment.  All  equipment 
used  for  receiving,  washing,  segregating, 
picking,  processing,  packaging,  or  stor¬ 
ing  any  processed  products  or  any  in¬ 
gredients  used  in  the  manufacture  or 
production  thereof,  shall  be  of  such  de¬ 
sign,  material,  and  construction  as  will: 

(a)  Enable  the  examination,  segrega¬ 
tion,  preparation,  packaging  and  other 
processing  operations  applicable  to  proc¬ 
essed  products,  in  an  efficient,  clean,  and 
sanitary  manner,  and 

(b)  Permit  easy  access  to  all  parts  to 
insure  thorough  cleaning  and  effective 
bactericidal  treatment.  Insofar  as  is 
practicable,  all  such  equipment  shall  be 
made  of  corrosion-resistant  material 
that  will  not  adversely  affect  the  proc¬ 
essed  product  by  chemical  action  or 
physical  contact.  Such  equipment  shall 
be  kept  in  good  repair  and  sanitary  con¬ 
dition. 

§  52.86  Operations  and  operating  pro¬ 
cedures.  (a)  All  operations  in  the  re¬ 
ceiving,  transporting,  holding,  segregat¬ 
ing,  preparing,  processing,  packaging 
and  storing  of  processed  products  and 
Ingredients,  used  as  aforesaid,  shall  be 
strictly  in  accord  with  clean  and  sani¬ 
tary  methods  and  shall  be  conducted  as 


rapidly  as  practicable  and  at  tempera¬ 
tures  that  will  not  tend  to  cause  ( 1 )  any 
material  increase  in  bacterial  or  other 
micro-organic  content,  or  (2)  any  de¬ 
terioration  or  contamination  of  such 
processed  products  or  ingredients  there¬ 
of.  Mechanical  adjustments  or  practices 
which  may  cause  contamination  of  foods 
by  oil,  dust,  paint,  scale,  fumes,  grinding 
materials,  decomposed  food,  filth,  chemi- 
cals,  or  other  foreign  materials  shall 
not  be  conducted  during  any  manufac¬ 
turing  or  pr(x;essing  operation. 

(b)  All  processed  products  and  ingre¬ 
dients  thereof  shall  be  subjected  to  con¬ 
tinuous  inspection  throughout  each 
manufacturing  or  processing  operation. 
All  processed  products  which  are  not 
manufactured  or  prepared  in  accordance 
with  the  requirements  contained  in 
|§  52.81  through  52.87  or  are  not  fit  for 
human  food  shall  be  removed  and  seg¬ 
regated  prior  to  any  further  processing 
operation. 

(c)  All  ingredients  used  In  the  manu¬ 
facture  or  processing  of  any  processed 
product  shall  be  clean  and  fit  for  human 
food. 

(d)  The  methods  and  procedures  em¬ 
ployed  in  the  receiving,  segregating,  han¬ 
dling,  transporting,  and  processing  of 
ingredients  in  the  plant  shall  be  adequate 
to  result  in  a  satisfactory  processed  prod¬ 
uct.  Such  methods  and  procedures  in¬ 
clude.  but  are  not  limited  to,  the  follow¬ 
ing  requirement: 

(1)  Containers,  utensils,  pans,  and 
buckets  used  for  the  storage  or  trans¬ 
porting  of  partially  processed  food  in¬ 
gredients  shall  not  be  nested  unless  re¬ 
washed  before  each  use; 

(2)  Containers  which  are  used  for 
holding  partially  processed  food  ingre¬ 
dients  shall  not  be  stacked  in  such  man¬ 
ner  as  to  permit  contamination  of  the 
partially  processed  food  ingredients; 

(3)  Packages  or  containers  for  proc¬ 
essed  products  shall  be  clean  when  being 
filled  with  such  products;  and  all  reason¬ 
able  precautions  shall  be  taken  to  avoid 
soiling  or  contaminating  the  surface  of 
any  package  or  container  liner  which  is, 
or  w'ill  be,  in  direct  contact  with  .such 
products.  If.  to  assure  a  satisfactory 
finished  product,  changes  in  methods 
and  procedures  are  required  by  the  Ad¬ 
ministrator,  such  changes  shall  be  effec¬ 
tuated  as  soon  as  practicable. 

§  52.87  Personnel;  health.  In  addi¬ 
tion  to  such  other  requirements  as  may 
be  prescribed  by  the  Administrator  with 
respect  to  persons  in  any  room  or  com¬ 
partment  where  exposed  ingredients  are 
prepared,  processed,  or  otherwise  han¬ 
dled,  the  following  shall  be  complied 
with: 

(a)  No  person  affected  with  any  com¬ 
municable  disease  (including,  but  not 
being  limited  to,  tuberculosis)  in  a 
transmissible  stage  shall  be  permitted; 

(b)  Infections  or  cuts  shall  be  covered 
with  rubber  gloves  or  other  suitable 
covering; 

(c)  Clean,  suitable  clothing  shall  be 
worn; 

(d)  Hands  shall  be  washed  Immedi¬ 
ately  prior  to  starting  work  and  each 
resumption  of  work  after  each  absence 
from  the  work  station; 
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(e)  Spitting,  and  the  use  of  tobacco 
are  prohibited;  and 

(f)  All  necessary  precautions  shall  be 
taken  to  prevent  the  contamination  of 
processed  products  and  ingredients  ’ 
thereof  with  any  foreign  substance  (in¬ 
cluding,  but  not  being  limited  to,  per¬ 
spiration.  hair,  cosmetics,  and  medica¬ 
ments). 

SUBPART — United  States  Standards  For 

■  Grades  of  Canned  Apple  Juice' 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

■  §  52.301  Product  description.  Canned 
apple  juice  is  the  unfermented  liquid  pre¬ 
pared  from  the  first  pressing  juice  of 
properly  prepared  sound,  fresh  apples, 
ex:luding  the  liquid  obtained  from  any 
additional  residual  apple  material.  Such 
apple  juice  is  prepared  without  any  con¬ 
centration,  without  dilution,  or  without 
the  addition  of  sweetening  ingredients; 
may  be  processed  with  or  without  the 
addition  of  antioxidants;  and  is  suffi¬ 
ciently  processed  by  heat  to  assure  pres¬ 
ervation  of  the  product  in  hermetically 
sealed  containers  (either  metal  or  glass) . 

§  52.302  Styles  of  canned  apple  juice. 

(a)  Style  I,  Clear  (typical  of  “clarified” 
apple  juice). 

(b)  Style  II,  Cloudy  (typical  of  “non- 
clarified”  apple  juice,  but  not  a  crushed 
or  disintegrated  apple  product) . 

§  52.303  Grades  of  canned  apple  juice. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  apple  juice  that 
pos6e.sses  a  very  good  color;  is  practically 
free  from  defects;  possesses  a  very  good 
flavor;  and  scores  not  less  than  85  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  apple  juice 
that  possesses  a  good  color;  is  fairly  free 
from  defects;  possesses  a  good  flavor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  "U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  apple  juice  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  C.  Standard. 

FILL  OF  CONTAINER 

§  52.304  Recommended  fill  of  con~ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  as  full  as  practicable  with  apple 
juice  and  that  the  product  occupy  not 
less  than  90  percent  of  the  volume  of 
the  container. 

FACTORS  OF  QUALITY 

§  52.305  Ascertaining  the  grade,  (a) 
The  grade  of  canned  apple  juice  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  absence  of  defects, 
and  flavor. 


*  Tlie  requirements  of  these  standards  shall 
Dot  excuse  failure  to  comply  with  the  provl- 
«lons  of  the  Federal  Food.  Drug,  and  Cosmetic 
Act 


(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  each  factor  is ; 


Factors:  Points 

Color _  20 

Absence  of  defects _  20 

Flavor _  60 


Total  score _  100 


§  52.306  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “17  to  20  points” 
means  17,  18,  19.  or  20  points). 

§52.307  Color — (a)  (A)  classiflca- 
tion.  Canned  apple  juice  that  possesses 
a  very  good  color  may  be  given  a  score 
of  17  to  20  points.  “Very  good  color” 
means  that  the  color  is  bright  and  typi¬ 
cal  of  freshly  pressed  juice  and  may  vary 
from  characteristic  light  non-amber 
shades  to  medium  amber  shades;  that 
the  canned  apple  juice  of  Style  I,  Clear, 
is  sparkling  clear  and  transparent;  and 
that  canned  apple  juice  of  Style  II, 
Cloudy,  may  range  from  a  slight  trans¬ 
lucent  appearance  to  a  definitely  hazy 
appearance. 

(b)  (C)  classification.  If  the  canned 
apple  juice  possesses  a  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Canned  apple  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Good  color” 
means  that  the  color  is  typical  of  canned 
apple  juice,  which  color  may  be  deep  am¬ 
ber  or  other  typical  color  but  is  not  off 
color  for  the  respective  style. 

(c)  iSStd)  classificatioji.  Canned 
apple  juice  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.308  Absence  of  defects.  The 
factor  of  absence  of  defects  refers  to  the 
degiee  of  freedom  from  sediment  or 
other  residue,  dark  specks,  particles  of 
seeds,  coarse  particles  of  pulp,  or  other 
defects. 

(a)  (A)  classification.  Canned  apple 
juice  that  is  practically  free  from  defects 
may  be  given  a  score  of  17  to  20  points. 
“Practically  free  from  defects”  means 
that  the  canned  apple  juice  may  possess 
a  slight  amount  of  sediment  or  residue 
of  an  amorphous  nature;  may  possess 
not  more  than  a  trace  of  dark  specks  or 
of  sediment  or  residue  of  a  non-amor- 
phous  nature;  and  shall  be  free  from 
particles  of  seed,  coarse  particles  of  pulp, 
or  other  defects. 

(b)  (C)  classification.  If  the  canned 
apple  juice  is  fairly  free  from  defects,  a 
score  of  14  to  16  points  may  be  given. 
Canned  apple  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  the  canned 
apple  juice  may  possess  a  slight  amount 
of  sediment  or  residue  of  an  amorphous 


or  non-amorphous  nature,  of  dark  specks, 
of  particles  of  seed,  of  coarse  particles  of 
pulp,  or  of  any  other  defects,  provided 
such  defects  do  not  seriously  affect  the 
appearance  or  palatability  of  the  product. 

(c)  (SStd)  classification.  Canned  apple 
juice  that  fails  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.309  Flavor.  The  factor  of  flavor 
refers  to  the  degree  of  excellence  and 
palatableness  of  a  distinct  apple  juice 
flavor  and  aroma  typical  of  apple  juice 
that  has  been  properly  processed. 

(a)  (A)  classification.  Canned  apple 
juice  that  possesses  a  very  good  flavor 
may  be  given  a  score  of  51  to  60  points. 
“Very  g(X)d  flavor”  means  that  the 
canned  apple  juice  possesses  a  fine,  dis¬ 
tinct  canned  apple  juice  flavor  and  a 
typical  fruity  odor  which  may  be  slightly 
oxidized  or  slightly  astringent  but  is  free 
from  any  trace  of  scorching,  of  the  flavor 
of  overprocessing,  of  objectionable  oxida¬ 
tion.  of  the  flavor  of  green  fruit,  or  of  any 
other  objectionable  flavor  or  odor.  To 
score  in  this  classification  canned  apple 
juice  shall  meet  the  following  additional 
requirements: 

Brix.  Not  less  than  11.5  degrees. 

Acid.  Not  less  than  0.35  gm.  nor  more  than 
0.70  gm.,  calculated  as  malic,  per  100  ml.  ot 
Juice. 

(b)  (C)  classification.  If  the  canned 
apple  juice  possesses  a  good  flavor,  a 
score  of  42  to  50  points  may  be  given. 
Canned  apple  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Good  flavor” 
means  that  the  canned  apple  juice  pos¬ 
sesses  a  normal  flavor  and  odor,  typical  of 
canned  apple  juice  which  may  be  more 
than  slightly  oxidized  or  may  be  more 
than  slightly  astringent  but  is  free  from 
objectionable  odors  or  objectionable  fla¬ 
vors  of  any  kind.  To  score  in  this  classi¬ 
fication  canned  apple  juice  shall  meet  the 
following  additional  requirements: 

Brix.  Not  less  than  10.5  degrees. 

Acid.  Not  less  than  0.30  gm.  nor  more  than 
0.80  gm.,  calculated  as  malic,  per  100  ml.  of 
Juice. 

(c)  (SStd)  classification.  Canned  ap¬ 
ple  juice  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  41  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

EXPLANATIONS  AND  ANALYSES 

§  52.310  Explanation  of  terms,  (a) 
“Brix”  means  the  degrees  Brix  of  canned 
apple  juice  when  tested  with  a  Brix 
hydrometer  calibrated  at  20  degrees  C. 
(68  degrees  F.) .  If  canned  apple  juice  is 
tested  at  a  temperature  other  than  20 
degrees  C.  (68  degrees  P.)  the  applicable 
temperature  correction  shall  be  made  to 
the  reading  of  the  scale  as  prescribed  in 
“Official  and  Tentative  Methods  of  Anal¬ 
ysis  of  the  Association  of  Official  Agricul¬ 
tural  Chemists.”  The  degrees  Brix  of 
canned  apple  juice  may  be  determined 
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by  any  other  method  which  gives  equiva¬ 
lent  results. 

(b)  “Acid”  means  grams  of  acid  (cal¬ 
culated  as  malic  acid)  per  100  ml.  of  juice 
in  canned  apple  juice  determined  by 
titration  with  standard  sodium  hydroxide 
solution,  using  phenolphthalein  as  indi¬ 
cator  or  any  other  satisfactory  indicator. 

LOT  CERTIFICATION  TOLERANCES 

5  52.311  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  apple  juice,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  respect 
to  such  containers  which  fail  to  meet  the 
requirements  of  the  indicated  grade  by 
reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  such  limiting  rule, 
is  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.312  Score  sheet  for  canned  apple 
juice. 


PiM  and  kind  of  container _ 

Container  mark  or  identification 

Label . . . . 

Liquid  measure  (FI.  ounces) _ 

Vacuum  (in  inches) . . . 

Bril  (depr^) . . 

Acid  (malic;  prams/100  ml.) . 


Factor.® 

Score  points 

Color _ 

20 

((A)  17-20 

{(C)  ‘H-IO 
1(D)  10-13 

Absence  of  defects _ 

20 

((A)  17-20 

{(C)  >14-16 
1(D)  >0-13 

Flavor.  _  _ _ 

60 

|(A)  51-60 

{(C)  >42-50 
1(D)  >0-41 

Total  score _  _ _ 

100 

Grade. 


'  Indicates  limitinp  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Applesauce  * 

PRODUCT  description  AND  GRADES 

§  52.331  Product  description.  “Canned 
applesauce”  is  prepared  from  sound, 
fresh,  apples  (Pyrus  malus)  of  proper 
ripeness,  which  fruit  has  been  washed, 
peeled,  cored,  trimmed,  sorted,  choiH>cd, 
and  pulped;  is  packed  with  or  without 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  orf  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


the  addition  of  sweetening  ingredients, 
water,  salt,  and  spices ;  and  is  sufficiently 
processed  by  heat  to  assure  preseiwation 
of  the  product  in  hermetically  sealed 
containers. 

§  52.332  Grades  of  canned  applesauce. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
is  the  quality  of  canned  applesauce  that 
possesses  a  good  color  and  a  g(X)d  flavor; 
and  that  is  of  such  quality  with  respect 
to  consistency,  finish,  and  absence  of 
defects,  as  to  score  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(b)  “U.  S.  Grade  C”  or  "U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  applesauce 
that  possesses  a  fairly  good  color,  a  fairly 
good  flavor,  a  fairly  good  consistency, 
and  a  fairly  good  finish;  that  is  fairly 
free  from  defects;  and  that  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  applesauce  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

FILL  OF  CONTAINER 

§  52.333  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  applesauce  be  filled  as  full  as 
practicable  without  impairment  of  qual¬ 
ity  and  that  the  product  occupy  not  less 
than  90  percent  of  the  volume  of  the 
container. 

FACTORS  OF  QUALITY 

5  52.334  Ascertaining  the  grade,  (a) 
The  grade  of  canned  applesauce  is  as¬ 
certained  by  considering,  in  conjunction 
wdth  the  other  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings 
for  the  factors  of  color,  consistency,  fin¬ 
ish,  absence  of  defects,  and  flavor. 

<b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 


such  factors  is: 

Factors:  Points 

Color _ 1 _  20 

Consistency _  20 

Finish _  20 

Absence  of  defects _  20 

Flavor  _  20 

Total  score _ 100 


5  52.335  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  such  factors  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.336  Color — (a)  (A)  classifica- 

tio7i.  Canned  applesauce  that  possesses 
a  good  color  may  be  given  a  score  of 
17  to  20  points.  “Good  color”  means 
that  the  canned  applesauce  possesses  a 
practically  uniform,  bright,  typical  color; 
is  free  from  tinges  of  pink  color,  and  is 
free  from  discoloration  due  to  scorching, 
oxidation,  or  other  causes. 


(b)  (C)  classification.  Canned  apple, 
sauce  that  possesses  a  fairly  good  color 
may  be  given  a  score  of  14  to  16  points. 
Canned  applesauce  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  i-ule).  “Fairly  good 
color”  means  that  the  canned  applesauce 
possesses  a  fairly  unifonn.  typical  color 
that  may  be  dull,  slightly  brown,  slightly 
gray,  or  slightly  pink,  but  is  not  off  color, 

(c)  (SStd)  classification.  Canned  ap- 
plesauce  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  s. 
Grade  D  or  Substandard  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.337  Consistency.  The  factor  of 
consistency  refers  to  the  viscosity  of  the 
product  and  to  the  degree  of  separation 
of  free  liquor, 

(a)  (A)  classification.  Canned  ap- 
plesauce  that  possesses  a  good  consist¬ 
ency  may  be  given  a  score  of  17  to  20 
points.  “Good  consistency”  means  that 
the  canned  applesauce,  after  stirring  and 
emptying  from  the  container  to  a  dry 
flat  surface,  forms  a  moderately 
mounded  mass,  and  that  at  the  end  of 
two  minutes  there  is  not  more  than  a 
slight  separation  of  free  liquor. 

(b)  iC)  classification.  Canned  apple¬ 
sauce  that  possesses  a  fairly  good  con¬ 
sistency  may  be  given  a  score  of  14  to 
16  points.  Canned  applesauce  that 
scores  15  points  or  less  in  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard  regardless  of 
the  total  score  for  the  product  (this  is  a 
partial  limiting  rule).  “Fairly  good 
consistency”  means  that  the  canned 
applesauce,  after  stirring  and  emptying 
from  the  container  to  a  dry  flat  surface, 
may  be  more  than  moderately  mounded, 
may  be  moderately  stiff  but  not  exces¬ 
sively  stiff,  or  may  be  slightly  thin  so 
that  it  levels  itself  and  that  at  the  end 
of  two  minutes  there  may  be  mcxlerate 
but  not  excessive  separation  of  free 
liquor. 

(c)  (SStd)  classification.  Canned  ap¬ 
plesauce  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.338  Finish.  The  factor  of  finish 
refers  to  the  texture  of  the  product  and 
evenness  of  the  apple  particles. 

(a)  (A)  classification.  Canned  ap¬ 
plesauce  that  possesses  a  good  finish  may 
be  given  a  score  of  17  to  20  points. 
“Good  finish”  means  that  the  apple  par¬ 
ticles  are  evenly  divided;  that  the  prod¬ 
uct  is  granular  but  not  lumpy;  is  not 
pasty  or  “salvy”;  and  the  apple  particles 
are  not  hard. 

(b)  (C)  classification.  Canned  ap¬ 
plesauce  that  possesses  a  fairly  good 
finish  may  be  given  a  score  of  14  to  16 
points.  Canned  applesauce  that  scores 
15  points  or  less  in  this  classification  shall 
not  be  graded  above  U.  S.  Grade  C  or 
U.  S.  Standard  regardless  of  the  total 
score  for  the  prcxluct  (this  is  a  parti^^ 
limiting  rule).  “Fairly  good  finish” 
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means  that  the  apple  particles  are  evenly 
divided;  the  product  may  lack  granular 
characteristics;  may  be  slightly  pasty  or 
slightly  “salvy”  but  not  decidedly  pasty 
or  decidedly  “salvy”;  and  the  apple  par¬ 
ticles  are  not  hard. 

(c)  (SStd)  classification.  Canned  ap¬ 
plesauce  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§52.339  Absence  of  defects.  The 
factor  of  absence  of  defects  refers  to  the 
degree  of  freedom  from  particles  of 
s^s,  flecks  of  bruised  apple  particles, 
peel,  carpel  tissue,  dark  particles  from 
the  blossom  end  of  apples,  and  from 
other  objectionable  particles. 

(a)  (A)  classification.  Canned  apple¬ 
sauce  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  17  to  20 
points.  “Practically  free  from  defects” 
means  that  the  number,  size,  and  color 
of  the  aforesaid  defects  present  do  not 
materially  affect  the  appearance  or  eat¬ 
ing  quality  of  the  product. 

(b)  (C)  classification.  Canned  apple¬ 
sauce  that  is  fairly  free  from  defects  may 
be  given  a  score  of  14  to  16  points. 
Canned  applesauce  that  scores  14  points 
in  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  partial  limiting  rule). 
■Fairly  free  from  defects”  means  that 
the  number,  size  and  color  of  the  afore¬ 
said  defects  present  do  not  seriously  af¬ 
fect  the  appearance  or  eating  quality  of 
the  product. 

(c)  (SStd)  classification.  Canned 
applesauce  which  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.340  Flavor.  Consideration  is  giv¬ 
en  under  the  factor  of  flavor  to  the  na¬ 
tural  flavor  and  aroma  of  the  apple 
ingredient  and  the  apparent  relationship 
of  acidity  to  sweetness. 

(a)  (i4)  classification.  Canned  apple¬ 
sauce  that  possesses  a  good  flavor  may  be 
given  a  score  of  17  to  20  points.  “Good 
flavor”  means  that  the  product  has  a 
distinct,  desirable,  characteristic,  nor¬ 
mal  flavor  and  odor,  and  is  free  from  ob¬ 
jectionable  flavors  and  objectionable 
odors  of  any  kind  (including  but  not 
being  limited  to  those  caused  by  oxida¬ 
tion,  fermentation,  and  caramelization). 
The  canned  applesauce  shall  test  not  less 
tlian  16.5  degrees  Brix. 

(b)  (C)  classification.  Canned  apple¬ 
sauce  that  possesses  a  fairly  good  flavor 
may  be  given  a  score  of  14  to  16  points. 
Canned  applesauce  that  falls  into  this 
classification  shall  not  be  graded  above 
C.  S.  Grade  C  or  U.  S.  Standard  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
flavor”  means  that  the  product  may  be 
lacking  in  good  flavor  and  odor;  is  prac¬ 
tically  free  from  the  flavor  of  overripe 
truit;  and  is  free  from  objectionable 
flavors  and  objectionable  odors  (includ- 
1*)8  but  not  being  limited  to  those  caused 
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by  oxidation,  fermentation  and  serious 
caramelization). 

(c)  (SStd)  classification.  Canned 
applesauce  which  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

EXPLANATIONS 

§  52.341  Definition  of  term  used  in 
these  standards.  “Degrees  Brix”  in 
canned  applesauce  is  the  refractometric 
sucrose  value  of  the  filtrate  determined 
in  accordance  with  the  International 
Scale  of  Refractive  Indices  of  Sucrose 
Solutions  without  correction  for  insolu¬ 
ble  solids  or  acids. 

LOT  CERTIFICATION  TOLERANCES 

§  52.342  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflB- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  applesauce,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail 
to  meet  the  requirements  of  the 
indicated  grade  by  reason  of  a  limiting 
rule,  the  average  score  of  all  con¬ 
tainers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  is  within 
the  range  for  the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

5  52.343  Score  sheet  for  canned  apple- 
sauce. 


Bill*  and  kind  of  container _ 

^ntainer  mark  or  identification 

Label _ _ _ 

Net  weight  (ounces) _ 

Degrees  Brix  (by  refractometer). 


Factors 

Score  points 

Color...  ..  _ 

20 

((A)  17-20 
^(C)  ‘  14-16 
1(D)  ‘0-13 
|(A)  17-20 
^(O  ‘  14-16 

20 

Fln..<ih  _ 

20 

1(D)  '0-13 
1(A)  17-20 
«C)  » 14-16 
1(D)  ‘D-13 
((A)  17-20 
((C)  «  14-16 
t(D)  0-13 
((A)  17-20 
'  14-16 

Absence  ol  defects. 

20 

20 

1(D)  ‘0-13 

100 

>  Indicates  limiting  rule. 

*  Indicates  partial  Umiting  rule. 
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Subpart — United  States  Standards  for 
Grades  of  Frozen  Apples  * 

PRODUCT  description,  STYLES,  AND  GRADES 

5  52.361  Product  description.  Frozen 
apples  are  prepared  from  sound,  properly 
ripened  fruit  of  Malus  sylvestris  (Pyrus 
malus) ;  are  peeled,  cored,  trimmed, 
sliced,  sorted,  and  washed;  are  properly 
drained  before  filling  into  containers; 
may  be  packed  with  or  without  the  addi¬ 
tion  of  a  sweetening  ingredient  and  are 
frozen  and  stored  at  temperatures  neces¬ 
sary  for  the  preservation  of  the  product. 

§  52.362  Styles  of  frozen  apples,  (a) 
“Slices”  means  frozen  apples  consisting 
of  slices  of  apples  cut  longitudinally  and 
radially  from  the  core. 

(b)  “Rings”  means  frozen  apples  con¬ 
sisting  of  slices  cut  transversely  to  the 
core. 

((52.363  Grades  of  frozen  apples,  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  frozen  apples  that  possess 
similar  varietal  characteristics;  that 
possess  a  good  flavor;  that  possess  a  good 
color;  that  are  practically  free  from 
defects;  that  possess  a  good  character; 
and  are  of  such  quality  w’ith  respect 
to  uniformity  of  size  as  to  score  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpari. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice’* 
is  the  quality  of  frozen  apples  that  pos¬ 
sess  similar  varietal  characteristics;  that 
possess  reasonably  good  flavor;  that  pos¬ 
sess  a  reasonably  good  color;  that  are 
reasonably  uniform  in  size;  that  are 
reasonably  free  from  defects;  that  pos¬ 
sess  a  reasonably  good  character;  and 
that  score  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  apples  that  fail  to  meet  the  re¬ 
quirements  cf  U.  S.  Grade  B  or  U.  S. 
Choice. 

FACTORS  OF  QUALITY 

§  52.364  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  apples  is  ascertained 
by  considering,  in  conjunction  with  the 
requirements  of  the  respective  grade,  the 
respective  ratings  for  the  factors  of 
color,  uniformity  of  size,  absence  of  de¬ 
fects.  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
for  such  factors  are: 


Factors;  Points 

Color  _  20 

Uniformity  of  size - 20 

Absence  of  defects _  20 

Character  of  fruit _  40 


Total  score _  100 


(c)  The  scores  for  the  factors  of  color, 
uniformity  of  size,  absence  of  defects, 
and  character  are  determined  immedi¬ 
ately  after  thawing  to  the  extent  that 
the  product  is  substantially  free  from 
ice  crystals  and  can  be  handled  as  indi¬ 
vidual  units. 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 
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RULES  AND  REGULATIONS 


•  (d)  “Good  flavor”  means  that  the 
product  has  a  good,  characteristic,  nor¬ 
mal  flavor  and  odor,  and  is  free  from  ob¬ 
jectionable  flavors  and  objectionable 
odors  of  any  kind. 

(e)  “Reasonably  good  flavor”  means 
that  the  product  may  be  lacking  in  good 
flavor  and  odor;  and  is  free  from  objec¬ 
tionable  flavors  and  objectionable  odors 
of  any  kind. 

§  52.365  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  such  factors  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.366  Color — (a)  iA)  classification. 
Frozen  apples  that  possess  a  good  color 
may  be  given  a  score  of  17  to  20  points. 
“Good  color”  means  that  the  frozen 
apples,  internally  and  externally,  possess 
a  reasonably  uniform  bright  color,  char¬ 
acteristic  of  apples  of  similar  varieties. 

(b)  (B)  classification.  Frozen  apples 
that  possess  a  reasonably  good  color  may 
be  given  a  score  of  14  to  16  points.  Fro¬ 
zen  apples  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  B 
or  U.  S.  Choice  regardless  of  the  total 
s(X)re  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  color”  means 
that  the  frozen  apples  possess  a  color 
that  is  typical  of  apples  of  similar  varie¬ 
tal  characteristics,  that  may  be  variable 
and  that  the  product  may  possess  a  slight 
but  not  markedly  brown  or  gray  cast  and 
shall  be  practically  free  from  internal 
discoloration. 

(c)  (SStd)  classification.  Frozen 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct.  (This  is  a  limiting  rule.) 

5  52.367  Uniformity  of  size — (a)  (A) 
clMsification.  Frozen  apples  that  are 
practically  uniform  in  size  may  be  given 
a  score  of  17  to  20  points.  “Practically 
imiform  in  size”  has  the  following  mean¬ 
ing  with  respect  to  the  various  styles 
of  frozen  apples: 

(1)  Slices.  At  least  90  percent  by 
weight  of  the  product  consists  of  whole 
or  practically  whole  slices  of  iVi  inches 
in  length  or  longer,  and  that  of  90  per¬ 
cent  by  weight  of  the  product  consisting 
of  units  of  the  most  uniform  thickness, 
the  thickness  of  the  thickest  unit  does 
not  exceed  the  thickness  of  the  thinnest 
unit  by  more  than  one-fourth  inch. 
“Practically  whole  slices”  means  that  the 
individual  slice  may  be  cut  or  broken  but 
at  least  three-fourths  of  the  original 
slice  is  present. 

(2)  Rings.  At  least  75  percent  by 
weight  of  the  product  consists  of  whole 
or  practically  whole  rings  and  of  90  per¬ 
cent  by  weight  of  the  product  consisting 
of  units  of  the  most  uniform  thickness, 
the  thickness  of  the  thickest  unit  does 
not  exceed  the  thickness  of  the  thinnest 
unit  by  more  than  Ya  inch.  “Practically 
whole  rings”  means  that  the  individual 
ring  may  be  cut  or  broken  on  one  side 
but  at  least  Ya  of  the  ring  is  present. 


(b)  (B)  classification.  Frozen  apples 
that  are  reasonably  uniform  in  size  may 
be  given  a  score  of  14  to  16  points. 
“Reasonably  uniform  in  size”  has  the 
following  meaning  with  respect  to  the 
various  styles  of  frozen  apples: 

(1)  Slices.  At  least  75  percent  by 
weight  of  the  product  consists  of  whole 
or  practically  whole  slices  lYi  inch  in 
length  or  longer  and  that  of  75  percent 
by  weight  of  the  product  consisting  of 
units  of  the  most  uniform  thickness,  the 
thickness  of  the  thickest  unit  does  not 
exceed  the  thickness  of  the  thinnest  unit 
by  more  than  inch. 

(2)  Rings.  At  least  50  percent  by 
weight  of  the  apples  consist  of  whole  or 
practically  whole  rings. 

(c)  (SStd)  classification.  Frozen 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section,  may  be 
given  a  score  of  0  to  13  points.  Frozen 
apples  that  fall  into  this  classification 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.368  Absence  of  defect  s — (a) 
General.  The  factor  of  ab^nce  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material, 
damaged  or  seriously  damaged  units,  and 
carpel  tissue. 

(1)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ¬ 
ing  but  not  being  limited  to,  a  leaf,  stem, 
or  portions  thereof,  cores  or  portions  of 
cores,  and  seeds)  that  is  harmless. 

(2)  “Dsunaged”  means  any  unit  in 
which  the  appearance  or  eating  quality 
Is  more  than  slightly  affected  by  blossom 
end  material,  peel,  bruise  and  other  ex¬ 
ternal  or  internal  discoloration,  or  other 
means;  and  any  unit  that  is  affected  by 
pathological  injury  or  insect  injury. 

(3)  “Seriously  damaged”  means  any 
unit  possessing  dark  blossom  end  mate¬ 
rial,  peel  that  exceeds  in  the  aggregate 
an  area  equal  to  that  of  a  circle  inch 
in  diameter,  light  brown  bruise  which  is 
more  than  Y*  inch  deep,  and  dark  brown 
bruise;  or  means  any  unit  in  which  the 
appearance  or  eating  quality  is  seriously 
affected  by  other  internal  or  external  dis¬ 
coloration,  pathological  injury,  insect  in¬ 
jury,  or  by  other  means. 

(4)  “Practically  free  from  carpel  tis¬ 
sue”  means  that  for  each  16  ounces  of 
drained  weight  of  the  product  the  carpel 
tissue  present  shall  not  exceed  in  the  ag¬ 
gregate  an  area  equal  to  %  square  inch. 

(5)  “Reasonably  free  from  carpel  tis¬ 
sue”  means  that  for  each  16  ounces  of 
drained  weight  of  the  product  the  carpel 
tissue  present  shall  not  exceed  in  the  ag¬ 
gregate  an  area  equal  to  IV2  square 
inches. 

(b)  (A)  classification.  Frozen  apples 
that  are  practically  free  from  defects 
may  be  given  a  score  of  17  to  20  points. 
“Practically  free  from  defects”  means 
that  extraneous  material  may  be  pres¬ 
ent  that  does  not  materially  affect  the 
appearance  or  eating  quality  of  the 
product;  that  not  more  than  a  total  of  8 
percent,  by  weight,  of  the  units  may  be 
damaged  and  seriously  damaged;  Pro¬ 
vided,  That  not  more  than  3  percent,  by 
weight,  of  all  the  units  are  seriously 
damaged;  and  that  the  product  is  prac¬ 
tically  free  from  carpel  tissue. 


(c)  (B)  classification.  Frozen  apples 
that  are  reasonably  free  from  defects 
may  be  given  a  score  of  14  to  16  points. 
Frozen  apples  that  fall  into  this  classU 
fication  shall  not  be  graded  above  U.  s. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  free  from 
defects”  means  that  extraneous  material 
may  be  present  that  does  not  seriously 
affect  the  appearance  or  eating  quality  of 
the  product;  that  not  more  than  a  total 
of  15  percent,  by  weight,  of  the  units  may 
be  damaged  or  seriously  damaged:  Pro¬ 
vided.  That  not  more  than  5  percent,  by 
weight,  of  all  the  units  are  seriously 
damaged;  and  that  the  product  is  rea¬ 
sonably  free  from  carpel  tissue. 

(d)  (SStd)  classification.  Frozen 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.369  Character — (a)  General. 
The  factor  of  character  refers  to  the 
tendency  of  the  units  to  disintegrate  or 
break  down  and  become  mushy.  Frozen 
apples  that  possess  a  good  character  may 
be  given  a  score  of  34  to  40  points.  “Good 
character”  means  that  the  units  po-ssess 
a  reasonably  uniform  texture,  are  firm 
but  not  hard,  with  not  more  than  3  per¬ 
cent  by  weight,  that  are  "mushy”  apples. 

(1)  “Mushy  apples”  means  fruit  that 
is  a  pulpy  mass  and  of  a  consistency  ap¬ 
proximating  applesauce. 

(b)  (B)  classification.  Frozen  apples 
that  possess  a  reasonably  good  character 
may  be  given  a  score  of  28  to  33  points. 
Frozen  apples  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Reasonably  good 
character”  means  that  the  units  may  be 
variable  in  texture,  with  not  more  than 
12  percent  by  weight  of  the  apples  that 
are  markedly  soft,  markedly  hard,  or 
mushy. 

(c)  (SStd)  classification.  Frozen  ap¬ 
ples  that  fail  to  meet  the  requirements  of 
paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.370  Tolerance  for  certification  ol 
officially  drawn  samples,  (a)  When  cer¬ 
tifying  samples  that  have  been  officially 
drawn  and  which  represent  a  specific  lot 
of  frozen  apples,  the  grade  for  such  lot 
will  be  detennined  by  averaging  tlie  total 
scores  for  the  containers  comprising  the 
sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated. 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
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the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.371  Score  sheet  for  frozen  apples. 


Fiif  »n<l  kind  ofpontainor . 

rontaiiier  mark  or  identification. 

Uhfl . - . 

Kft  weight  (ounces) . 

ftyle . 

jUtioof  fnjit-suear . 

HTleof  t«ck  (sugar  or  sirup).... 
fjrup  density  (degrees  Brix) . 


Factors 


Score  points 

(A) 

17-20 

20 

lU) 

■  14-16 

(D) 

■  o-n 

(A) 

17-20 

20 

(H) 

14-16 

(l>) 

« 0-n 

(A) 

17-20 

20 

(B) 

■  14-1« 

(l>) 

■  0  13 

(A) 

34  40 

40 

(H) 

■  28-3.3 

l(U) 

‘0-27 

100 

Color - - - 

Cnilormity  of  site . 

AtiMOce  of  defects - 

Chtracier  of  fruit - 


Total  score . 100 


KormsI  flavor  and  odor. 
Orsde . 


■  Indicates  limiting  rule  within  classification. 

Eubpart — United  States  Standards  for 
Grades  of  Frozen  Asparagus  ‘ 

PRODUCT  DESCRIPTION,  STYLES,  TYPES,  AND 
GRADES 

5  52.381  Product  description.  Frozen 
asparagus  is  the  product  prepared  from 
the  clean,  sound  and  succulent  fresh 
shoots  of  the  asparagus  plant  (Aspara¬ 
gus  officianalis)  by  sorting,  trimming, 
washing,  and  blanching,  which  is  then 
frozen  and  stored  at  temperatures  neces¬ 
sary  for  the  preservation  of  the  product. 

(a)  “Head”  in  "Cut  Spears”  or  “Cuts 
and  Tips”  means  the  tip  end  which  has 
been  cut  from  an  asparagus  shoot  and 
which  is  %  inch  or  more  in  length  or 
an  upper  portion  which  possesses  sub¬ 
stantial  compact  head  material  which 
has  been  cut  from  near  the  tip  end  and 
which  is  approximately  the  same  length 
as  the  predominating  length  of  the  units 
in  the  container :  Provided,  That  when 
asparagus  is  cut  into  units  less  than  % 
inch  in  length,  tip  ends  which  are  %  inch 
or  more  in  length  will  be  considered  as 
a  “head.” 

(b)  “Unit”  means  any  individual  por¬ 
tion  of  an  asparagus  shoot  %  inch  or 
More  in  length  used  in  frozen  asparagus. 

5  52.382  Styles  of  frozen  asparagus. 
fa)  “Spears”  (or  Stalks”)  is  the  style  of 
frozen  asparagus  that  consists  of  the 
head  and  adjoining  portion  of  the  shoot 
that  is  3  inches  or  more  in  length. 

(b)  “Tips”  is  the  style  of  frozen  as- 
PWagus  that  consists  of  the  head  and 


’  The  requirements  of  these  standards 
*hali  not  excuse  failure  to  comply  with  the 
^visions  of  the  Federal  Food,  Drug,  and 
Act. 


adjoining  portion  of  the  shoot  that  is 
less  than  3  inches  in  length. 

(c)  “Cut  Spears”  or  “Cuts  and  Tips” 
is  the  style  of  frozen  asparagus  that  con¬ 
sists  of  the  head  and  portions  of  the 
shoot  cut  transversely  into  units  2  inches 
or  less  but  not  less  than  Viz  inch  in 
length.  This  style  shall  contain  not  less 
than  18  percent,*  by  count,  of  heads  if 
cut  into  units  1 V4  inches  or  less  in  length 
but  not  less  than  inch  in  length  and 
shall  contain  not  less  than  25  percent* 
by  count,  of  heads  if  cut  into  units  longer 
than  iVt  inches.* 

(d)  “Center  Cuts”  or  “Cuts”  is  the 
style  of  frozen  asparagus  that  consists 
of  portions  of  shoots  that  are  cut  trans¬ 
versely  into  units  2  inches  or  less  but  not 
le.ss  than  Y2  inch  in  length,  or  that  does 
not  meet  the  foregoing  definition  for 
“Cut  Spears”  or  “Cuts  and  Tips.” 

§  52.383  Grades  of  frozen  asparagus. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  asparagus  that  pos¬ 
sesses  similar  varietal  characteristics; 
that  possesses  a  good  flavor  and  odor; 
that  is  pratlcally  free  from  defects;  that 
possesses  a  good  character;  and  that  is 
of  such  quality  with  respect  to  color  and 
uniformity  of  length  as  to  score  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  aspar¬ 
agus  that  possesses  similar  varietal  char- 
acteri.stics;  that  possesses  a  reasonably 
good  fiavor  and  odor;  that  possesses  a 
reasonably  good  color;  that  is  reasonably 
free  from  defects;  that  possesses  a  rea¬ 
sonably  good  character;  and  that  is  of 
such  quality  with  respect  to  uniformity 
of  length  as  to  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(c)  “Substandard”  is  the  quality  of 
frozen  asparagus  that  fails  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

5  52.384  Types  of  frozen  asparagus. 
The  type  of  frozen  asparagus  is  not  in¬ 
corporated  in  the  grades  of  the  finished 
product,  since  the  type  of  frozen  aspara¬ 
gus  is  not  a  factor  of  quality  for  the  pur¬ 
pose  of  these  grades.  The  type  of  aspara¬ 
gus  packed  in  the  container  may  be 
designated  as  “green”  or  “all-green,”  or 
“green-white,”  asparagus  when  it  meets 
the  following  requirements: 

(a)  “Green”  or  “all-green”  consists  of 
units  of  frozen  asparagus  which  are  typi¬ 
cal  green,  light  green,  or  purplish  green 
in  color. 

(b)  “Green-white”  consists  of  frozen 
asparagus  Spears  and  Tips,  of  which  at 
least  %  of  the  length  is  typical  green, 
light  green,  or  purplish  green  in  color, 
or  that  fails  to  meet  the  requirements  of 


*The  percent,  by  count,  of  heads  Is  de¬ 
termined  by  averaging  the  percent,  by  count, 
of  heads  In  all  of  the  containers  comprising 
the  sample:  Provided,  That  when  cut  Into 
units  Inches  or  less  In  length  no  Indi¬ 
vidual  container  may  contain  less  than  12 
percent,  by  count,  of  heads,  and  when  cut 
Into  units  longer  than  I14  Inches  no  con¬ 
tainer  may  contain  less  than  15  percent,  by 
count,  of  heads. 


“green”  or  “all -green”  asparagus  spears 
and  tips. 

Sizes 

5  52.385  Size  of  frozen  asparagus. 
The  size  of  frozen  asparagus  Spears  and 
Tips  is  determined  by  measuring  the 
longest  dimension  at  right  angles  to  the 
longitudinal  axis  of  the  unit  after  it  has 
been  restored  to  its  original  contour,  at 
a  point  5  inches  from  the  top,  except  that  » 
units  less  than  5  inches  in  length  are 
measured  at  the  base.  Frozen  asparagus 
spears  and  tips  will  be  considered  as 
meeting  the  designated  size,  provided, 
that  in  sizes  small,  medium,  large,  and 
extra  large,  as  the  case  may  be.  80  per¬ 
cent,  by  count,  are  of  a  single  size:  And 
further  provided.  That  not  more  than 
10  percent,  by  count,  may  be  one  size 
larger  or  one  size  smaller  than  a  single 
size.  The  word  and  number  designations 
of  the  various  sizes  of  frozen  asparagus 
are  shown  in  Table  No.  I  of  this  section. 


Takle  No.  I— Sizes  of  Fbozen  AsPARACrs,  SrEAR.<<. 
AND  Tirs 


Word 

desiFiia- 

tlon 

Number 

desicna- 

tion 

Diameter  in  inches 

Small _ 

1 

T.ea«than  *i,inch. 

Medium... 

2 

inch  or  larger  but  'ess  than  ^ 
inch. 

I.arge . 

3 

Ji  inch  or  larger  but  less  than  Jg 
inch. 

Fxtra  laree. 

4 

inch  orlarver. 

Mixture  or 
Mend  of 
sizes. 

A  mixture  of  two  or  more  .xires 
or  that  does  nut  meet  any  of 
tlie  foregoing  sizes. 

FACTORS  OF  QUALITY 

§  52.388  Ascertaining  the  grade.  (a> 
The  grade  of  frozen  asparagus  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  other  requirements  of  the 
respective  grade,  the  respective  rating 
for  the  factors  of  color,  uniformity  of 
length,  absence  of  defects,  and  charac¬ 
ter. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be  giv¬ 
en  such  factors  is: 


Factors:  Points 

Color  _ _  20 

Uniformity  of  length _ 10 

Absence  of  defects _ 30 

Character  _ _ -  40 


Total  score _ _  100 


(c)  The  scores  for  the  factors  of  color, 
uniformity  of  length,  absence  of  defects, 
and  character  are  determined  immedi¬ 
ately  after  thawing  under  water  to  the 
extent  that  the  product  is  substantially 
free  from  ice  crystals  and  can  be  handled 
as  individual  units,  and  is  cooked  to  de¬ 
termine  tough  fibers  and  the  degree  of 
shriveling  as  required  under  the  factor 
of  “character.”  The  cooking  time  (from 
the  time  the  water  reboils  after  the 
asparagus  is  added)  is  nine  minutes  for 
sizes  No.  1  and  No.  2  and  twelve  minutes 
for  sizes  No.  3  and  No.  4  and  for  mixed 
sizes. 

(d)  “Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good,  characteristic  normal  flavor  and 
odor,  and  is  free  from  objectionable 
flavors  or  objectionable  odors  of  any 
kind. 
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(e)  “Reasonably  good  flavor  and 
odor”  means  that  the  product,  after 
cooking,  may  be  lacking  in  good  char¬ 
acteristic  normal  flavor  and  odor  but  is 
free  from  objectionable  flavors  and  ob¬ 
jectionable  odors  of  any  kind. 

§  52.387  Ascertaining  the  rating  of 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
'may  be  ascertained  for  such  factors  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is 
scored  is  inclusive  (for  example,  “17  to 
20  points"  means  17, 18, 19,  or  20  points). 

§  52.388  Color — (a)  General.  The 
color  of  asparagus  is  based  on  the  type 
and  style  of  asparagus  and  the  character¬ 
istic  and  predominant  color  of  the  ex¬ 
terior  surface  of  the  units.  Units  which 
are  substantially  green,  light  green,  or 
purplish  green  that  possess  insignificant 
areas  or  tinges  of  typical  white  or  yellow¬ 
ish  white  color  shall  be  considered  as 
typical  green,  light  green,  or  purplish 
green  in  color,  irrespective  of  type  or 
style. 

(b)  (A)  classification.  Frozen  aspar¬ 
agus  that  possesses  a  good  color  may  be 
given  a  score  of  17  to  20  points.  “Good 
color"  has  the  following  meanings  with 
respect  to  the  following  types  and  styles 
of  frozen  asparagus: 

(1)  Green  or  all-green  spears  or  tips. 
The  units  possess  a  good  characteristic 
green,  light  green,  or  purplish  green 
color,  typical  of  well  developed  and  ten¬ 
der  asparagus  and  not  more  than  8  per¬ 
cent,  by  count,  of  the  units  may  possess 
tsrpical  white  or  yellowish  white  color 
not  in  excess  of  Vs  of  the  length  of  the 
unit. 

(2)  Green  or  all-green  cut  spears  or 
cuts  and  tips  and  center  cuts  or  cuts. 
The  units  possess  a  good  characteristic 
green,  light  green,  or  purplish  green 
color,  typical  of  at  least  reasonably  well 
developed  and  tender  asparagus  and  not 
more  than  6  percent,  by  count,  of  the 
units  may  be  typical  white  or  yellowish 
white  or  partially  of  such  color. 

<3)  Green-white  spears  or  tips.  The 
units  possess  a  good  characteristic  green, 
light  green,  or  purplish  green  color  typi¬ 
cal  of  well  developed  and  tender  aspara¬ 
gus  and  may  possess  typical  white  or 
yellowish  white  color:  Provided,  That 
not  more  than  5  percent,  by  count,  of 
the  units,  or  one  unit,  whichever  is 
larger,  may  possess  such  color  in  excess 
of  of  the  length  of  the  unit. 

(c)  iB)  classification.  If  the  frozen 
asparagus  possesses  a  reasonably  good 
color  a  score  of  14  to  16  points  may  be 
given.  “Reasonably  good  color"  has  the 
following  meanings  with  respect  to  the 
following  types  and  styles  of  frozen 
asparagus: 

(1)  Green  or  all-green  spears  or  tips. 
The  units  possess  a  reasonably  good 
characteristic  green,  light  green,  or 
purplish  green  color  typical  of  reason¬ 
ably  well  developed  and  tender  asparagus 
and  not  more  than  16  percent,  by  count, 
of  the  units  may  possess  typical  white  or 
yellowish  white  color  not  in  excess  of 

of  the  length  of  the  unit. 

(2)  Green  or  all-green  cut  spears  or 
cuts  and  tips  and  center  cuts  or  cuts. 


The  units  possess  a  reasonably  good 
characteristic  green,  light  green,  or  pur¬ 
plish  green  color,  typical  of  reasonably 
well  developed  and  tender  asparagus  and 
not  more  than  12  percent,  by  count,  of 
the  units  may  be  typical  white  or  yellow¬ 
ish  white  or  partially  of  such  color. 

(3)  Green-white  spears  or  tips.  The 
units  possess  a  reasonably  good  charac¬ 
teristic  green,  light  green,  or  purplish 
green  color,  typical  of  reasonably  well 
developed  and  tender  asparagus,  and 
may  possess  typical  white  or  yellowish 
white  color:  Provided.  That  not  more 
than  10  percent,  by  count,  of  the  units 
may  possess  such  color  in  excess  of  Vs 
of  the  length  of  the  unit. 

(d)  (SStd)  classification.  Frozen 
asparagus  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  Substand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.389  Uniformity  of  length — (a) 
(A)  classification.  Frozen  asparagus 
that  is  practically  uniform  in  length  may 
be  given  a  score  of  9  to  10  points.  “Prac¬ 
tically  uniform  in  length”  has  the  fol¬ 
lowing  meanings  with  respect  to  the 
following  styles: 

(1)  Spears  (or  stalks)  ajid  tips.  In  90 
percent  or  more,  by  count,  of  the  units 
with  the  most  uniform  length,  the  length 
of  the  longest  unit  does  not  exceed  the 
length  of  the  shortest  unit  by  more  than 
Vi  of  the  length  of  the  shortest  unit. 

(2)  Cut  spears  or  cuts  and  tips  and 
center  cuts  or  cuts.  Not  more  than  2 
percent,  by  count,  of  the  units  are  longer 
than  2  inches  and  at  least  80  percent,  by 
count,  shall  not  vary  more  than  inch 
from  the  predominant  length  of  the 
units. 

(b)  (B)  classification.  If  the  frozen 
asparagus  is  reasonably  uniform  in 
length  a  score  of  7  to  8  points  may  be 
given.  “Reasonably  uniform  in  length” 
has  the  following  meanings  with  respect 
to  the  following  styles: 

(1)  Spears  (or  stalks)  and  tips.  In  80 
percent  or  more,  by  count,  of  the  units 
with  the  most  uniform  length,  the  length 
of  the  longest  unit  does  not  exceed  the 
length  of  the  shortest  unit  by  more  than 
V4  of  the  length  of  the  shortest  unit. 

(2)  Cut  spears  or  cuts  and  tips  and 
center  cuts  or  cuts.  Not  more  than  5 
percent,  by  count,  of  the  units  are  longer 
than  2  inches  in  length  and  at  least  55 
percent,  by  count,  shall  not  vary  more 
than  Vi  inch  from  the  predominant 
length  of  the  units. 

(c)  (SStd)  classification.  Frozen 
asparagus  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  6  points  and 
shall  not  be  graded  above  U.  S.  Grade  B 
or  U.  S.  Extra  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.390  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  has  reference  to  the  degree  of 
freedom  from  grit  or  silt,  loose  material, 
shattered  heads,  misshapen  imits,  poorly 
cut  units,  and  from  units  damaged  and 
seriously  damaged  by  discoloration,  me¬ 
chanical  injury,  pathological  injury,  in¬ 


sect  injury,  or  damaged  by  other  means 
not  specifically  mentioned. 

(1)  “Grit  or  silt”  means  sand  or  any 
other  particle  of  earthy  material. 

(2)  “Loose  material”  means  any  loose 
or  shattered  asparagus  material,  cut  or 
broken  pieces,  less  than  %  inch  in 
length. 

(3)  “Shattered  head”  means  any  unit 
with  the  asparagus  head  broken  or  shat¬ 
tered  to  the  extent  that  the  appearance 
is  seriously  affected. 

(4)  “Misshapen"  means  any  spear  (or 
stalk)  or  tip  that  is  badly  crooked,  or 
any  unit  that  is  seriously  affected  in  ap- 
pearance  by  doubles  or  other  malfor¬ 
mations. 

(5)  “Poorly  cut"  means  a  unit  that  has 
a  very  ragged,  stringy,  or  frayed  edge 
or  edges  or  a  unit  that  is  partially  cut, 
or  is  cut  at  an  angle  of  less  than  approxi¬ 
mately  45  degrees. 

(6)  “Damaged”  means  damaged  by 
discoloration,  mechanical  injury,  patho¬ 
logical  injury,  insect  injury,  or  damaged 
by  other  means  which  have  not  been  spe¬ 
cifically  mentioned  to  such  an  extent 
that  the  aggregate  damaged  area  mate¬ 
rially  affects  the  appearance  or  edibility 
of  the  unit, 

(7)  “Seriously  damaged”  means  dam¬ 
aged  to  such  an  extent  that  the  appear¬ 
ance  or  edibility  of  the  unit  is  seriously 
affected. 

(b)  (A)  classification.  Frozen  aspar¬ 
agus  that  is  practically  free  from  defects 
may  be  given  a  score  of  26  to  30  points. 
“Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles  of  frozen  asparagus: 

(1)  Spears  (or  stalks)  and  tips.  No 
grit  or  silt  may  be  present  that  affects 
the  appearance  or  edibility  of  the  prod¬ 
uct;  loose  material  may  be  present  that 
does  not  materially  affect  the  appear¬ 
ance  of  the  product  and  there  may  be 
present  not  more  than  15  percent,  by 
count,  of  shattered  heads,  misshapen 
units,  poorly  cut  units,  and  damaged  and 
seriously  damaged  units:  Provided,  That 
of  such  15  percent  not  more  than  Vs 
thereof  or  not  more  than  3  percent,  by 
count,  of  all  the  units  may  be  seriously 
damaged:  And  further  provided.  That 
one  unit  with  shattered  head,  misshapen 
unit,  poorly  cut  unit,  and  damaged  and 
seriously  damaged  unit  is  permitted  in  a 
container  if  such  unit  exceeds  the  re¬ 
spective  allowances  of  15  percent,  by 
count,  or  3  percent,  by  count,  of  all  the 
units. 

(2)  Cut  spears  or  cuts  and  tips  and 
center  cuts  or  cuts.  No  grit  or  silt  may 
be  present  that  affects  the  appearance 
or  eating  quality  of  the  product;  loose 
material  may  be  present  that  does  not 
materially  affect  the  appearance  of  the 
product  and  there  may  be  present  not 
more  than  10  percent,  by  count,  of  shat¬ 
tered  heads,  misshapen  units,  poorly  cut 
units,  and  damaged  and  seriously  dam¬ 
aged  units:  Provided,  That  of  such  10 
percent  not  more  than  Vi  thereof  or 
not  more  than  5  percent,  by  count,  of  all 
the  units  may  be  seriously  damaged. 

(c)  (B)  classification.  If  the  frozen 
asparagus  is  reasonably  free  from  de¬ 
fects  a  score  of  22  to  25  points  may  be 
given.  Frozen  asparagus  that  falls  into 
this  classification  shall  not  be  graded 
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above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles  of  frozen  asparagus: 

(1)  Spears  (or  stalks)  and  tips.  Not 
more  than  a  trace  of  grit  or  silt  may  be 
present  that  slightly  affects  the  appear¬ 
ance  or  eating  quality  of  the  product; 
loose  material  may  be  present  that  does 
not  seriously  affect  the  appearance  of 
the  product;  and  there  may  be  present 
not  more  than  30  percent,  by  count,  of 
shattered  heads,  misshapen  units,  poorly 
cut  units,  and  damaged  and  seriously 
damaged  units:  Provided,  That  of  such 
30  percent  not  more  than  Vs  thereof  or 
not  more  than  10  percent,  by  count,  of 
all  the  units  may  be  seriously  damaged. 

(2)  Cut  spears  or  cuts  and  tips  and 
center  cuts  or  cuts.  Not  more  than  a 
trace  of  grit  or  silt  may  be  present  that 
slightly  affects  the  appearance  or  eating 
quality  of  the  product;  loose  material 
may  be  present  that  does  not  seriously 
affect  the  appearance  of  the  product; 
and  there  may  be  present  not  more  than 
20  percent,  by  count,  of  shattered  heads, 
misshapen  units,  poorly  cut  units,  and 
damaged  and  seriously  damaged  units: 
Provided,  That  of  such  20  percent  not 
more  than  Vi  thereof  or  not  more  than 
10  percent,  by  count,  of  all  the  units  may 
be  seriously  damaged. 

(d)  (SStd)  classification.  Frozen 
asparagus  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§52.391  Character — (a)  General. 
The  factor  of  character  refers  to  the 
degree  of  development  of  the  head  and 
bracts,  and  to  the  tenderness  and  texture 
of  the  unit,  and  to  the  degree  of  freedom 
from  shriveling. 

(1)  “Well  developed”  means  that  the 
appearance  of  the  head  is  not  materially 
affected  by  a  seedy  appearance  and  is 
practically  compact. 

(2)  “Reasonably  well  developed” 
means  that  the  head  may  show  a  seedy 
appearance  over  the  surface  and  the 
head  and  bracts  may  be  elongated  but 
not  so  developed  or  elongated  as  to  give  a 
definitely  spread  or  branching  appear¬ 
ance. 

(b)  (i4)  classification.  Frozen  as¬ 
paragus  that  possesses  a  good  character 
may  be  given  a  score  of  33  to  40  points. 
'G^d  character”  has  the  following 
meanings  w'ith  respect  to  the  following 
styles: 

(1)  Spears  (or  stalks)  and  tips.  Not 
less  than  90  percent,  by  count,  of  the 
beads  are  well  developed,  and  immedi¬ 
ately  after  thawing  and  cooking  the  ap¬ 
pearance  of  the  product  is  not  materially 
affected  by  shriveling  and  not  more  than 
10  percent,  by  count,  of  the  units  may 
possess  tough  fibers. 

(2)  Cut  spears  or  cuts  and  tips  and 
tenter  cuts  or  cuts.  The  heads  are  at 
least  reasonably  well  developed,  and  im¬ 
mediately  after  thawing  and  cooking  the 
appearance  of  the  product  is  not  mate¬ 
rially  affected  by  shriveling  and  not  more 
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than  5  percent,  by  count,  of  the  units 
may  possess  tough  fibers. 

(c)  (B)  classification.  If  the  frozen 
asparagus  possesses  a  reasonably  good 
character  a  score  of  27  to  32  points  may 
be  given.  Frozen  asparagus  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  has  the 
following  meanings  with  respect  to  the 
following  styles: 

(1)  Spears  (or  stalks)  and  tips.  Not 
less  than  90  percent,  by  count,  of  the 
heads  are  reasonably  well  developed, 
and  immediately  after  thawing  and 
cooking  the  appearance  of  the  product 
Is  not  seriously  affected  by  shriveling  and 
not  more  than  20  percent,  by  count,  of 
the  units  may  possess  tough  fibers. 

(2)  Cut  spears  or  cuts  and  tips  and 
center  cuts  or  cuts.  Not  less  than  65  per¬ 
cent,  by  count,  of  all  the  heads  are  rea¬ 
sonably  well  developed,  and  immediately 
after  thawing  and  cooking  the  appear¬ 
ance  of  the  product  is  not  seriously  af¬ 
fected  by  shriveling  and  not  more  than 
10  percent,  by  count,  of  the  units  may 
possess  tough  fibers. 

(d)  (SStd)  classification.  Frozen  as¬ 
paragus  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  26  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.392  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiB- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  asparagus,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  all  containers, 
if: 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  contain¬ 
ers  which  fail  to  meet  the  requirements 
of  the  indicated  grade  by  reason  of  a 
limiting  rule,  the  average  score  of  all 
containers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  must  be 
within  the  range  for  the  grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  fall  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 


§  52.393  Score  sheet  for  frozen  aspar¬ 
agus. 


RIm  _ 

Heads  in  cut  spears,  cuts  and  tii>8,  (%  by  count). 

Factors 

Color _ _ 

Uniformity  of  length. 

Absence  of  defects... 

Character _ _ 

Total  score.... 

Grade _ _ 

Flavor  and  odor _ 


20 

10 


30 


40 


100 


Score  points 


(A)  17-20 

(B)  14-lG 

(SStd.)  '0-13 
|(A)  9-10 

(B)  7-8 

(SStd.)  '0-« 

(A)  2G-30 

(B)  >  22-2.1 

(SStd.)  '0-21 
[(A)  33-40 

(B)  •  27-32 

(SStd.)  '0-26 


'Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Dried  Beans  ^ 


PRODUCT  DESCRIPTION,  TYPES,  STYLES,  AND 
GRADES 

§  52.411  Product  description.  Canned 
dried  beans  are  prepared  from  the  ma¬ 
tured  seeds  of  varieties  of  beans  (some¬ 
times  called  “peas”)  used  for  canning, 
but  not  including  soy-beans;  and  may 
be  prepared  by  washing,  soaking,  blanch¬ 
ing,  or  other  processing;  may  be  packed 
with  or  without  the  addition  of  water, 
spices,  spice  oils,  spice  flavorings,  salt, 
coloring  agents,  thickening  ingredients, 
sweetening  ingredients,  tomato  products, 
pork  or  pork  products,  and  meat  or  meat 
products;  and  are  sufficiently  processed 
by  heat  to  assure  preservation  of  the 
product  in  hermetically  sealed  con¬ 
tainers. 

§  52.412  Types  of  canned  dried  beans. 

(a)  White  beans,  (b)  Lima  beans,  (c) 
Red  beans,  (d)  Black-eye  beans  or 
black-eye  peas,  (e)  Beans  or  “peas”  of 
other  colors  or  types. 

§  52.413  Styles  of  packs  of  canned 
dried  beans.  Canned  dried  beans  are 
usually  packed  in  the  following  styles: 

(a)  In  tomato  sauce.  This  style  of 
pack  contains  tomato  pulp  or  tomato 
puree  or  a  similar  tomato  product  in  the 
packing  medium  with  or  without  any 
one  or  more  of  the  following:  sweetening 
ingredients,  salt,  thickening  ingredients, 
coloring  agents,  and  spices  or  other 
flavorings.  Variations  of  this  style  are: 

( 1 )  In  tomato  sauce  with  pork  or  pork 
product. 

(2)  In  tomato  sauce  with  meat  or 
meat  product. 

(b)  In  sweetened  sauce.  This  style  of 
pack  contains  sweetening  Ingredients  in 
the  packing  medium  with  or  without 
any  one  or  more  of  the  following:  Salt, 
thickening  ingredients,  coloring  agents, 
spices  or  other  flavorings,  and  molasses. 
Variations  of  this  style  are: 

(1)  In  sweetened  sauce  with  pork  or 
pork  product. 

(2)  In  sweetened  sauce  with  meat  or 
meat  product. 

(c)  In  brine.  This  style  of  pack  con¬ 
tains  water  and  salt  in  the  packing  me¬ 
dium  with  or  without  any  one  or  more 


*  The  requirements  of  these  standards  shall 
not  excuse  faUiire  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 
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RULES  AND  REGULATIONS 


of  the  following:  spices  or  other  flavor¬ 
ings,  and  thickening  ingredients. 

§  52.414  Grades  of  canned  dried 
"beans,  (a)  "U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  dried 
beans  that  possess  similar  varietal  char¬ 
acteristics;  are  practically  free  from  de¬ 
fects;  possess  a  good  character;  possess  a 
good  typical  color;  possess  a  reasonably 
rich,  typical  and  normal  flavor;  and  are 
of  such  quality  with  respect  to  consist¬ 
ency  that  the  total  score  is  not  less  than 
85  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  -U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  dried  beans 
that  possess  similar  varietal  character¬ 
istics;  possess  a  fairly  good  consistency; 
are  fairly  free  from  defects;  possess  a 
fairly  good  character;  possess  a  good 
typical  color;  possess  a  typical  and  nor¬ 
mal  flavor;  and  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
Is  the  quality  of  canned  dried  beans  that 
fail  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

FILL  OF  CONTAINER 

§  52.415  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  dried  beans  be  filled  with  canned 
dried  beans  as  full  as  practicable  without 
impairment  of  quality  and  that  the  prod¬ 
uct  and  packing  medium  occupy  not  less 
than  90  percent  of  the  volume  capacity 
of  the  container. 

FACTORS  OF  QUALITY 

§  52.416  Ascertaining  the  grade,  (a) 
The  grade  of  canned  dried  beans  may  be 
ascertained  by  considering,  in  addition  to 
the  requirements  of  the  respective  grade, 
the  following  factors:  Consistency,  ab¬ 
sence  of  defects,  and  character. 

<b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  factor 
is: 

Points 


Consistency _ 20 

Absence  of  defects _  40 

Character _ _ _ 40 

Total  score _ 100 


$  52.417  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is  in¬ 
clusive  (for  example,  the  range  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.418  Consistency — (a)  (A)  clas¬ 
sification.  Canned  dried  beans  that  pos¬ 
sess  a  good  consistency  may  be  given  a 
scope  of  17  to  20  points.  “Good  consist¬ 
ency”  has  the  following  meaning  for  the 
respective  style  of  canned  dried  beans 
when  they  are  emptied  on  a  flat  surface: 


(1)  7n  tomato  sauce  and  in  sweetened 
sauce.  The  sauce  is  smooth  and  is 
neither  grainy  nor  lumpy  and  the  prod¬ 
uct  forms  a  slightly  mounded  mass  of 
beans  and  packing  medium  with  not 
more  than  a  slight  separation  of  liquid. 

(2)  In  brine.  The  packing  medium  is 
neither  grainy  nor  lumpy  and  the  prod¬ 
uct  may  possess  a  thick  consistency  or  a 
consistency  in  which  there  is  a  separa¬ 
tion  of  liquid. 

(b)  (C)  classification.  If  the  canned 
dried  beans  possess  a  fairly  good  con¬ 
sistency,  a  score  of  14  to  16  points  may 
be  given.  “Fairly  good  consistency” 
has  the  following  meaning  for  the  re¬ 
spective  style  of  canned  dried  beans 
when  they  are  emptied  on  a  flat  surface: 

(1)  In  tomato  sauce  and  in  sweetened 
sauce.  The  sauce  is  fairly  smooth  and 
may  be  slightly  grainy  but  is  not  lumpy 
and  the  product  possesses  a  thick  con¬ 
sistency  with  practically  no  separation 
of  liquid  or  with  a  moderate  separation 
of  liquid  but  does  not  possess  a  watery 
consistency. 

(2)  In  brine.  The  packing  medium  is 
fairly  smooth  and  may  be  slightly  grainy 
but  is  not  lumpy  and  the  product  may 
possess  a  consistency  in  which  there  is 
considerable  separation  of  liquid  or  may 
possess  a  watery  consistency. 

(c)  (SStd)  classification.  Canned 
dried  beans  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.419  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  extraneous  material,  from  loose 
skins,  from  broken  and  mashed  units, 
and  from  damaged  units. 

(1)  A  “unit”  means  two  cotyledons 
and  a  skin,  or  portions  thereof,  whether 
or  not  attached  or  combined  as  a  whole 
bean.  A  single  whole  skin  or  pieces  of 
loose  skin  aggregating  the  equivalent  of 
a  whole  skin  will  be  considered  as  one- 
third  of  a  unit.  A  cotyledon  or  portions 
of  cotyledons  aggregating  the  equiva¬ 
lent  of  a  cotyledon  will  be  considered  as 
one-third  of  a  unit. 

(2)  “Loose  skins”  means  skins  or  por¬ 
tions  of  skins  which  have  become  sepa¬ 
rated  wholly  from  the  cotyledons. 

(3)  A  “broken  unit”  means  a  bean 
from  which  either  cotyledon,  or  portions 
thereof,  has  become  detached  and  any 
such  parts  of  the  bean  that  have  become 
separated  from  the  whole  bean. 

(4)  “Mashed  units”  means  beans 
that  are  crushed  or  flattened  to  the  ex¬ 
tent  that  their  appearance  is  seriously 
affected. 

(5)  “Damaged  unit”  means  any  unit 
that  is  (i)  spotted,  discolored,  or  other¬ 
wise  damaged  to  such  an  extent  that  its 
appearance  or  edibility  is  materially  af¬ 
fected,  or  (ii)  affected  by  pathological, 
insect,  or  similar  type  injury  regardless 
of  the  area  affected.  Beans  that  possess 
characteristic  darkening  around  the 
hilum  are  not  considered  damaged  units. 

(b)  (A)  classification.  Claimed  dried 
beans  that  are  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 


points.  "Practically  free  from  defects” 
means  that  no  extraneous  material  is 
present,  and,  of  the  units: 

(1)  Not  more  than  5  percent,  by 
count,  may  be  loose  skins  and  broken 
and  mashed  units;  and 

(2)  Not  more  than  4  percent,  by 
count,  may  be  damaged  units, 

(c)  (C)  classification.  If  the  canned 
dried  beans  are  fairly  free  from  defects,  a 
score  of  28  to  33  points  may  be  givea 
Canned  dried  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  there  may  be 
present  not  more  than  1  small  piece  of 
harmless  extraneous  material  for  each  20 
ounces  of  net  weight,  and,  of  the  units: 

(1)  Not  more  than  10  percent,  by 
count,  may  be  loose  skins  and  broken 
and  mashed  units;  and 

(2)  Not  more  than  8  percent,  by 
count,  may  be  damaged  units. 

(d)  (SStd)  classification.  Canned 
dried  beans  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  sectiai 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.420  Character — (a)  (A)  classifi¬ 
cation.  Canned  dried  beans  that  possess 
a  good  character  may  be  given  a  score 
of  34  to  40  points.  “Good  character" 
means  the  beans  possess  a  texture  that 
is  typical,  that  may  be  slightly  granular 
or  slightly  firm,  and  that  the  skins  are 
tender. 

(b)  (C)  classification.  If  the  canned 
dried  beans  possess  a  fairly  good  charac¬ 
ter,  a  score  of  28  to  33  points  may  be 
given.  Canned  dried  beans  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S,  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
good  character”  means  that  the  beans 
possess  a  fairly  good  typical  texture,  that 
the  beans  may  be  firm  but  are  not  mark¬ 
edly  hard,  that  the  beans  may  be  soft  but 
are  not  mushy,  and  that  the  skins  may 
be  slightly  tough. 

(c)  (SStd)  classification.  Canned 
dried  beans  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

EXPLANATIONS 

§  52.421  Explanation  of  terms,  (a) 
"Similar  varietal  characteristics”  means 
that  the  beans  are  alike  in  shape,  color, 
and  general  characteristics. 

(b)  “Good  typical  color”  means  (D 
that  the  beans  possess  a  color  distinctly 
characteristic  of  the  type  of  canned  dried 
beans;  and  (2)  that  the  surrounding 
sauce  or  brine  possesses  a  color  distinctly 
characteristic  for  the  style  of  pack. 

(c)  “Reasonably  rich,  typical  and 
normal  flavor”  means  a  flavor  that  is 
indicative  of  good-flavor  ingredients 
for  the  respective  type  and  style  of  pack 
and  the  canned  dried  beans  are  free  from 
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lot  certification  tolerances 


5  52.423 
beans. 


Score  sheet  for  canned  dried 


fontalnor  slip . 

rooUiiiiT  cwlc  or  ideiuiflKilion. 

Uhel _ _ 

SrtwoiBht  (In  oiinws) . 

Vicuutii  (in  inches) _ 

TtPp  . 

Sij’le  of  i»iU'k _ _ 


Fuctors 

Score  points 

CoosLstoncy _ 

20  1 

(A)  17-20 

((')  14-16 

B«nce  of  liefocts _ 

40 

(1»  10  1.1 
(A)  31-40 

(D  '  28  33 

CharacUT . 

40 

(I>)  '0  27 

(A)  34HO 
((')  >  28  33 

Total  score _ 

too 

1(D)  '  0  27 

Colof _  _  _ 

i 

Grsde. 


'Indicates  limiting  rule  within  cluf^sification. 

ScBPART — United  States  Standards  for 
Grades  of  Canned  Green  Beans  and 
Canned  Wax  Beans  ^ 


’  The  requirements  of  these  standards  shall 
Dot  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 


FEDERAL  REGISTER 


objectionable  flavors  or  objectionable 
odors  of  any  kind. 

(d)  “Typical  and  normal  flavor” 
means  a  flavor  that  is  indicative  of  a 
product  slightly  lacking  in  good-flavor 
ingredients  for  the  respective  type  and 
style  of  pack,  and  the  canned  dried 
beans  are  free  from  objectionable  flavors 
or  objectionable  odors  of  any  kind. 


$  52.422  Tolerance  for  certification  of 
officially  drawn  samples,  (a)  When  cer¬ 
tifying  samples  that  have  been  officially 
drawn  and  which  represent  a  specific  lot 
of  canned  dried  beans,  the  grade  for  such 
lot  will  be  determined  by  averaging  the 
total  scores  of  all  containers,  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  th?  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and,  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the 
factor,  subject  to  such  limiting  rule, 
must  be  within  the  range  for  the  grade 
indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  .score  for  the  grade  in¬ 
dicated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  sheet 


identity.  Styles,  and  Grades 

§  52.441  Identity,  (a)  "Canned  green 
beans”  means  canned  green  beans  as  de¬ 
nned  in  the  deflnitions  and  standard  of 


Identity  for  canned  green  beans  (21 
CFR  51.10),  issued  pursuant  to  the  Fed¬ 
eral  Food,  Drug,  and  Cosmetic  Act. 

(b)  "Canned  wax  beans”  means 
canned  wax  beans  as  defined  in  the  defl¬ 
nitions  and  standard  of  identity  for 
canned  wax  beans  (21  CFR  51.15) ,  issued 
pursuant  to  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 

(c)  "Canned  beans”  means  canned 
green  beans  or  canned  wax  beans. 

(d)  “Whole  green  beans”  or  "whole 
wax  beans”  means  canned  beans  con¬ 
sisting  of  w'hole  pods,  including  pods 
which  after  removal  of  either  or  both 
ends  are  less  than  2%  inches  in  length, 
or  transversely  cut  pods  not  less  than 
2^/4  inches  in  length. 

(e)  "Unit”  means  an  individual  green 
bean  or  wax  bean,  or  portion  of  either, 
in  canned  beans. 


§  52.442  Styles  of  canned  beans. 

(a)  “Whole”  means  canned  beans  that 
are  not  arranged  in  any  definite  position 
in  the  container. 

(b)  “Whole  vertical  pack”  means 
canned  beans  that  are  packed  parallel  to 
the  sides  of  the  container. 

(c)  "Whole  asparagus  style”  means 
canned  beans  consisting  of  pods  that  are 
cut  at  both  ends,  are  of  substantially 
equal  lengths,  and  are  packed  parallel 
to  the  sides  of  the  container. 

(d)  “Sliced  lengthwise”  or  "French 
style”  means  canned  beans  consisting  of 
pods  that  are  sliced  lengthwise. 

(e)  "Cut”  or  "cuts”  means  canned 
beans  consisting  of  pods  that  are  cut 
transversely  into  pieces  less  than  2% 
inches,  but  not  less  than  %  inch,  in 
length,  and  may  contain  shorter  end 
pieces  which  result  from  cutting. 

(f )  "Short  cut”  or  “short  cuts”  means 
canned  beans  consisting  of  pieces  of  pods 
of  which  not  less  than  75  percent  are  less 
than  %  inch  in  length  and  not  more  than 
1  percent  are  more  than  IV4  inches  in 
length. 

(g)  “Mixed”  or  "mixture”  means  a 
mixture  of  two  or  more  of  the  following 
forms  of  canned  beans;  "whole;”  "sliced 
lengthwise;”  "cuts;”  or  “short  cuts.” 

§  52.443  Grades  of  canned  beans,  (a) 
"U.  S.  Grade  A”  or  "U.  S.  Fancy”  is  the 
quality  of  canned  green  beans  or  canned 
wax  beans  that  possess  similar  varietal 
characteristics;  possess  a  normal  flavor 
and  odor;  are  not  materially  affected  in 
appearance  by  sloughing  of  the  epider¬ 
mis;  are  very  young  and  tender;  and  are 
of  such  quality  w’ith  respect  to  clearness 
of  liquor,  uniformity  of  color,  and  ab¬ 
sence  of  defects  as  to  score  not  less  than 
90  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart.  . 

(b)  "U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  canned  green 
beans  or  canned  wax  beans  that  pos¬ 
sess  similar  varietal  characteristics ; 
possess  a  normal  flavor  and  odor;  are 
not  materially  affected  in  appearance 
by  sloughing  of  the  epidermis;  possess 
a  reasonably  uniform  t3rpical  color;  are 
young  and  reasonably  tender;  are 
reasonably  free  from  defects ;  and  are  of 
such  quality  with  respect  to  clearness 
of  liquor  as  to  score  not  less  than  75 
points  when  scored  in  accordance  with 
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the  scoring  system  outlined  in  this 
subpart. 

(c)  "U.  S.  Grade  C”  or  "U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  green  beans 
or  canned  wax  beans  that  possess  sim¬ 
ilar  varietal  characteristics;  possess  a 
normal  flavor  and  odor;  are  not  seri¬ 
ously  affected  in  appearance  by  slough¬ 
ing  of  the  epidermis;  possess  a  fairly 
uniform  typical  color;  are  nearly  ma¬ 
ture  and  fairly  tender;  possess  a  fairly 
good  liquor;  are  fairly  free  from  de¬ 
fects;  and  score  not  less  than  60  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(d)  "Substandard”  is  the  quality  of 
canned  beans  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  8. 
Standard  and  may  or  may  not  be 
"Below  standard  in  quality,  good  food, 
not  high  grade.” 

fill  of  container  and  drained  weights 

§  52.444  Recommended  fill  of  cow- 
tainer.  The  recommended  All  of  con¬ 
tainer  is  not  incorporated  in  the  grades  of 
the  finished  product  since  fill  of  contain¬ 
er,  as  such,  is  not  a  factor  of  quality  for 
the  purpose  of  these  grades.  It  is  rec¬ 
ommended  that  each  container  of 
canned  beans  be  filled  with  green  beans 
or  wax  beans,  as  the  case  may  as 
full  as  practicable  without  impairment 
of  quality  and  that  the  product  and 
packing  medium  occupy  not  less  than 
90  percent  of  the  total  capacity  of  the 
container. 

§  52.445  Recommended  drained 
weight.  The  drained  weight  recommen¬ 
dations  in  Table  No.  I  of  this  section  are 
not  incorporated  in  the  grades  of  the 
finished  product  since  drained  weight,  as 
such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades.  The  drained 
weight  of  green  beans  or  wax  beans, 
as  the  case  may  be.  Is  determined  by 
emptying  the  contents  of  the  container 
upon  a  No.  8  circular  sieve  of  proper 
diameter  and  allowing  to  drain  for  2 
minutes.  A  sieve  8  inches  in  diameter 
Is  used  for  No.  2  Vi  size  cans  (401  x  411) 
and  smaller  sizes,  and  a  sieve  12  inches 
in  diameter  is  used  for  containers  larger 
than  the  No.  2  Vi  size  can. 


Tabi.k  No.  I— Recommended  Minimdm  Drainbo 
Weights,  in  Ounces,  or  Queen  Beans  and  Wax 
Beans 


Styles  of  canned  beans 

Container  slr.e 
or  designation 

Whole 

Whole 
vertical 
pack  or 
whole  as¬ 
paragus 
style 

Short  cuts 
and  cuts 
less  than 
IV2  inches 

French 
style 
and  cuts 
IVi  inches 
ai^  lunger 

8  Z  tall . 

4)i 

4^ 

4*4 

4 

4 

4'i 

No.  1  (picnic)... 

5*^ 

« 

0 

10 

0 

No.  .300 . 

8' ; 

s'a 

No.  303.' . . 

9 

9 

9'^ 

11 

No.  2...’ . 

11 

12 

liH 

No  2U 

16V^ 

17}  i 

iti*i 

16t< 

No.  2t^  jar _ 

No  10  _ 

16)^ 

61 

i(.;l 

16H 

66 

63 

61  ■ 

types  and  sizes 

§  52.446  Types  of  canned  beans.  The 
type  of  canned  beans  is  not  incorporated 
in  the  grades  of  the  finished  product, 
since  the  type  of  canned  beans  is  not  a 
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RULES  AND  REGULATIONS 


factor  of  quality  for  the  purpose  of  these 
grades.  The  tsrpe  of  canned  beans  is  de¬ 
pendent  upon  the  type  of  beans  packed 
in  the  container  and  is  described  as 
round  type  or  flat  tjTJe. 

(a)  “Round  type  canned  green  beans” 
are  canned  beans  consisting  of  round 
t5T)e  green  beans  having  a  width  not 
greater  than  l*/2  times  the  thickness  of 
the  bean.  “Roimd  type  canned  wax 
beans’*  are  canned  beans  consisting  of 
round  type  wax  beans  having  a  width 
not  greater  than  1 V2  times  the  thickness 
of  the  bean. 

(b)  “Flat  type  canned  green  beans’* 
are  canned  beans  consisting  of  flat  type 
green  beans  having  a  width  greater  than 
V/z  times  the  thickness  of  the  bean. 


FACTORS  OF  QUALITY 

S  52.448  Ascertaining  the  grade,  (a) 
The  grade  of  canned  beans  may  be  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  resi>ective  ratings  of  the  fac¬ 
tors  of  clearness  of  liquor,  color,  absence 
of  defects,  and  maturity. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  each  such  fac¬ 
tor  is: 


Factors:  Points 

Clearness  of  liquor _  10 

Color _ _ _ - _ _  15 

Absence  of  defects _  35 

Maturity _  40 


Total  score _ _  100 


(c)  “Normal  flavor  and  normal  odor” 
means  that  the  canned  beans  are  free 
from  objectionable  flavors  and  objec¬ 
tionable  odors  of  any  kind. 

§  52.449  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  'The  numer¬ 
ical  range  within  each  factor  which  is 
scored  is  inclusive  (for  example,  “32  to  35 
points’*  means  32,  33.  34,  or  35  points). 

5  52.450  Clearness  of  liquor — (a)  (^4) 
classification.  Canned  beans  that  pos¬ 
sess  a  practically  clear  liquor  may  be 
given  a  score  of  9  to  10  points.  “Practi¬ 
cally  clear  liquor"  means  that  the  liquor 
may  possess  a  slight  tint  of  yellow-green 
to  green  color  and  that  not  more  than  a 
trace  of  suspended  material  and  sediment 
is  present. 


“Flat  type  canned  wax  beans”  are  canned 
beans  consisting  of  flat  type  wax  beans 
having  a  width  greater  than  IV2  times 
the  thickness  of  the  bean. 

§  52.447  Sizes  of  green  beans  or  wax 
beans  in  canned  beans.  The  size  of  green 
beans  or  wax  beans  is  not  a  factor  of 
quality  of  canned  beans  for  the  purpose 
of  these  grades.  The  size  of  a  green 
bean  or  wax  bean  is  determined  by  meas¬ 
uring  the  shorter  diameter  of  the  bean 
transversely  to  the  long  axis  at  the 
thickest  portion  of  the  pod.  The  desig¬ 
nations  of  the  various  sizes  of  round 
type  and  flat  type  green  beans  or  wax 
beans  packed  as  canned  beans  are  shown 
in  Table  No.  n  of  this  section. 


(b)  (B)  classification.  If  the  canned 
beans  possess  a  reasonably  clear  liquor, 
a  score  of  7  to  8  points  may  be  given. 
“Reasonably  clear  liquor"  means  that 
the  liquor  may  be  cloudy  and  contain  a 
small  quantity  of  sediment. 

(c)  (C)  classification.  If  the  canned 
beans  possess  a  fairly  good  liquor,  a  score 
of  5  to  6  points  may  be  given.  “Fairly 
good  liquor”  means  that  the  liquor  may 
be  dull  in  color,  but  not  off  color ;  may  be 
cloudy;  or  may  possess  a  noticeable 
accumulation  of  sediment. 

<d)  (SStd)  classification.  Canned 
beans  that  possess  a  liquor  that  is  defi¬ 
nitely  off  color  for  any  reason,  is  ex¬ 
cessively  cloudy,  or  contains  a  seriously 
objectionable  quantity  of  sediment  may 
be  given  a  score  of  0  to  4  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.451  Color — (a)  (A)  classifica¬ 
tion.  Canned  beans  that  possess  a  prac¬ 
tically  uniform  bright  typical  color  may 
be  given  a  score  of  14  to  15  points. 
“Practically  uniform  bright  typical  color” 
means  that  the  canned  beans  possess  a 
color  that  is  bright  and  typical  of  very 
young  and  tender  green  beans  or  wax 
beans,  as  the  case  may  be,  of  similar 
varietal  characteristics  with  not  more 
than  5  percent,  by  count,  which  vary 
markedly  from  this  color. 

(b)  (B)  classification.  If  the  canned 
beans  possess  a  reasonably  uniform  typi¬ 
cal  color,  a  score  of  12  to  13  points  may 
be  given.  “Reasonably  uniform  typical 
color"  means  that  the  canned  beans  pos¬ 
sess  a  color  that  is  typical  of  young  and 
reasonably  tender  green  beans  or  wax 
beans,  as  the  case  may  be,  of  similar 
varietal  characteristics  with  not  more 


than  10 'percent,  by  count,  which  vary 
markedly  from  this  color. 

(c)  (C)  classification.  Canned  beans 
that  possess  a  fairly  uniform  typical 
color  may  be  given  a  score  of  10  to  li 
points.  Canned  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  uni¬ 
form  typical  color"  means  that  the 
canned  beans  possess  a  color  that  is  typi- 
cal  of  nearly  mature  and  fairly  tender 
green  beans  or  wax  beans,  as  the  case 
may  be,  of  similar  varietal  characteristics 
with  not  more  than  15  percent,  by  count, 
which  vary  markedly  from  this  color. 

(d)  (SStd)  classification.  Canned 
beans  that  are  definitely  off  color  or  fail 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  may  be  given  a  score 
of  0  to  9  points  and  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.452  Absence  of  defect  s— (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
extraneous  vegetable  matter,  loose  seed 
and  pieces  of  seed,  unstemmed  units, 
ragged -cut  units,  split  units,  small  pieces 
of  pods,  units  damaged  by  mechanical 
injury,  and  units  blemished  by  scars, 
pathological  injury,  insect  injury,  or 
blemished  by  other  means. 

(1)  “Blemished  unit”  means  any  unit 
in  which  the  aggregate  area  affected 
exceeds  the  area  of  a  circle  inch  in 
diameter. 

(2)  “Seriously  blemished”  means 
blemished  to  such  an  extent  that  the 
appearance  or  eating  quality  of  the  unit 
is  seriously  affected. 

(3)  “Extraneous  vegetable  matter” 
means  leaves,  detached  stems,  and  other 
similar  vegetable  matter. 

(4)  “Ragged -cut  unit”  means  a  sec¬ 
tion  of  a  pod  that  has  a  very  ragged 
edge,  or  a  section  of  a  pod  that  is  par¬ 
tially  cut. 

(5)  “Split  unit’*  means  a  whole  bean, 
cut,  or  short  cut  unit,  that  is  split  into 
two  parts. 

(6)  “Small  pieces  of  pods”  means 
pieces  of  pods  less  than  V2  inch  in  length. 

(7)  “Damaged  by  mechanical  injury" 
means  broken  or  damaged  to  such  an 
extent  that  the  appearance  or  eating 
quality  of  the  unit  is  seriously  affected. 

(b)  (A)  classification.  Canned  beans 
that  are  practically  free  from  defects 
may  be  given  a  score  of  32  to  35  points. 
“Practically  free  from  defects"  has  the 
following  meanings  with  respect  to  the 
following  styles  of  packs  of  canned  green 
beans  or  canned  wax  beans; 

(1)  Whole  or  cut.  “Pi*actically  free 
from  defects”  means  that  the  weight 
of  all  loose  seed  and  pieces  of  seed  does 
not  exceed  3  percent  of  the  drained 
weight  of  the  units;  the  combined  weight 
of  all  other  defects  and  defective  units 
does  not  exceed  10  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units 
there  may  be  present: 

(i)  Not  more  than  1  piece  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 


Table  No.  II— Sizes  of  Green  Beans  and  Wax  Beans  in  Canned  Beans 


Size  of  beans  (inches  in  thickness) 

Round  type  beans  in  various  styles  of  canned 
beans 

Flat  type  beans  in  whole,  cut 
or  short  cut  tieans 

Number 

designation 

Whole  beans, 
word  designation 

Cut  or  short  cut 
beans,  word 
designation 

Number 

designation 

W’ord 

designation 

Less  than  14)i/64  inch  in  thick¬ 
ness. 

14W/G4  inch  to,  but  not  including, 
inch  in  thickness. 

18H/M  iiicii  to.  t)ut  not  includinc, 
inch  in  thickness, 
inch  to,  ))ut  not  includinir, 
•544  inch  in  thickness. 

*<44  inch  to,  tint  not  including, 
*'44  inch  in  thickness. 

Tiny 

Small.......... 

Size  2 _ 

Small. 

Medium. 

Medium  large. 

Large. 

Extra  large. 

Do. 

PiftP  2 

dn  _ - 

Size  3 _ 

Rire  S 

--..-do--™..--- 

Size  4 . 

Medium  large.. 

Medium....... 

Size  5... _ 

Large _ ...... 

Size  0 . 

Size  6...... 

Extra  large _ 

Extra  large _ 

Size  0... _ 
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(ii)  Not  more  than  4  unstemmed  units 
or  4  detached  stems,  or  any  combination 
of  not  more  than  4  unstemmed  units  and 
detached  stems; 

(iii)  Not  more  than  2  percent,  by 
count,  of  blemished  units,  and  of  such 
2  percent  not  more  than  one-half  thereof 
Qiay  consist  of  units  that  are  seriously 
blemished; 

(iv)  Not  more  than  5  ragged-cut  units, 

5  units  damaged  by  mechanical  injury, 
or  any  combination  of  not  more  than  5 
nigged-cut  units  and  units  damaged  by 
nechanical  injury; 

(v)  Not  more  than  5  percent,  by 
weight,  of  split  units;  and 

(vi)  Not  more  than  40  small  pieces  of 
pods  in  cut  style,  provided  that  where  the 
number  of  units  per  12  ounces  drained 
weight  exceed  240,  not  more  than  15  per¬ 
cent.  by  count,  of  the  total  units  are  less 
than  V2  inch  long. 

(2)  Sliced  lengthwise.  “Practically 
free  from  defects”  means  that  the  pods 
ire  well  sliced ;  the  combined  weight  of 
ill  defects  and  defective  units  does  not 
exceed  10  percent  of  the  drained  weight 
of  the  units;  and  that  for  each  12  ounces, 
drained  weight,  of  units  there  may  be 
present: 

(i)  Not  more  than  1  piece  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  4  unstemmed  units 
or  4  detached  stems,  or  any  combination 
of  not  more  than  4  unstemmed  units  and 
detached  stems;  and 

(iii)  Not  more  than  2  percent,  by 
count,  of  blemished  units,  and  of  such  2 
percent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished. 

(3)  Short  cuts.  “Practically  free  from 
defects”  means  that  the  weight  of  all 
loose  seed  and  pieces  of  seed  does  not  ex¬ 
ceed  3  percent  of  the  drained  weight  of 
the  units;  the  combined  weight  of  all 
other  defects  and  defective  units  does 
not  exceed  10  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units  there 
may  be  present: 

(i)  Not  more  than  1  piece  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  4  unstemmed  units 
or  4  detached  stems,  or  any  combination 
(f  not  more  than  4  unstemmed  units  and 
detached  stems; 

(iii)  Not  more  than  5  ragged-cut 
®its.  5  units  damaged  by  mechanical 
itijury,  or  any  combination  of  not  more 
than  5  ragged-cut  units  and  units  dam¬ 
aged  by  mechanical  injury; 

(iv)  Not  more  than  5  percent,  by 
weight,  of  split  units;  and 

(V)  Not  more  than  2  percent,  by  count, 
of  blemished  units,  and  of  such  2  percent 
■tot  more  than  one-half  thereof  may 
oonsist  of  units  that  are  seriously  blem¬ 
ished. 

(4)  Mixed  when  not  containing  pods 
uiot  are  sliced  lengthwise.  “Practically 

from  defects”  means  that  the 
•eight  of  all  loose  seed  and  pieces  of 
does  not  exceed  3  percent  of  the 
^ined  weight  of  the  units;  the  com¬ 
bined  weight  of  all  other  defects  and  de¬ 
fective  units  does  not  exceed  10  percent 
of  the  drained  weight  of  the  units;  and 


that  for  each  12  ounces,  drained  weight, 
of  units  there  may  be  present: 

(i)  Not  more  than  1  piece  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  4  unstemmed  units 
or  4  detached  stems,  or  any  combination 
of  not  more  than  4  unstemmed  units  and 
detached  stems; 

(iii)  Not  more  than  2  percent,  by 
count,  of  blemished  units,  and  of  such 
2  percent  not  more  than  one-half  there¬ 
of  may  consist  of  units  that  are  seriously 
blemished; 

(iv)  Not  more  than  5  ragged-cut  units. 
5  units  damaged  by  mechanical  injury, 
or  any  combination  of  not  more  than  5 
ragged-cut  units  and  units  damaged  by 
mechanical  injury; 

(V)  Not  more  than  5  percent,  by 
weight,  of  split  units;  and 

(vi)  Not  more  than  40  small  pieces  of 
pods,  provided  that  where  the  number  of 
units  per  12  ounces  drained  weight  ex¬ 
ceed  240,  not  more  than  15  percent,  by 
count,  of  the  total  units  are  less  than 
Y2  inch  long. 

(5)  Mixed  when  containing  pods  that 
are  sliced  lengthwise.  “Practically  free 
from  defects”  means  that  the  pods  that 
are  sliced  lengthwise  are  well  sliced  and 
that  the  combined  weight  of  all  defects 
and  defective  units  does  not  exceed  10 
percent  of  the  drained  weight  of  the 
units;  and  that  for  each  12  ounces, 
drained  weight,  of  units  there  may  be 
present: 

(i)  Not  more  than  1  piece  of  extra¬ 
neous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  4  unstemmed  units 
or  4  detached  stems,  or  any  combination 
of  not  more  than  4  unstemmed  units 
and  detached  stems; 

(iii)  Not  more  than  2  percent,  by 
count,  of  blemished  units,  and  of  such  2 
percent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished; 

(iv)  Not  more  than  5  percent,  by 
weight,  of  split  units;  and 

(V)  Not  more  than  40  small  pieces  of 
pods,  provided  that  where  the  number 
of  units  per  12  ounces  drained  weight 
exceed  240,  not  more  than  15  rxercent,  by 
count,  of  the  total  units  are  less  than  Vi 
inch  long. 

(c)  (B)  classification.  If  the  canned 
beans  are  reasonably  free  from  defects, 
a  score  of  27  to  31  points  may  be  given. 
“Reasonably  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles  of  canned  beans: 

(1)  Whole  or  cut.  “Reasonably  free 
from  defects”  means  that  the  weight  of 
all  loose  seed  and  pieces  of  seed  does 
not  exceed  4  percent  of  the  drained 
weight  of  the  units;  the  combined  weight 
of  all  other  defects  and  defective  units 
does  not  exceed  15  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units  there 
may  be  present: 

(i)  Not  more  than  2  pieces  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  5  unstemmed  units 
or  5  detached  stems,  or  any  combination 
of  not  more  than  5  unstemmed  units 
and  detached  stems; 


(iii)  Not  more  than  4  percent,  by 
count,  of  blemished  units,  and  of  such 
4  percent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished; 

(iv)  Not  more  than  10  ragged-cut 
units,  10  units  damaged  by  mechanical 
injury,  or  any  combination  of  not  more 
than  10  ragg^-cut  units  and  units  dam¬ 
aged  by  mechanical  injury; 

(V)  Not  more  than  10  percent,  by 
weight,  of  split  units;  and 

(vi)  Not  more  than  60  small  pieces 
of  pods  in  cut  style,  provided  that  where 
the  number  of  units  per  12  ounces 
drained  weight  exceed  240,  not  more 
than  25  pefcent,  by  count,  of  the  total 
units  are  less  than  Vi  inch  long. 

(2)  Sliced  lengthwise.  “Reasonably 
free  from  defects”  means  that  the  pods 
are  reasonably  well  sliced;  the  combined 
weight  of  all  defects  and  defective  units 
does  not  exceed  15  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units  there 
may  be  present: 

(i)  Not  more  than  2  pieces  of  extra¬ 
neous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  5  unstemmed  units 
or  5  detached  stems,  or  any  combination 
of  not  more  than  5  unstemmed  units  and 
detached  stems;  and 

(iii)  Not  more  than  4  percent,  by 
count,  of  blemished  units,  and  of  such 
4  percent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished. 

(3)  Short  cuts.  “Reasonably  free 
from  defects”  means  that  the  weight  of 
all  loose  seed  and  pieces  of  seed  does 
not  exceed  4  percent  of  the  drained 
weight  of  the  units;  the  combined  weight 
of  all  other  defects  and  defective  units 
does  not  exceed  15  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units  there 
may  be  present: 

(i)  Not  more  than  2  pieces  of  extrane¬ 
ous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 

(ii)  Not  more  than  5  unstemmed  units 
or  5  detached  stems,  or  any  combination 
of  not  more  than  5  unstemmed  units  and 
detached  stems; 

(iii)  Not  more  than  10  ragged-cut 
units,  10  units  damaged  by  mechanical 
injury,  or  any  combination  of  not  more 
than  10  ragged-cut  units  and  units  dam¬ 
aged  by  mechanical  injury; 

(iv)  Not  more  than  10  percent,  by 
weight,  of  split  units;  and 

(V)  Not  more  than  4  percent,  by 
count,  of  blemished  units,  and  of  4  per¬ 
cent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished. 

(4)  Mixed  when  not  containing  pods 
that  are  sliced  lengthwise.  “Reasonably 
free  from  defects”  means  that  the 
weight  of  all  loose  seed  and  pieces  of 
seed  does  not  exceed  4  percent  of  the 
drained  weight  of  the  units;  the  com¬ 
bined  weight  of  all  other  defects  and 
defective  units  does  not  exceed  15  per¬ 
cent  of  the  drained  weight  of  the  units; 
and  that  for  each  12  ounces,  drainecl 
weight,  of  units  there  may  be  present: 

(i)  Not  more  than  2  pieces  of  extra¬ 
neous  vegetable  matter,  exclusive  of  de¬ 
tached  stems; 
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(ii)  Not  more  than  5  unstemmed  units 
or  5  detached  stems,  or  any  combination 
of  not  more  than  5  unstemmed  units 
and  detached  stems; 

(iii)  Not  more  than  4  percent,  by 
count,  of  blemished  units,  and  of  such  4 
percent  not  more  than  one-half  thereof 
may  consist  of  units  that  are  seriously 
blemished; 

(iv)  Not  more  than  10  ragged-cut 
units,  10  units  damaged  by  mechanical 
injury,  or  any  combination  of  not  more 
than  10  ragged-cut  units  and  units  dam¬ 
aged  by  mechanical  injury; 

(v)  Not  more  than  10  percent,  by 
weight,  of  split  units;  and 

(vi)  Not  more  than  60  small  pieces 
of  pods,  provided  that  where  the  number 
of  units  per  12  ounces  drained  weight 
exceeds  240,  not  more  than  25  percent, 
by  count,  of  the  total  units  are  less  than 

inch  long. 

(5)  Mixed  when  containing  pods  that 
are  sliced  lengthwise.  “Reasonably 
free  from  defects”  means  that  the  pods 
that  are  sliced  lengthwise  are  reasonably 
well  sliced  and  that  the  combined  weight 
of  all  defects  and  defective  units  does 
not  exceed  15  percent  of  the  drained 
weight  of  the  units;  and  that  for  each 
12  ounces,  drained  weight,  of  units  there 
may  be  present: 

(i)  Not  more  than  2  pieces  of  ex¬ 
traneous  vegetable  matter^  exclusive  of 
detached  stems; 

(ii)  Not  more  than  5  unstemmed  units 
or  5  detached  stems,  or  any  combination 
of  not  more  than  5  unstemmed  units  and 
detached  stems; 

(iii)  Not  more  than  4  percent,  by 
count,  of  blemished  units,  and  of  such 
4  percent  not  more  than  one-half 
thereof  may  consist  of  units  that  are 
seriously  blemished; 

(iv)  Not  more  than  10  percent,  by 
weight,  of  split  units;  and 

(V)  Not  more  than  60  small  pieces  of 
pods,  provided  that  where  the  number 
of  units  per  12  ounces  drained  weight 
exceed  240,  not  more  than  25  percent, 
by  count,  of  the  total  units  are  less  than 

inch  long. 

(d)  (C)  classification.  If  the  canned 
beans  are  fairly  free  from  defects,  a 
score  of  22  to  26  points  may  be  given. 
Canned  beans  that  fall  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  hmiting  rule).  “Fairly  free  from  de¬ 
fects”  has  the  following  meanings  with 
respect  to  the  following  styles  of  canned 
beans: 

(1)  Whole  or  cut.  “Fairly  free  from 
defects”  means  that  the  w'eight  of  all 
l<x>se  seed  and  pieces  of  seed  does  not 
exceed  5  percent  of  the  drained  weight  of 
the  units;  *  the  combined  weight  of  all 
other  defects  and  defective  units  does  not 
exceed  20  percent  of  the  drained  weight 
of  the  units,  and  that: 

(i)  The  combined  weight  of  all  ex¬ 
traneous  vegetable  matter  does  not  ex¬ 
ceed  0.6  ounce  per  60  ounces,  drained 
weight,  of  the  units;  * 

(ii)  There  are  not  more  than  6  un¬ 
stemmed  units  per  12  ounces,  drained 
weight,  of  units;  * 

(iii)  There  are  not  more  than  8  per¬ 
cent,  by  (X)unt.  of  blemished  units,*  and 
of  such  8  percent  not  more  than  one- 


half  thereof  may  consist  of  units  that 
are  seriously  blemished ; 

(iv)  There  may  be  present  not  more 
than  15  percent,  by  weight,  of  split  units; 
and 

(V)  There  are  not  more  than  60  units 
per  12  ounces,  drained  weight,  of  units 
which  are  less  than  inch  long  in  cut 
style.  Provided.  That  where  the  number 
of  units  per  12  ounces  drained  weight 
exceeds  240,  not  more  than  25  percent, 
by  count,  of  the  total  units  are  less  than 
^2  inch  long.* 

(2)  Sliced  lengthwise.  “Fairly  free 
from  defects”  means  that  the  pods  are 
fairly  well  sliced;  the  combined  weight 
of  all  defects  and  defective  units  does 
not  exceed  20  percent  of  the  drained 
weight  of  the  units,  and  that: 

(i)  The  combined  weight  of  all  ex¬ 
traneous  vegetable  matter  does  not  ex¬ 
ceed  0.6  ounce  per  60  ounces,  drained 
weight,  of  the  units;  * 

(ii)  There  are  not  more  than  6  un¬ 
stemmed  units  per  12  ounces,  drained 
weight,  of  the  units;  *  and 

(iii)  There  are  not  more  than  8  per¬ 
cent,  by  count,  of  blemished  units,*  and 
of  such  8  percent  not  more  than  one-half 
thereof  may  consist  of  units  that  are 
seriously  blemished. 

(3)  Short  cuts.  “Fairly  free  from  de¬ 
fects”  means  that  the  weight  of  all  loose 
seed  and  pieces  of  seed  does  not  exceed 
5  percent  of  the  drained  weight  of  the 
units;  *  the  combined  weight  of  all  other 
defects  and  defective  units  does  not  ex¬ 
ceed  20  i>ercent  of  the  drained  weight 
of  the  units  and  that: 

(i)  The  combined  weight  of  all  ex¬ 
traneous  vegetable  matter  does  not  ex¬ 
ceed  0.6  ounce  per  60  ounces,  drained 
weight,  of  the  units;  * 

(ii)  There  are  not  more  than  6  un¬ 
stemmed  units  per  12  ounces,  drained 
weight,  of  the  units;  * 

(iii)  There  may  be  present  not  more 
than  15  percent,  by  weight,  of  split  units; 
and 

(iv)  There  are  not  more  than  8  per¬ 
cent,  by  count,  of  blemished  units,*  and 
of  such  8  percent  not  more  than  one-half 
thereof  may  consist  of  imits  that  are 
seriously  blemished. 

(4)  Mixed  when  not  containing  pods 
that  are  sliced  lengthwise.  “Fairly  free 
from  defects"  means  that  the  weight  of 
all  loose  seed  and  pieces  of  seed  does 
not  exceed  5  percent  of  the  drained 
weight  of  the  units;*  the  combined 
weight  of  all  other  defects  and  defective 
units  does  not  exceed  20  percent  of  the 
drained  weight  of  the  units,  and  that: 

(i)  The  combined  weight  of  all  ex¬ 
traneous  vegetable  matter  does  not  ex¬ 
ceed  0.6  ounce  per  60  ounces,  drained 
weight,  of  the  units;  * 

(ii)  There  are  not  more  than  6  un¬ 
stemmed  units  per  12  ounces,  drained 
weight,  of  units;  * 

(iii)  There  are  not  more  than  8  per¬ 
cent,  by  count,  of  blemished  units,*  and 
of  such  8  percent  not  more  than  one- 
half  thereof  may  consist  of  units  that 
are  seriously  blemished; 


*  Determined  as  outlined  In  the  standards 
of  quality  of  canned  green  beans  (21  CFR 
51.11)  and  canned  wax  beans  (21  CFR  51.16) 
promulgated  under  the  Federal  Food.  Drug, 
and  Ck>smetlc  Act. 


(iv)  There  may  be  present  not  mor* 
than  15  percent,  by  weight,  of  split  units- 
and 

(V)  There  are  not  more  than  60  units 
per  12  ounces,  drained  weight,  of  units 
which  are  less  than  */2  inch  long.  Pro. 
vided.  That  where  the  number  of  units 
per  12  ounces  drained  weight  exceeds  240, 
not  more  than  25  percent,  by  count,  of 
the  total  units  are  less  than  \2  inch 
long.* 

(5)  Mixed  when  containing  pods  that 
are  sliced  lengthwise.  “Fairly  free  from 
defects”  means  that  the  pods  that  are 
sliced  lengthwise  are  fairly  well  sliced; 
and  that  the  combined  weight  of  all  de¬ 
fects  and  defective  units  does  not  ex¬ 
ceed  20  percent  of  the  drained  weight  of 
the  units,  and  that: 

(i)  The  combined  weight  of  all  ex¬ 
traneous  vegetable  matter  does  not  ex¬ 
ceed  0.6  ounce  per  60  ounces,  drained 
weight,  of  the  units ;  * 

(ii)  There  are  not  more  than  6  un¬ 
stemmed  units  per  12  ounces,  drained 
weight,  of  units;  * 

(iii)  There  are  not  more  than  8  per¬ 
cent,  by  count,  of  blemished  units,*  and 
of  such  8  percent  not  more  than  one- 
half  thereof  may  consist  of  units  that 
are  seriously  blemished; 

(iv)  There  may  be  present  not  more 
than  15  percent,  by  weight,  of  split  units; 
and 

(v)  There  are  not  more  than  60  units 
per  12  ounces,  drained  weight,  of  units 
which  are  less  than  V2  inch  long.  Pro¬ 
vided,  That  where  the  number  of  units 
per  12  ounces  drained  weight  exceeds 
240,  not  more  than  25  percent,  by  count, 
of  the  total  units  are  less  than  >2  inch 
long,* 

(e)  (SStd)  classification.  Canned 
beans  that  fail  to  meet  tlie  requirements 
of  paragraph  (d)  of  this  section  may  be 
given  a  score  of  0  to  21  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) ,  and  may  also 
be  “Below  standard  in  quality,  good  food, 
not  high  grade”  for  the  following  ap¬ 
plicable  reasons:  excessive  number  of 
very  short  pieces,  excessive  number  of 
blemished  units,  excessive  number  of  un¬ 
stemmed  units,  excessive  foreign  mate¬ 
rial,  and  excessive  loose  seed  and  pieces 
of  seed. 

§  52.453  Maturity— la)  General 
The  factor  of  maturity  refers  to  the  de¬ 
gree  of  development  of  pods  and  seeds 
and  the  tenderness  of  the  pods. 

(1)  “Trimmed  pod”  means  any  pod 
from  which  there  has  been  trimmed  oft 
as  far  as  the  end  of  the  space  formerly 
occupied  by  seed,  any  portion  of  the  pw 
from  which  seed  has  become  separated. 

(2)  “Tough  strings”  means  strings  or 
pieces  of  string  at  least  V2  inch  in  length 
which  will  support  a  V2  pound  weight 
for  not  less  than  5  seconds. 

(3)  “Fibrous  material”  means  the 
properly  prepared,  dried  cellulose  mate¬ 
rial  obtained  from  deseeded  pods,  includ¬ 
ing  strings,  broken  or  unbroken. 

(b)  (A)  classification.  Canned  beans' 
that  are  very  young  and  tender  may  be 
given  a  score  of  35  to  40  points.  “Very 
young  and  tender”  means. that  the  units 
are  fullfleshed  for  the  variety,  tender  and 
not  fibrous;  the  seeds  are  in  the  early 
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itages  of  maturity;  and  not  more  than 
5  percent,  by  count,  of  the  units  possess 
tough  strings. 

(c)  (B)  classification.  If  the  canned 
beans  are  young  and  reasonably  tender, 
t  score  of  29  to  34  points  may  be  given. 
Canned  green  beans  or  canned  wax  beans 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Young  and  reasonably  tender” 
means  that  the  units  may,  to  some  ex¬ 
tent,  have  lost  their  fleshy  structure;  the 
seeds  may  have  passed  the  early  stages  of 
maturity  and  have  not  reached  the  late 
stages  of  maturity;  are  not  fibrous;  and 
not  more  than  10  percent,  by  count,  of 
the  units  may  possess  tough  strings. 

(d)  (C)  classification.  If  the  canned 
beans  are  nearly  mature  and  fairly  ten¬ 
der,  a  score  of  23  to  28  points  may  be 
given.  Canned  green  beans  or  canned 
wax  beans  that  fall  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
I  limiting  rule).  “Nearly  mature  and 
fairly  tender”  means  that  the  units  may 
have  lost,  to  a  considerable  extent,  their 
fleshy  structure,  and  that: 

(1)  The  trimmed  pods  contain  not 
more  than  25  percent,  by  weight,  of  seed 
and  pieces  of  seed;  * 

(2)  The  deseeded  pods  contain  not 
more  than  0.15  percent,  by  weight,  of 
fibrous  material;  *  and 

(3)  Not  more  than  20  percent,  by 
fount,  of  the  units  may  possess  tough 
strings  except  that  in  case  there  are  pres¬ 
ent  units  at  least  inch  or  more  in 
diameter,  there  are  not  more  than  12 
strings  or  pieces  of  strings  in  12  ounces, 
drained  weight,  which  will  support  a  V2 
pound  weight  for  not  less  than  5  sec¬ 
onds.* 

(e)  (SStd)  classification.  Canned 
beans  that  fail  to  meet  the  requirements 
of  paragraph  (d)  of  this  section  may 
be  given  a  score  of  0  to  22  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule),  and 
may  also  be  "Below  Standard  in  quality, 
good  food,  not  high  grade,”  for  the  fol¬ 
lowing  applicable  reasons:  excessive 
seed  and  pieces  of  seed  in  trimmed  pods, 
excessive  fibrous  material  in  deseeded 
pods,  and  excessive  tough  strings  when 
there  are  present  units  inch  or  more 
in  diameter. 

LOT  CERTIFICATION  TOLERANCES 

152.454  Tolerance  for  certification 
0/  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  green  beans  or  canned 
beans,  the  grade  for  such  lot  will 
determined  by  averaging  the  total 
*core  of  all  containers,  if : 

Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 


Determined  as  outlined  In  the  standards 
0*  quality  of  canned  green  beans  (21  CFR 
*i  ll)  and  canned  wax  beans  (21  CPR  51.16) 
Promulgated  under  the  Federal  Food,  Drug, 
‘“d  Cosmetic  Act. 


indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  Indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the  fac¬ 
tor,  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade 
indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

§  52.455  Score  sheet  for  canned  green 
beans  or  canned  wax  beans. 


Container  si*e . . . 

Container  code  or  marking . . 

l.al>ei _ _ _ .... 

Net  weight  (oiinres) . . . 

Vacuum  (inches) _ 

Drained  weight . 

Tyi)e  (round  or  flat) . 

Variety  (green  or  wax) . 

Style . 

Size  of  green  beans  or  wax  t>ean3, 


Factors 


Score  points 


Clearness  of  liquor . . .  10 

Color .  15 

Absence  of  defects . 35 

Maturity.... . — .  40 

Total  score . 100 


'((A) 

9-10 

!|(B) 

7-8 

5-0 

l(SStd.)'0-4 

'f(A) 

14-15 

|(B) 

12-13 

!HC) 

'  10-11 

KSStd.)  '0-9 

1((A) 

32  35 

)(B) 

27-31 

1(C) 

'22-20 

|l(;5Std.)'0-2l 

;  (A) 

35-40 

1(B) 

'  29-34 

irc) 

'23-28 

|USStd.)'0-22 

Orade . 

Normal  flavor  and  odor. 


*  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Lima  Beans  * 

identity,  types,  and  grades 

§  52.471  Identity.  “Canned  lima 
beans”  means  the  canned  product  prop¬ 
erly  prepared  from  the  clean,  sound, 
succulent  seed  of  the  lima  bean  plant,  as 
defined  in  the  definitions  and  standard  of 
identity  for  canned  vegetables  (21  CFR 
52.990)  issued  pursuant  to  the  Federal 
Food,  Drug,  and  Cosmetic  Act. 

§  52.472  Types  of  camied  lima  beans. 

(a)  “Thin-seeded,”  such  as  Henderson 
Bush  and  Thorogreen  varieties; 

(b)  “Thick-seeded  Baby  Potato,”  such 
as  Baby  Potato,  Baby  Fordh(X)k,  and 
Evergreen  varieties; 

(c)  “Thick-seeded,”  such  as  Fordhook 
variety. 


» The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


§  52.473  Grades  of  canned  lima  beans. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  lima  beans  that 
possess  similar  varietal  characteristics; 
that  possess  a  normal  flavor  and  odor; 
that  possess  a  good  color;  that  are  prac¬ 
tically  free  from  defects;  that  possess  a 
practically  clear  liquor;  that  possess  a 
good  character;  and  that  for  those  fac¬ 
tors  which  are  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part  the  total  score  is  not  less  than  90 
points;  Provided.  That  the  canned  lima 
beans  may  possess  a  reasonably  good 
character  and  a  fairly  clear  liquor  if  the 
total  score  is  not  less  than  90  points. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  canned  lima 
beans  that  possess  similar  varietal  char¬ 
acteristics:  that  possess  a  normal  flavor 
and  odor;  that  possess  a  reasonably  good 
color;  that  are  reasonably  free  from  de¬ 
fects;  that  possess  a  reasonably  clear 
liquor;  that  possess  a  reasonably  good 
character;  and  that  for  those  factors 
which  are  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart 
the  total  score  is  not  less  than  80  points ; 
Provided.  That  the  canned  lima  bean.s 
may  possess  a  fairly  clear  liquor  if  the 
total  score  is  not  less  than  80  points. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  lima  beans 
that  possess  similar  varietal  characteris¬ 
tics;  that  possess  a  normal  flavor  and 
odor;  that  possess  a  fairly  good  color; 
that  are  fairly  free  from  defects;  that 
possess  a  fairly  clear  liquor ;  that  possess 
a  fairly  good  character;  and  that  score 
not  less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(d)  “Substandard”  is  the  quality  of 
canned  lima  beans  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.474  Recommended  fill  of  con- 
tainer.  The  recommended  fill  of  con¬ 
tainer  for  canned  lima  beans  is  not 
incorporated  in  the  grades  of  the  finished 
product,  since  fill  of  container,  as  such,  is 
not  a  factor  of  quality  for  the  purpose  of 
these  grades.  It  is  recommended  that 
each  container  of  canned  lima  beans  be 
filled  as  full  as  practicable  with  beans 
without  impairment  of  quality. 

§  52.475  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  in  Table  No.  I 
of  this  section  are  not  incorporated  in  the 
grades  of  the  finished  product,  since 
drained  weight,  as  such,  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
The  drained  weight  of  canned  lima  beans 
is  determined  by  emptying  the  contents 
of  the  container  upon  a  United  States 
Standard  No.  8  circular  sieve  of  proper 
diameter  so  as  to  distribute  the  product 
evenly,  inclining  the  sieve  to  facilitate 
drainage  and  allow  to  drain  for  two 
minutes.  The  drained  weight  is  the 
weight  of  the  sieve  and  the  lima  beans 
less  the  weight  of  the  dry  sieve.  A  sieve 
8  inches  in  diameter  is  used  for  the  No.  2 
size  can  (307  x  409)  and  smaller  sizes,  and 
a  sieve  12  inches  in  diameter  is  used  for 
containers  larger  than  the  No.  2  size  can. 
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RULES  AND  REGULATIONS 


Table  No.  I— Recoiiiienoed  Minimtii  Drained 
Weights  (in  Oi'nC£.s)  or  Lima  Beans 


ConUlOrr 

ciusiciuktiun 


y  Z  tall . 

h  Z  jar . 

No.  1  (jilwilc) _ 

No.  1  Ull . 

No.  .10(1 . 

No.  3«:i. . 

No.  jar _ 

No.  2 . 

No.  10 . 


Container  siu 


Overall 

dlaiiH’tcr 

(inches) 


2>M<i 


2'M6 

3*i6 

3 


6?(# 


Overall 

heifrht 

(inches) 


Drained 

Overflow* 

capacity! 

(Hiiid 
ounces) 


3Me 


4 

4<M« 

4li« 

4?(» 


4?(e 

7 


8.2 


17.0 


5Vj 

8Va 

7 

10^( 

9H 

11 

11 

13Vi 

72 


SIZES 


5  52.476  Sizes  of  lima  beans  in  canned 
lima  beans.  The  size  of  lima  beans  is  not 
a  factor  of  quality  of  canned  lima  beans 
for  the  purpose  of  these  grades.  The  size 
of  a  lima  bean  is  determined  by  measur¬ 
ing  the  greatest  width  through  the  cen¬ 
ter  at  right  angles  to  the  longitudinal 
axis  of  the  bean.  The  designations  of 
the  various  sizes  of  lima  beans  packed  as 
canned  beans  are  shown  in  Table  No.  II 
of  this  section. 


Table  No.  II — Sizes  of  Lima  Beans  in  Canned 
Lima  Beans 


Word  deslg-  Size  of  lima  beans 

nation:  (inches  in  width) 

Midget _ Inch  in  width  and  smaller. 

Tlny__ _ Over  2%4  inch  to  and  Including 

3%4  Inch  in  width. 

Small _ Over  3%4  inch  to  and  including 

inch  in  width. 

Medium...  Over  3%4  inch  to  and  Including 
3%4  inch  in  width. 

Large _ Larger  than  3%4  inch  in  width. 


FACTORS  OF  QUALITY 


§  52.477  Ascertaining  the  grade,  fa) 
The  grade  of  canned  lima  beans  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  other  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  clearness  of  liquor, 
absence  of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  such  factor  is: 


Factor:  Points 

Color _  35 

Clearness  of  liquor _ 10 

Absence  of  defects _  25 

Character _  30 


Total  score _  100 

(c)  “Normal  flavor  and  normal  odor” 
means  that  the  product  is  free  from  ob¬ 
jectionable  flavors  and  objectionable 
odors  of  any  kind. 

5  52.478  Ascertaining  the  rating  of 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  factors 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “8  to 
10  points”  means  8,  9,  or  10  points) . 

S  52.479  Color — (a)  General.  (1) 
••Green”  with  respect  to  thin-seeded  and 
thick -seeded  Baby  Potato  types  means 
that  the  color  of  the  individual  lima 
bean  possesses  as  much  or  more  green 


color  than  Plate  11,  F-2,  as  illustrated  in 
Maerz  and  Paul’s  Dictionary  of  Color.* 

(2)  “Green”  with  respect  to  thick- 
seeded  types  means  that  the  color  of  the 
individual  lima  bean  possesses  as  much 
or  more  green  color  than  Plate  12,  L-2, 
as  illustrated  in  Maerz  and  Paul’s  Dic¬ 
tionary  of  Color.* 

(3)  “White”  with  respect  to  thin- 
seeded  and  thick-seeded  Baby  Potato 
types  means  that  the  individual  lima 
bean  is  lighter  in  color  than  Plate  11,  C-2, 
as  illustrated  in  Maerz  and  Paul’s  Dic¬ 
tionary  of  Color.* 

(4)  “White”  with  respect  to  thick- 
seeded  type  means  that  the  individual 
lima  bean  is  lighter  in  color  than  Plate 
11,  L-3,  as  illustrated  in  Maerz  and  Paul’s 
Dictionary  of  Color.* 

(b)  (A)  classification.  Canned  lima 
beans  that  possess  a  good  color  may  be 
given  a  score  of  32  to  35  points.  “Good 
color”  means  that  the  lima  beans,  re¬ 
gardless  of  type,  possess  a  bright  typical 
color  and  meet  the  following  additional 
color  requirements  for  the  respective 
types: 

(1)  Thin- seeded  types:  Thick-seeded 
Baby  Potato  type,  (i)  Not  less  than  90 
percent,  by  count,  of  the  lima  beans  are 
“green”  defined  as  aforesaid,  and  not 
more  tlian  10  percent,  by  count,  may  be 
lighter  in  <x)lor:  Provided,  That  not  more 
than  1  percent,  by  count,  of  all  the  lima 
beans  are  white. 

(ii)  Not  less  than  97  percent,  by  count, 
of  the  lima  beans  are  “green.”  defined  as 
aforesaid,  and  not  more  than  3  percent, 
by  count,  may  be  lighter  in  color  or  white 
lima  beans. 

,  (2)  Thick-seeded  type.  Not  less  than 
90  percent,  by  count,  of  the  lima  beans 
are  “green,”  defined  as  aforesaid,  and 
not  more  than  10  percent,  by  count,  may 
be  lighter  in  color:  Provided,  That  not 
more  than  3  percent,  by  count,  of  all 
the  lima  beans  are  white. 

(c)  (B)  classification.  If  the  canned 
lima  beans  possess  a  reasonably  good 
color,  a  score  of  29  to  31  points  may  be 
given.  Canned  lima  beans  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  color”  means  that  the  lima 
beans,  regardless  of  type,  possess  a  typi¬ 
cal  color  and  meet  the  follow'ing  addi¬ 
tional  requirements  for  the  respective 
types: 

(1)  Thin-seeded  type;  Thick-seeded 
Baby  Potato  type.  Not  less  than  50  per¬ 
cent,  by  count,  of  the  lima  beans  are 
“green,”  defined  as  aforesaid,  and  not 
more  than  50  percent,  by  count,  may  be 
lighter  in  color :  Provided,  That  not  more 
than  25  percent,  by  count,  of  all  the  lima 
beans  are  white. 

(2)  Thick- seeded  type.  Not  less  than 
50  percent,  by  count,  of  the  lima  beans 
are  “green,”  defined  as  aforesaid,  and 
not  more  than  50  percent,  by  count,  may 
be  lighter  in  color:  Provided,  'That  not 
more  than  25  percent,  by  count,  of  all 
the  lima  beans  are  white. 

(d)  (C)  classification.  Canned  linrifl. 
beans  that  possess  a  fairly  good  color 
may  be  given  a  score  of  26  to  28  points. 
Canned  lima  beans  that  fall  into  this 
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classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  lima  beans,  re¬ 
gardless  of  t3T>e,  possess  a  typical  color 
and  meet  the  following  additional  re¬ 
quirements  for  the  respective  types: 

(1)  Thin-seeded  type;  Thick-seeded 
Baby  Potato  type.  Less  than  50  percent, 
by  count,  of  the  lima  beans  are  “green,” 
defined  as  aforesaid,  and  all  of  the  lima 
beans  may  be  white. 

(2)  Thick-seeded  type.  Less  than  50 
percent,  by  count,  of  the  lima  beans  are 
“green,”  defined  as  aforesaid,  and  all  of 
the  lima  beans  may  be  white. 

(e)  (SStd)  classification.  Canned 
lima  beans  that  are  definitely  off  color 
or  fail  to  meet  the  requirements  of  par¬ 
agraph  (d)  of  this  section  may  be  given 
a  score  of  0  to  25  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.480  Clearness  of  liquor— (2l)  (4) 
classification.  Canned  lima  beans  that 
possess  a  practically  clear  liquor  may  be 
given  a  score  of  9  or  10  points.  “Practi¬ 
cally  clear  liquor”  means  that  the  liquor 
may  be  slightly  cloudy  and  that  not  more 
tlian  a  small  amount  of  sediment  is 
present. 

(b)  (B)  classification.  If  the  canned 
lima  beans  possess  a  reasonably  clear 
liquor,  a  score  of  7  or  8  points  may  be 
given.  “Reasonably  clear  liquor”  means 
that  the  liquor  may  be  somewhat  cloudy 
and  may  contain  a  considerable  amount 
of  sediment. 

(c)  (C)  classification.  Canned  lima 
beans  that  possess  a  fairly  clear  liquor 
may  be  given  a  score  of  5  or  6  points. 
“Fairly  clear  liquor”  means  that  the 
liquor  may  be  dull  in  color  but  not  to  the 
extent  that  the  appearance  is  seriously 
affected,  and  may  be  rather  viscous 
cream-like,  or  starchy. 

(d)  (SStd)  classification.  Canned 
lima  beans  that  possess  a  liquor  that  is 
definitely  off  color  for  any  reason  or 
that  contains  an  excessive  amount  of 
sediment  may  be  given  a  score  of  0  to  4 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  limiting  rule). 

§  52.481  Absence  of  defect  s — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
extraneous  vegetable  matter,  from  loose 
skins,  loose  cotyledons,  broken  beans, 
sprouted  beans,  and  from  beans  that 
show  light  discoloration  or  that  are 
blemished  or  seriously  blemished. 

(1)  “Elxtraneous  vegetable  matter” 
means  pods  or  pieces  of  pods,  leaves, 
stems,  and  other  similar  vegetable 
matter. 

(2)  “Broken  bean”  means  a  bean 
from  which  one-half  or  more  of  a 
cotyledon  or  the  equivalent  thereof  has 
become  detached;  or  pieces  of  cotyledon 
aggregating  the  equivalent  of  an  aver¬ 
age  size  whole  cotyledon. 

(3)  “Loose  cotyledon”  means  a 
cotyledon  which  has  become  separated 
from  the  skin. 

(4)  “Loose  skin”  means  a  whole  skin 
or  portions  of  skin  aggregating  the 
equivalent  of  an  average  size  whole 
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which  has  become  separated  from 
the  cotyledons. 

(5)  “Light  discoloration”  means  light 
'  discoloration  of  the  hilum  or  other  light 

discoloration  which  slightly  affects  but 
I  does  not  materially  affect  the  appear- 
ince  of  the  bean. 

(6)  “Sprouted”  means  lima  beans 
that  show  an  external  shoot  protruding 
beyond  the  cotyledon  or  skin. 

(7)  “Blemished”  means  blemished  by 
discoloration,  pathological  injury,  insect 
injury,  or  blemished  by  other  means, 
other  than  by  light  discoloration  which 
is  not  considered  blemished,  to  such  an 
extent  that  the  aggregate  blemished 
irea  materially  affects  the  appearance 
creating  quality  of  a  bean  or  any  de¬ 
tached  piece  of  a  bean. 

(8)  “Seriously  blemished”  means 
blemished  to  such  an  extent  that  the 
aggregate  blemished  area  seriously 
affects  the  appearance  or  eating  quality 
of  a  bean  or  any  detached  piece  of  a 
bean. 

(b)  (.A)  classification.  Canned  lima 
beans  that  are  practically  free  from  de¬ 
lects  may  be  given  a  score  of  22  to  25 
points.  “Piactically  free  from  defects” 
Beans  that  the  aforesaid  defects,  indi- 
lidually  or  collectively,  do  not  more  than 
ilightly  affect  the  appearance  or  eating 
buality  of  the  product.  The  following 
lEowances  provide  a  guide  for  scoring 
canned  lima  beans  which  are  practically 
free  from  defects: 

(1)  For  each  10  ounces  drained  weight 
of  beans  there  may  be  present: 

(i)  1  piece,  or  pieces,  of  extraneous 
legetable  matter  having  an  aggregate 
area  of  Y\g  square  inch  x  %")  on 
one  surface  of  the  piece,  or  pieces ; 

(ii)  3  percent,  by  count,  of  loose  skins; 

(iii)  5  percent,  by  count,  of  broken 
beans  and  loose  cotyledons; 

(iv)  1  percent,  by  count,  of  sprouted 
beans;  and 

(V)  2  percent,  by  count,  of  blemished 
and  seriously  blemished  beans,  and  of 
nch  2  percent,  not  more  than  thereof 
or  Vi  of  1  percent,  by  count,  of  all  the 
besuis  may  be  seriously  blemished. 

(c)  (B)  classification.  If  the  canned 
Ilaia  beans  are  reasonably  free  from  de¬ 
fects,  a  score  of  20  or  21  points  may  be 
biren.  Canned  lima  beans  that  fall  into 
Ibis  classification  shall  not  be  graded 
•bove  U.  S.  Grade  B  or  U.  S,  Extra  Stand- 
*rd,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea- 
•onably  free  from  defects”  means  that 
tbe  aforesaid  defects,  individually  or  col- 
fectively,  do  not  materially  affect  the 
sppearance  or  eating  quality  of  the  prod- 
Pct.  The  following  allowances  provide 
» ^de  for  scoring  canned  lima  beans 
*hich  are  reasonably  free  from  defects: 

<1)  For  each  10  ounces  drained  weight 
of  beans  there  may  be  present: 

(i)  1  piece,  or  pieces,  of  extraneous 
Actable  matter  having  an  aggregate 
^a  of  more  than  yio  square  inch  but  not 
®ore  than  %  square  inch  (V^"  x  %") 
Wone  surface  of  the  piece,  or  pieces; 

<ii)  5  percent,  by  count,  of  loose  skins ; 

<iii)  10  percent,  by  count,  of  broken 
bc»ns  and  loose  cotyledons; 

(iv)  4  percent,  by  count,  of  sprouted 
^s;  and 

(V)  3  percent,  by  count,  of  blemished 
^  seriously  blemished  beans,  and  of 
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such  3  percent,  not  more  than  %  thereof 
or  1  percent  by  count,  of  all  the  beans 
may  be  seriously  blemished. 

(d)  (C)  classification.  Canned  lima 
beans  that  are  fairly  free  from  defects 
may  be  given  a  score  of  18  or  19  points. 
Canned  lima  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  the  aforesaid 
defects,  individually  or  collectively,  do 
not  seriously  affect  the  appearance  or 
eating  quality  of  the  product.  The  fol¬ 
lowing  allowances  provide  a  guide  for 
scoring  canned  lima  beans  which  are 
fairly  free  from  defects: 

(1)  For  each  10  ounces  drained  weight 
of  beans  there  may  be  present: 

(i)  1  piece,  or  pieces,  of  extraneous 
vegetable  matter  having  an  aggregate 
area  of  more  than  %  square  inch,  but 
not  more  than  %  square  inch  (V2"  x 
IV2”)  on  one  surface  of  the  piece,  or 
pieces; 

(ii)  8  percent,  by  count,  of  loose  skins; 

(iii)  15  percent,  by  count,  of  broken 
beans  and  loose  cotyledons; 

(iv)  8  percent,  by  count,  of  sprouted 
beans;  and 

Xv)  4  percent,  by  count,  of  blemished 
and  seriously  blemished  beans,  and  of 
such  4  percent,  not  more  than  *4  thereof 
or  2  percent,  by  count,  of  all  the  beans 
may  be  seriously  blemished. 

(e)  (SStd)  classification.  Canned 
lima  beans  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  17  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

5  52.482  Character.  The  factor  of 
character  refers  to  the  tenderness  and 
maturity  of  the  product. 

(a)  (A)  classification.  Canned  lima 
beans  that  possess  a  good  character  may 
be  given  a  score  of  27  to  30  points. 
“Good  character”  means  that  the  lima 
beans  are  young  and  tender. 

(b)  (B)  classification.  If  the  canned 
lima  beans  possess  a  reasonably  good 
character,  a  score  of  24  to  26  points  may 
be  given.  “Reasonably  good  character” 
means  that  the  lima  beans  are  reason¬ 
ably  young  and  reasonably  tender. 

(c)  (C)  classification.  Canned  lima 
beans  that  possess  a  fairly  good  character 
may  be  given  a  score  of  21  to  23  points. 
Canned  lima  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
character”  means  that  the  lima  beans 
may  be  nearly  mature  and  possess  a 
fairly  tender  texture,  may  be  firm  and 
mealy  but  not  hard,  or  may  be  soft  but 
not  mushy. 

(d)  (SStd)  classification.  Canned 
lima  beans  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  20  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) . 


certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  canned  lima  beans  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if,  with 
respect  to  those  factors  which  are 
scored : 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total 
scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  contain¬ 
ers  for  any  factor  subject  to  a  limiting 
rule  must  be  within  the  score  range  of 
that  factor  for  the  grade  indicated  by 
the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Fedei-al 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.484  Score  sheet  for  canned  lima 
beans. 


Size  and  kind  of  container . 

Container  marks  or  idcntificsition 

Label . 

Net  weight  (ounces) _ 

Vacuum  (inches) . . . 

Drained  weight  (ounces) _ 

Size....' . . . . . . 


Colorj 


I’eroent  rreen. 
I’ercent  white. 


Factors 


Color.. . 

Clearness  of  liquor . 

Absence  of  defects . 

Character _ 

Total  score . . 

Orade  . 

Normal  flavor  and  odor. 


35 

10 

25 

30 

100 


Score  points 


(A) 

32-35 

(B) 

'2'J-31 

(C) 

‘2*1-2S 

(SStd.) 

1  (1-25 

(A) 

St-10 

(H) 

7-  8 

(('1 

5-  6 

(SStd.) 

•0-  4 

(A) 

22-25 

(B) 

>2(V2I 

(C) 

'18-19 

(SStd.) 

'0-17 

(A) 

27-30 

(B) 

24-26 

(D 

'21-23 

(SStd.) 

'0-20 

1  Indicates  limiting  rule. 

Subpart — ^United  States  Standards  for 
Grades  of  Frozen  Lima  Beans  ‘ 

product  description,  types,  and  grades 

§  52.501  Product  description.  “Fro¬ 
zen  lima  beans”  means  the  frozen 
product  prepared  from  the  clean,  sound, 
succulent  seed  of  the  lima  bean  plant  by 
shelling,  washing,  blanching,  and  prop¬ 
erly  draining,  and  is  then  frozen  in  ac¬ 
cordance  with  good  commercial  practice 
and  maintained  at  temperatures  neces¬ 
sary  for  the  preservation  of  the  product. 


lot  certification  tolerances 

§  52.483  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 


» Tlie  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 
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RULES  AND  REGULATIONS 


S  52.502  Types  of  frozen  lima  beans. 
<a)  "Thin-seeded."  such  as  Hendei-son 
Bush  and  Thorogreen  varieties. 

( b )  "Thick-seeded  Baby  Potato,”  such 
as  Baby  Potato,  Baby  Pordhook,  and 
Evergreen. 

(c)  "Thick-seeded,”  such  as  Pordhook 
variety. 

§  52.503  Grades  of  frozen  lima  beans. 
(a>  "U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  lima  beans  that 
possess  similar  varietal  characteristics: 
that  possess  a  good  flavor  and  odor ;  that 
are  tender;  that  possess  a  good  color; 
that  are  practically  free  from  defects; 
and  that  score  not  less  than  90  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  "U.  S.  Grade  B”  or  "U.  S.  Extra 
Standard”  is  the  quality  of  frozen  lima 
beans  that  possess  similar  varietal  char¬ 
acteristics;  that  possess  a  good  flavor 
and  odor;  that  are  reasonably  tender; 
that  possess  a  reasonably  good  color; 
that  are  reasonably  free  from  defects; 
and  that  score  not  less  than  80  points 
when  scored  in  accordance  w’ith  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(c)  "U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  frozen  lima  beans 
that  possess  similar  varietal  character¬ 
istics;  that  possess  a  fairly  good  flavor 
and  odor;  that  are  fairly  tender;  that 
possess  a  fairly  good  color;  that  are 
fairly  free  from  defects;  and  that  score 
not  less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(d)  "Substandard”  is  the  quality  of 
frozen  lima  beans  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

FACTORS  OF  QUALITY 

5  52.504  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  lima  beans  is  ascer¬ 
tained  by  considering  in  conjunction 
with  the  other  requirements  of  the  re¬ 
spective  grade  the  respective  ratings  for 
the  factors  of  color  and  absence  of 
defects. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
such  factors  is: 


Factors:  Points 

Color  _ 60 

Absence  of  delects _  40 


Total  score _  100 


(c)  The  scores  for  the  factors  of  color 
and  absence  of  defects  are  determined 
immediately  after  thawing  to  the  extent 
that  the  product  is  substantially  free 
from  ice  crystals  and  can  be  handled  as 
individual  units.  The  tenderness  and 
flavor  and  odor  of  frozen  lima  beans  are 
determined  after  the  product  is  cooked. 

(d)  "Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  "Pairly  good  flavor  and  odor” 
means  that  the  product,  after  cooking, 
may  be  lacking  in  good  flavor  and  odor 


but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.505  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  fac¬ 
tors  and  expressed  numerically.  The 
numerical  range  within  each  factor 
which  is  scored  is  inclusive  ifor  example, 
"54  to  60  points”  means  54.  55,  56,  57,  58, 
59,  or  60  points). 

§  52.506  Color — (a)  General,  tl) 
"Green”  with  respect  to  thin-seeded  and 
thick-seeded  types  means  that  the  color 
of  not  less  than  50  percent  of  the  sur¬ 
face  area  of  the  individual  lima  bean 
possesses  as  much  or  more  green  color 
than  Plate  18,  K-5,  as  illustrated  in 
Maerz  and  Paul’s  Dictionary  of  Color.* 

(2)  "Green”  with  respect  to  thick- 
seeded  Baby  Potato  type  means  that  the 
color  of  not  less  than  50  percent  of  the 
surface  area  of  the  individual  lima  bean 
possesses  as  much  or  more  green  color 
than  Plate  18,  J-3,  as  illustrated  in 
Maerz  and  Paul’s  Dictionary  of  Color.* 

(3)  "White”  means  that  more  than 
50  percent  of  the  surface  area  of  the 
individual  lima  bean  possesses  less  green 
color  than  Plate  18,  E-1,  as  illustrated 
in  Maerz  and  Paul’s  Dictionary  of  Color.* 

(b)  (A)  classification.  Frozen  lima^ 
beans  that  possess  a  good  color  may  be^' 
given  a  score  of  54  to  60  points.  "Good 
color”  means  that  the  lima  beans,  re¬ 
gardless  of  type,  possess  a  bright  typical 
color  and  meet  the  following  additional 
color  requirements  for  the  respective 
types: 

(1)  Thin-seeded  type  (with  sJcins  re¬ 
moved);  Thick-seeded  Baby  Potato  type 
(with  skins  on),  (i)  Not  less  than  93 
percent,  by  count,  of  the  lima  beans  are 
"green"  and  not  more  than  7  percent,  by 
count,  may  be  lighter  in  color:  Provided, 
That  not  more  than  1  percent,  by  count, 
of  all  the  lima  beans  are  white,  or 

(ii)  Not  less  than  97  percent,  by  count, 
of  the  lima  beans  are  “green”  and  not 
more  than  3  percent,  by  count,  may  be 
lighter  in  color  or  white  lima  beans. 

<2)  Thick-seeded  type  (with  skins 
on ) .  Not  less  than  85  percent,  by  count, 
of  the  lima  beans  are  "green”  and  not 
more  than  15  percent,  by  count,  may  be 
lighter  in  color:  Provided,  That  not  more 
than  1  percent,  by  count,  of  all  the  lima 
beans  are  white. 

(c)  (B)  classification.  If  the  frozen 
lima  beans  possess  a  reasonably  good 
color,  a  score  of  48  to  53  points  may  be 
given.  Frozen  lima  beans  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  "Rea¬ 
sonably  good  color”  means  that  the  lima 
beans,  regardless  of  type,  possess  a  typi¬ 
cal  color  and  meet  the  following  addi¬ 
tional  requirements  for  the  respective 
types: 

(1)  Thin-seeded  type  (with  skins  re¬ 
moved);  Thick-seeded  Baby  Potato  type 
(with  skins  on).  Not  less  than  65  per¬ 
cent,  by  count,  of  the  lima  beans  are 
"green”  and  not  more  than  35  percent. 


*  First  edition. 


by  count,  may  be  lighter  in  color  or  white 
beans. 

(2)  Thick-seeded  type  (with  skins 
on).  Not  less  than  60  percent,  by  count, 
of  the  lima  beans  are  "green”  and  not 
more  than  40  percent,  by  count,  may  be 
lighter  in  color:  Provided,  That  not  more 
than  5  percent,  by  count,  of  all  the  lima 
beans  are  w'hite. 

(d)  (C)  classification.  If  the  frozen 
lima  beans  possess  a  fairly  good  color,  a 
score  of  42  to  47  points  may  be  given. 
Frozen  lima  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  lima  beans,  re¬ 
gardless  of  type,  possess  a  typical  color 
and  meet  the  following  additional  re¬ 
quirements  for  the  respective  types: 

(1)  Thin-seeded  type  (ivith  skins  re¬ 
moved) ;  Thick-seeded  Baby  Potato  type 
(with  skins  on).  Less  than  65  percent, 
by  count,  of  the  lima  beans  are  “green” 
and  all  of  the  lima  beans  may  be  white. 

(2)  Thick-seeded  type  (with  skins 
on ) :  Less  than  60  percent,  by  count,  of 
the  lima  beans  are  "green”:  Provided, 
That  not  more  than  20  percent,  by 
count,  of  all  the  lima  beans  are  white. 

(e)  (SStd)  classificatiori.  Frozen 
lima  beans  that  are  definitely  off  color 
or  fail  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  41  points  and  shall  not  be 
graded  above  Substandard,  regardle.ss 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

§  52.507  Absence  of  defects— (n) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  extraneous  vegetable  matter,  from 
loose  skins,  loose  cotyledons,  broken 
beans,  shriveled  beans,  sprouted  beans, 
and  from  beans  that  show’  light  discol¬ 
oration  or  that  are  blemished  or  seriously 
blemished. 

(1)  "Extraneous  vegetable  matter** 
means  pods  or  pieces  of  pods,  leaves, 
stems,  and  other  similar  vegetable  mat¬ 
ter. 

(2)  "Broken  bean"  means  a  bean  from 
which  *2  or  more  of  a  cotyledon  or  the 
equivalent  thereof  has  become  detached: 
or  pieces  of  cotyledon  aggregating  the 
equivalent  of  an  average  size  whole 
cotyledon. 

(3)  "Loose  cotyledon”  means  a  whole 
cotyledon  which  has  become  separated 
from  the  skin. 

(4)  “Loose  skin”  means  a  whole  skin, 
or  portions  of  skin  aggregating  the 
equivalent  of  an  average  size  whole  skin, 
which  has  become  separated  from  the 
cotyledons. 

(5)  "Light  discoloration”  means  dis¬ 
coloration  of  the  hilum  or  other  light 
discoloration  which  slightly  affects  but 
does  not  materially  affect  the  appearance 
of  the  bean. 

(6)  "Blemished”  means  blemished  by 
discoloration,  pathological  injury,  insect 
injury,  or  blemished  by  other  means, 
other  than  by  light  discoloration  which 
is  not  considered  blemished,  to  such  ^ 
extent  that  the  aggregate  blemished 
area  materially  affects  the  appearance  or 
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eating  quality  of  a  bean  or  any  detached 
piece  of  a  bean. 

(7)  "Seriously  blemished”  means 
blemished  to  such  an  extent  that  the 
aggregate  blemished  area  seriously  af¬ 
fects  the  appearance  or  eating  quality 
of  a  bean  or  any  detached  piece  of  a 
bean. 

(8)  "Shriveled”  means  lima  beans 
that  are  materially  wrinkled  and  ar  e  not 
of  normal  plumpness. 

(9)  “Sprouted”  means  lima  beans  that 
show  an  external  shoot  protruding  be¬ 
yond  the  cotyledon  or  skin. 

(b)  (A)  classification.  Frozen  lima 
beans  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  36  to  40 
points.  “Practically  free  from  defects” 
means  that  the  aforesaid  defects,  indi¬ 
vidually  or  collectively,  do  not  more  than 
slightly  affect  the  appearance  or  eating 
quality  of  the  product.  The  following 
allowances  provide  a  guide  for  scoring 
frozen  lima  beans  which  are  practically 
free  from  defects: 

(1)  For  each  10  ounces  of  frozen  lima 
beans  there  may  be  present: 

(i)  1  piece,  or  pieces,  of  extraneous 
vegetable  matter  having  an  aggregate  of 
hi  square  inch  ( V2  inch  by  %  inch)  on 
one  surface  of  the  piece,  or  pieces; 

(ii)  3  percent,  by  count,  of  loose  skins; 

(iii)  5  percent,  by  count,  of  broken 

beans  and  loose  cotyledons,  and  of  such 
5  percent,  not  more  than  %  thereof  or 
3  percent,  by  count,  of  all  the  beans  may 
be  broken ;  ‘ 

(iv)  1  percent,  by  count,  of  shriveled 
and  sprouted  beans ;  and 

(V)  2  percent,  by  count,  of  blemished 
and  seriously  blemished  beans,  and  of 
such  2  percent,  not  more  than  V4  thereof 
or  of  1  percent,  by  count,  of  all  the 
beans  may  be  seriously  blemished. 

(c)  (B)  classification.  If  the  frozen 
lima  beans  are  reasonably  free  from  de¬ 
fects,  a  score  of  32  to  35  points  may  be 
given.  Frozen  lima  beans  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
"Reasonably  free  from  defects”  means 
that  the  aforesaid  defects,  individually 
or  collectively,  do  not  materially  affect 
the  appearance  or  eating  quality  of  the 
product.  The  following  allowances  pro¬ 
vide  a  guide  for  scoring  frozen  lima 
beans  that  are  reasonably  free  from  de¬ 
fects: 

(1)  For  each  10  ounces  of  frozen  lima 
beans  there  may  be  present : 

(i)  1  piece,  or  pieces,  of  extraneous 
vegetable  matter  having  an  aggregate 
area  of  more  than  -Yie  square  inch  but 
not  more  than  %  square  inch  ( V2  inch  x 
%  inch)  on  one  surface  of  the  piece,  or 
pieces; 

(ii)  5  percent,  by  count,  of  loose  skins; 

(iii)  10  percent,  by  count,  of  broken 
beans  and  loose  cotyledons,  and  of  such 
10  percent,  not  more  than  thereof  or 
5  percent,  by  count,  of  all  the  beans  may 
be  broken; 

(iv)  4  percent,  by  count,  of  shriveled 
wid  sprouted  beans;  and 

(V)  3  percent,  by  count,  of  blemished 
wid  seriously  blemished  beans,  and  of 


such  3  percent,  not  more  than  Vs  thereof 
or  1  percent,  by  count,  of  all  the  beans 
may  be  seriously  blemished. 

(d)  (C)  classification.  Frozen  lima 
beans  that  are  fairly  free  from  defects 
may  be  given  a  score  of  28  to  31  points. 
Frozen  lima  beans  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S,  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  the  aforesaid 
defects,  individually  or  collectively,  do 
not  seriously  affect  the  appearance  or 
eating  quality  of  the  product.  The  fol¬ 
lowing  allowances  provide  a  guide  for 
scoring  frozen  lima  beans  that  are  fairly 
free  from  defects: 

(1)  For  each  10  ounces  of  frozen  lima 
beans  there  may  be  present: 

(i)  1  piece,  or  pieces,  of  extraneous 
vegetable  matter  having  an  aggregate 
area  of  more  than  %  square  inch,  but 
not  more  than  %  square  inch  ( V2  inch  x 
IV2  inches)  on  one  surface  of  the  piece 
or  pieces ; 

(ii)  8  percent,  by  count,  of  loose  skins; 

(iii)  15  percent,  by  count,  of  broken 
beans  and  loose  cotyledons,  and  of  each 
15  percent,  not  more  than  %  thereof  or 
10  percent,  by  count,  of  all  the  beans 
may  be  broken; 

(iv)  8  percent,  by  count,  of  shriveled 
and  sprouted  beans;  and 

(V)  4  percent,  by  count,  of  blemished 
and  seriously  blemished  beans,  and  of 
such  4  percent,  not  more  than  ‘/2  thereof 
or  2  percent,  by  count,  of  all  the  beans 
may  be  seriously  blemished. 

(e)  (SStd)  classification.  Frozen 
lima  beans  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.508  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  lima  beans  the  grade 
for  such  lot  will  be  determined  by  av¬ 
eraging  the  total  scores  of  the  containers 
comprising  the  sample,  if,  with  respect 
to  those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  lim¬ 
iting  rule  must  be  within  the  score  range 
of  that  factor  for  the  grade  indicated 
by  the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certi¬ 
fication.  ~ 


SCORE  SHEET 

§  52.509  Score  sheet  for  frozen  lima 
"beans. 


Fife  and  kind  of  container  . . 

Container  marks  or  identifiration. 
I.AtM>l _ _ _ _ 


Net  weight  (ounces), 

Ty|>e . 

Fize _ _ _ 


Color| 


Perci'iU  erwn. 
Percent  wliite. 


Factors 

Fcorr  (Htints 

(A)  .Vt 

Color . . 

00 

(H) 

1  4  J  47 
(SFtd.)  >0-41 
fA) 

Absence  of  defects . 

4b 

(H)  Uf.j:!.’) 
((')  •2x-;n 

(SStd.)  ‘0-27 

Total  score.. . 

lOb 

firade. . 

Flavor  ami  o<]or. 


•  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Beets  ‘ 


identity,  styles,  and  grades 

§  52.521  Identity.  "Canned  beets” 
means  canned  beets  as  defined  in  the 
definitions  and  standards  of  identity  for 
canned  vegetables  (21  CFR  52.990),  is¬ 
sued  pursuant  to  the  Federal  Food,  Drug, 
and  Cosmetic  Act. 

§  52.522  Styles  of  canned  beets,  (a) 
"Whole”  or  “whole  beets”  means  canned 
beets  consisting  of  whole  beets  that  re¬ 
tain  the  approximate  original  conforma¬ 
tion  of  the  whole  beet. 

(b)  “Slices”  or  “sliced  beets”  means 
canned  beets  consisting  of  slices  of  beets, 
irrespective  of  whether  such  slices  are 
“corrugated,”  "fluted,”  “wavy,”  or  “scal¬ 
loped.” 

(c)  “Quarters”  or  “quartered  beets” 
means  canned  beets  consisting  of  quar¬ 
ters  of  beets. 

(d)  “Dice”  or  “diced  beets”  means 
canned  beets  consisting  of  diced  beets. 

(e)  “Julienne,”  “French  style,”  or 
“shoestring”  means  canned  beets  con¬ 
sisting  of  strips  of  beets. 

(f)  “Cut”  means  canned  beets  consist¬ 
ing  of  units,  irrespective  of  whether  such 
units  are  "segmented”  or  “wedge- 
shaped,”  which  are  not  uniform  in  size 
or  shape  or  which  do  not  conform  to  any 
of  the  foregoing  styles. 

(g)  "Unit”  means  an  individual  beet 
or  portion  of  a  beet  in  canned  beets. 

§  52.523  Grades  of  canned  beets,  (a) 
“U.  S.  Grade  A”  or  “U;  S.  Fancy”  is  the 
quality  of  canned  beets  that  possess  sim¬ 
ilar  varietal  characteristics;  possess  a 
normal  flavor  and  odor;  possess  a  good 
color;  are  practically  free  from  defects; 
are  tender;  and  possess  such  uniformity 
of  size  and  shape  as  to  score  not  less  than 
85  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 


1  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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(b)  *‘U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  beets  that 
possess  similar  varietal  characteristics; 
possess  a  normal  flavor  and  odor;  possess 
a  fairly  good  color;  are  fairly  free  from 
defects;  are  fairly  tender;  and  possess 
such  uniformity  of  size  and  shape  as  to 
score  not  less  than  70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
canned  beets  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

FILL  or  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.524  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 


recommended  that  each  container  be 
filled  as  full  as  practicable  with  beets 
without  impairment  of  quality  and  that 
the  product  and  packing  medium  occupy 
not  less  than  90  percent  of  the  total  ca¬ 
pacity  of  the  container. 

§  52.525  Recommended  drained 
weight.  The  drained  weight  recommen¬ 
dations  in  Table  No.  I  of  this  section  are 
not  incorporated  in  the  grades  of  the 
finished  product  since  drained  weight, 
as  such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades.  The  drained 
weight  of  canned  beets  is  determined  by 
emptying  the  contents  of  the  container 
upon  a  No.  8  circular  sieve  of  proper 
diameter  and  allowing  to  drain  for  2 
minutes.  A  sieve  8  inches  in  diameter  is 
used  for  the  No.  2V2  size  can  (401  x  411) 
and  smaller  sizes;  and  a  sieve  12  inches 
in  diameter  is  used  for  containers  larger 
than  the  No.  2V2  size  can. 


Table  No.  I 

(Recommended  drained  woltfht.  In  ounces,  ofheetsi 


Confalnor  8lz<*  or 
desiKBiition 

Whole  (size) » 

Sliced  (size)  • 

Diced 

Quartered 

cut 

Julienne 

Size  No. 

I  to  3,  in¬ 
clusive 

Size  No. 

4  to  6,  in¬ 
clusive 

Small 

Medium 
and  larec 

R-oun«*  Tall . . 

SH 

h-i 

5;^ 

6 

6 

64 

No.  1  Picnic _ 

7H 

7 

7li 

7 

7H 

74 

7 

No.  303 . 

10*.^ 

10 

10 

lOH 

104 

0 

No.  2 . 

12li 

12 

12H 

12 

13 

124 

11 

No.  . 

19H 

10 

10 

im 

194 

10 

18 

No.  10 . 

72 

60 

71 

68 

72 

71 

60 

16-ounce  gluss _ 

lOH 

gxi 

9H 

9H 

104 

104 

SH 

<  Assorted  siscs  and  mixed  sizes  to  be  based  on  drained  weight  for  predominant  size  of  Individual  units. 


SIZES 

§  52.526  Sizes  of  beets  in  whole  beets.  The  size  of  any  beet  is  determined  by 
measuring  the  smallest  diameter  through  the  center  transverse  to  the  longitudinal 
axis  of  the  beet.  The  word  and  number  designations  of  the  various  sizes  of  beets 
in  whole  beets  are  shown  in  Table  No.  II  of  this  section.  Such  table  also  specifies 
the  count  range  per  container  for  stated  container  sizes. 

Table  No.  II 


ISizc^  of  beefs  in  whole  beets] 


Word  desig- 
uation 

Num¬ 

ber 

desig¬ 

nation 

Count  range  per  container 

No.  1  Picnic 

No.  2  can 

No.  24  can 

No.  10  can 

16-ounce  glass 

Tiny _  .  . 

Size  1. 
Size  2. 

.Size  3. 

Size  4. 

Size  6. 

Size  6. 

25  and  over _ _ 

50  and  over _ 

250  and  over.... 

175  to  but  not 
including  250. 

125  to  but  not 
including  175. 

75  to  but  not  in- 
including  125. 

SO  to  but  not  in¬ 
cluding  75. 

Less  than  50.... 

35  and  over. 

25  to  but  not  in¬ 
cluding  35. 

18  to  but  not  in¬ 
cluding  25. 

10  to  but  not  in¬ 
cluding  18. 

7  to  but  not  in¬ 
cluding  10. 

Less  than  7. 

18  to  but  not  in¬ 
cluding  25. 

12  to  but  not  in¬ 
cluding  18. 

8  to  but  not  in¬ 
cluding  12. 

6  to  but  not  in¬ 
cluding  8. 

Less  than  5 _ 

35  to  but  not  in¬ 
cluding  .50. 

25  to  but  not  in¬ 
cluding  35. 

15  to  but  not  in¬ 
cluding  25. 

10  to  but  not  in¬ 
cluding  15. 

Less  than  10.... 

50  to  but  not  in¬ 
cluding  70. 

35  to  but  not  in¬ 
cluding  50. 

20  to  but  not  in¬ 
cluding  35. 

15  to  but  not  in¬ 
cluding  20. 

Less  than  15.... 

Small _ _ _ 

Medium . 

Assorted  sizes' 
Mixed  sizes*.. 

I  Assorted  .sizes  is  a  combination  of  any  two  adjacent  sizes. 

*  Mixed  sizes  is  a  combination  of  more  than  two  adjacent  sizes. 


§  52.527  Sizes  of  beet  slices  in  sliced 
beets.  The  size  of  any  slice  in  sliced 
beets  is  determined  by  measuring  the 
smallest  diameter  of  the  largest  surface 
of  the  slice.  TTie  word  designation  of 
the  various  sizes  of  slices  in  sliced  beets 
is  shown  in  Table  No.  Ill  of  this  section. 

Table  No.  IH 

{Sizes  of  slices  In  sliced  beets] 


Word 

designation  Smallest  diameter  in  inches 

Small - Less  than  2  Inches. 

Medium - From  2  inches  up  to  but  not 

including  Inches. 


Table  No.  Ill — Continued 


Word 

designation  Smallest  diameter  in  inches 

Large - Not  less  than  2>/4  inches. 

Assorted  sizes.* 

Mixed  sizes.* 


*  Assorted  sizes  is  a  combination  of  any  two 
adjacent  sizes. 

*  Mixed  sizes  is  a  combination  of  all  desig¬ 
nated  sizes. 

FACTORS  OF  QUALITY 

§  52.528  Ascertaining  the  grgde.  (a)' 
The  grade  of  canned  beets  may  be  ascer- 


te.ined  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  of  the  fac-  '  h 
tors  of  color,  uniformity  of  size  and 
shape,  absence  of  defects,  and  texture. 

(b)  The  relative  importance  of  each  ! 
factor  which  is*  scored  is  expressed  nu-  1 
merically  on  the  scale  of  100.  The  maxi- 
mum  number  of  points  that  may  be 
given  each  such  factor  is ;  ; 


Factors:  Potnfj  1 

Color .  25  j 

Uniformity  of  size  and  shape _  15  ’ 

Absence  of  defects _ 30  - 

Texture _  30 

Total  score _  lOo 


(c>  “Normal  flavor  and  normal  odor- 
means  that  the  canned  beets  are  free 
from  objectionable  flavor  and  objection¬ 
able  odors  of  any  kind. 

§  52.529  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor  5 
which  is  scored  are  so  described  that  the  j 
value  may  be  ascertained  for  each  factor  1 
and  expressed  numerically.  The  num-  ; 
erical  range  within  each  factor  which  : 
is  scored  is  inclusive  (for  example,  “12  to  ^ 
15  points”  means  12, 13, 14,  or  15  points), 

§  52.530  Color — (a)  (A)  classifica-  ! 

tion.  Canned  beets  that  possess  a  good  [ 
color  may  be  given  a  score  of  21  to  25  M 
points.  “Good  color”  means  that  the 
canned  beets  possess  a  color  that  is  uni¬ 
form.  bright,  and  typical  of  canned  beets 
produced  from  beets  of  similar  varietal 
characteristics.  * 

(b)  (C)  classification.  If  the  canned  ■ 
beets  possess  a  fairly  good  color,  a  score  ^ 
of  18  to  20  points  may  be  given.  Canned  ! 
beets  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 

or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  good  color”  means  that 
the  canned  beets  possess  a  color  that  is  j 
typical  of  canned  beets  produced  from  i 

beets  of  similar  varietal  characteristics 
and  such  color  may  be  variable  or 
slightly  dull. 

(c)  (SStd)  classification.  Canned  = 

beets  that  fail  to  meet  the  requirements  ? 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  17  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  that 
product  (this  is  a  limiting  rule). 

§  52.531  Uniformity  of  size  and 
shape — (a)  (A)  classification.  Canned 
beets  that  are  practically  uniform  in  size  ? 
and  shape  may  be  given  a  score  of  12  to 
15  points.  “Practically  uniform  in  size  j 

and  shape”  has  the  following  meanings 
with  respect  to  the  various  styles  of 

(1)  Whole  beets.  The  size  of  the  in¬ 
dividual  beet  is  not  more  than  2*4  inches 
in  diameter,  measured  as  aforesaid:  the 
beets  may  vary  moderately  in  shape,  and 
the  diameter  of  the  largest  beet  does  not 
exceed  the  diameter  of  the  smallest  beet 
by  more  than  50  percent  of  the  diameter 
of  the  smallest  beet. 

(2)  Quartered  beets.  The  beets  fr^ 
which  the  quarters  have  been  prepared 
were  of  a  size  not  more  than  2*4  inchM 
in  diameter,  measured  as  aforesaid,  and 
the  weight  of  the  largest  quarter  does 
not  exceed  the  weight  of  the  smallest  ■ 
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quarter  by  more  than  50  percent  of  the 
weight  of  the  smallest  quarter. 

^  (3)  Sliced  beets.  The  individual  slice 

Is  not  more  than  ‘jie  inch  in  thickness 
when  measured  at  the  thickest  por¬ 
tion;  the  size  of  each  slice  is  not  more 
than  3  Is-  inches  in  diameter,  measured 
as  aforesaid,  and  the  diameter  of  the 
largest  slice  does  not  exceed  the  diam¬ 
eter  of  the  smallest  slice  by  more  than 
50  percent  of  the  diameter  of  the  small¬ 
est  slice. 

(4)  Diced  beets.  The  units  are  prac¬ 
tically  uniform  in  size  and  shape  with 
edges  measuring  not  more  than  % 
inch;  and  the  aggregate  weight  of  the 
units  which  are  smaller  than  one-half 
of  a  cube  and  of  all  large  and  irregular 
units  does  not  exceed  15  percent  of  the 
weight  of  all  units. 

(5)  Julienne,  French  style,  or  shoe~ 
tiring.  The  strips  of  beets  are  practi¬ 
cally  uniform  in  size  and  shape,  with 
cross  sections  measuring  not  more  than 

inch,  and  the  aggregate  weight  of  all 
strips  less  than  1 V2  inches  in  length  does 
not  exceed  25  percent  of  the  weight  of  all 
the  strips. 

(6)  Cut.  The  individual  units  weigh 
not  less  than  *4  ounce  nor  more  than  2 
ounces  each  and  the  largest  unit  weighs 
not  more  than  four  times  the  weight  of 
the  smallest  unit.  An  occasional  unit 
which  is  not  representative  of  the  gen¬ 
eral  size  of  all  the  units  is  excluded  in 
determining  size  variation. 

(b)  (C)  classification.  If  the  canned 
beets  are  fairly  uniform  in  size  and 
shape,  a  score  of  8  to  11  points  may  be 
given.  “Fairly  uniform  in  size  and 
shape”  has  the  following  meanings  with 
respect  to  the  various  styles  of  canned 
beets: 

(1)  Whole  beets.  The  size  of  the  in¬ 
dividual  beet  is  not  more  than  2  Vi 
inches  in  diameter,  measured  as  afore¬ 
said:  the  beets  may  vary  considerably  in 
i  shape,  and  the  diameter  of  the  largest 
I  beet  is  not  more  than  twice  the  diameter 
of  the  smallest  beet. 

I  (2)  Quartered  beets.  The  beets  from 
I  which  the  quarters  have  been  cut  were 
of  a  size  not  more  than  3V2  inches  in 
diameter,  measured  as  aforesaid,  and 
the  weight  of  the  largest  quarter  is  not 
more  than  twice  the  weight  of  the 
smallest  quarter. 

(3)  Sliced  beets.  The  individual  slice 
Is  not  more  than  %  inch  in  thickness 
when  measured  at  the  thickest  portion; 
the  size  of  each  slice  is  not  more  than 
3 ‘/a  inches  in  diameter,  measured  as 
aforesaid;  and  the  diameter  of  the  larg¬ 
est  slice  is  not  more  than  twice  the 
diameter  of  the  smallest  slice. 

(4)  Diced  beets.  The  units  are  fairly 
uniform  in  size  and  shape,  with  edges 
measuring  not  more  than  inch;  and 
the  aggregate  weight  of  all  units  which 
ore  smaller  than  one-half  of  a  cube  and 
wU  large  and  irregular  units  does  not 
exceed  25  percent  of  the  weight  of  all 
units. 

(5)  Julienne,  French  style,  or  shoe- 
dring.  The  strips  of  beets  are  fairly 
'uniform  in  size  and  shape,  with  cross 
sections  measuring  not  more  than 
inch  and  the  aggregate  weight  of  all 
strips  less  than  1  Vz  inches  in  length  does 


not  exceed  40  percent  of  the  weight  of 
all  the  strips. 

(6)  Cut.  The  individual  units  weigh 
not  less  than  Vq  ounce  nor  more  than  3 
ounces  each  and  the  largest  unit  weighs 
not  more  than  twelve  times  the  weight 
of  the  smallest  unit.  An  occasional  unit 
which  is  not  representative  of  the  gen¬ 
eral  size  of  all  the  units  is  excluded  in 
determining  size  variation. 

(c)  (SStd)  classification.  Canned 
beets  that  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  7  points  and  shall 
not  be  graded  above  U.  S.  Grade  C  or 
U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.532  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  defective  units.  Defective  units 
are  slabs,  units  damaged  by  mechanical 
injury,  units  blemished  by  brown  or  black 
internal  or  external  discoloration,  patho¬ 
logical  injury  or  insect  injury  and  units 
blemished  by  other  means. 

(1)  “Slab”  means  any  portion  of  a 
W’hole  beet  obtained  in  slicing  that  pos¬ 
sesses  only  one  cut  surface  or  cut  sur¬ 
faces  of  unequal  areas  varying  in  diam¬ 
eter  more  than  Vi  inch. 

(2)  “Damaged  by  mechanical  injury” 
means  crushed,  broken,  or  cracked  units, 
units  with  excessively  frayed  edges  and 
surfaces,  units  with  unpeeled  areas,  ex¬ 
cessively  trimmed  units,  or  damaged  by 
other  means. 

(3)  “Blemished”  means  any  blemish 
affecting  an  aggregate  area  greater  than 
the  area  of  a  circle  inch  in  diameter 
or  any  blemish  which  seriously  affects 
the  appearance  or  eating  quality  of  the 
unit. 

(b)  (A)  classification.  Canned  beets 
that  are  practically  free  from  defects 
may  be  given  a  score  of  26  to  30  points. 
“Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
various  styles  of  canned  beets; 

(1)  Whole  beets.  The  aggregate 
weight  of  all  defective  units  does  not  ex¬ 
ceed  15  percent  of  the  weight  of  all  the 
units,  and  of  such  15  percent  not  more 
than  one-half  thereof  or  one  beet, 
w’hichever  weighs  more,  may  consist  of 
blemished  units. 

(2)  Sliced,  quartered,  and  cut  beets. 
The  aggregate  weight  of  all  blemished 
units  and  units  damaged  by  mechanical 
injury  does  not  exceed  15  percent  of  the 
weight  of  all  the  units,  and  of  such  15 
percent  not  more  than  one-half  thereof 
or  one  slice,  quarter  or  cut,  whichever 
weighs  more,  may  consist  of  blemished 
units,  and  with  respect  to  sliced  beets 
not  more  than  10  percent  of  the  weight 
of  all  the  units  may  consist  of  units  that 
are  slabs. 

(3)  Diced,  Julienne,  French  style,  or 
shoestring  beets.  The  aggregate  weight 
of  all  defective  units  does  not  exceed  10 
percent  of  the  weight  of  all  the  units, 
and  of  such  10  percent  not  more  than 
one-half  thereof  may  consist  of  blem¬ 
ished  units. 

(c)  (C)  classification.  Canned  beets 
that  are  fairly  free  from  defects  may  be 
given  a  score  of  22  to  25  points.  Canned 


beets  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  free  from  defects”  has 
the  following  meanings  with  respect  to 
the  various  styles  of  canned  beets : 

(1)  Whole  beets.  The  aggregate 
weight  of  all  defective  units  does  not 
exceed  30  percent  of  the  weight  of  all 
the  units,  and  of  such  30  percent  not 
more  than  one-half  may  consist  of  blem¬ 
ished  units. 

(2)  Sliced,  quartered,  and  cut  beets. 
The  aggregate  weight  of  all  blemished 
units  and  units  damaged  by  mechanical 
injury  does  not  exceed  30  percent  of  the 
weight  of  all  the  units,  and  of  such  30 
percent  not  more  than  one-half  thereof 
may  consist  of  blemished  units,  and  with 
respect  to  sliced  beets  not  more  than  25 
percent  of  the  weight  of  all  the  units  may 
consist  of  units  that  are  slabs. 

(3)  Diced,  Julienne,  French  style,  or 
shoestring  beets.  The  aggregate  weight 
of  all  defective  units  does  not  exceed  25 
percent  of  the  weight  of  all  the  units, 
and  of  such  25  percent  not  more  than 
one-half  thereof  may  consist  of  blem¬ 
ished  units. 

(d)  (SStd)  classification.  Canned 
beets  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  21  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prcxl- 
uct  (this  is  a  limiting  rule). 

§  52.533  Texture.  The  factor  of  tex¬ 
ture  refers  to  the  tenderness  of  the  beets, 
and  the  degree  of  freedom  from  stringy 
or  coarse  fibers. 

(a)  (A)  classification.  Canned  beets 
that  possess  a  tender  texture  may  be 
given  a  score  of  26  to  30  points.  “Tender 
texture”  means  that  the  beets  are  tender, 
not  fibrous,  and  possess  a  uniform  char¬ 
acter. 

(b)  (C)  classification.  If  the  canned 
beets  possess  a  fairly  tender  texture,  a 
score  of  22  to  25  points  may  be  given. 
Canned  beets  that  fall  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  tender  texture” 
means  that  the  beets  are  fairly  tender, 
may  be  variable  in  character  but  not 
tough  or  hard,  and  may  possess  a  few 
stringy  or  coarse  fibers. 

(c)  (SStd)  classification.  Canned 
beets  that  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  21  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.534  Tolerance  for  certification  of 
officially  drawn  samples,  (a)  When  cer¬ 
tifying  samples  that  have  been  ofiBcially 
drawn  and  which  represent  a  specific  lot 
of  canned  beets,  the  grade  for  such  lot 
will  be  determined  by  averaging  the  total 
scores  of  all  containers,  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails  to 
meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
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scores,  and  with  respect  to  such  contain¬ 
ers  which  fail  to  meet  the  requirements 
of  the  indicated  grade  by  reason  of  a 
limiting  rule,  the  average  score  of  all 
containers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  must  be 
within  the  range  for  the  grade  indicated ; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 


SCORE  SHEET 


§  52.535  Score  sheet  for  canned  beets. 


Container  size . . 

ContaiucT  code  or  marking. . 

Label _ _ 

Net  weight  (ounces) _ 

Vacuum  (inches) _ 

Drained  weight  (ounces) _ 

Style . . . . 

Size  of  whole  beets  (count) _ .... 

Size  of  sliced  beets  (diameter) _ 


Factors 

Score  points 

Color . 

25 

(A)  21-25 

(C)  '18-20 

Uniformity  of  size  and 

16 

(SStd.)  >0-17 
(A)  12-16 
(C)  8-11 

shape. 

Absence  of  defects _ 

30 

l(SStd.)  *0-7 
(A)  25-30 

(C)  '  22-25 

Texture . . 

30 

l(SStd.)>0-21 
(A)  25-.'W 

(C)  >  22-25 

Total  score . 

100 

l(SStd.)>0-21 

Normal  flavor  and  odor. 
Grade _ 


>  Indicates  limiting  rule. 


PRODUCT  DESCRIPTION  AND  GRADES 


1  The  requirements  of  these  standards 
khaU  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Pood,  Drug,  and 
Cosmetic  Act. 


flavor  and  odor;  and  that  for  these  fac¬ 
tors  which  are  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part,  the  total  score  is  not  less  than  90 
points:  Provided,  That  the  canned  ber¬ 
ries  may  possess  a  reasonably  g(X)d  color 
and  may  be  reasonably  uniform  in  size 
if  the  total  score  is  not  less  than  90 
points. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  canned  berries  that 
possess  similar  varietal  characteristics; 
that  possess  a  reasonably  good  color; 
that  are  reasonably  uniform  in  size;  that 
are  reasonably  free  from  defects;  that 
possess  a  reasonably  g(X)d  character; 
that  possess  a  normal  flavor  and  odor; 
and  that  for  those  factors  which  are 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart,  the  total 
score  is  not  less  than  80  points:  Pro¬ 
vided.  That  the  canned  berries  may  be 
fairly  uniform  in  size  if  the  total  score 
is  not  less  than  80  points.  • 

(c)  “U.  S.  Grade  C”  or  “U,  S.  Stand¬ 
ard”  is  the  quality  of  canned  berries  that 
possess  similar  varietal  characteristics; 
that  possess  a  fairly  good  color;  that 
may  be  fairly  uniform  in  size;  that  are 
fairly  free  from  defects;  that  possess  a 
fairly  good  character;  that  possess  a 
normal  flavor  and  odor;  and  that  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart,  the  total 
score  is  not  less  than  70  points. 

(d)  “Substandard”  is  the  quality  of 
canned  berries  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 


LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WnCHTS 


Subpart — United  States  Standards  for 
Grades  of  Canned  Blackberries  and 
Other  Similar  Berries  Such  as  Boy- 
SENBERRIES,  DEWBERRIES,  AND  LOGAN¬ 
BERRIES  ^ 


§  52.551  Product  description. 
“Canned  blackberries”  and  other  similar 
berries  such  as  “boysenberries,”  “dew¬ 
berries,”  and  “loganberries,”  hereinafter 
called  berries  means  the  canned  product 
prepared  from  stemmed,  properly  rip¬ 
ened  sound,  fresh  fruit  by  proper  clean¬ 
ing  and  sorting  and  may  be  packed  with 
or  without  the  addition  of  water  or 
sweetening  ingredient  in  hermetically 
sealed  containers  and  sufflciently  proc¬ 
essed  by  heat  to  assure  preservation  of 
the  prcxiuct. 

§  52.552  Grades  of  canned  berries. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  berries  that 
possess  similar  varietal  characteristics; 
that  ix>ssess  a  good  color;  that  are  prac¬ 
tically  uniform  in  size;  that  are  prac¬ 
tically  free  from  defects;  that  possess  a 
good  character;  that  possess  a  normal 


“Light  sirup”:  14*  or  more,  but  less  thm 
19*  Brlx. 

“Slightly  sweetened  water”:  Less  than  ip 
Brlx. 

“In  water”:  Packed  in  water. 


§  52.554  Recommended  fill  of  con- 
tainer.  The  recommended  All  of  (xn- 
tainer  is  not  incoi-porated  in  the  grades 
of  the  finished  product  since  fill  of  con- 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades,  it  is 
recommended  that  each  container  of 
canned  berries  be  filled  with  berries  as 
full  as  practicable  without  impairment 
of  quality  and  that  the  product  and 
packing  medium  occupy  not  less  than  90 
percent  of  the  volume  of  the  container. 

§  52.555  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  are  not  incor¬ 
porated  in  the  grades  of  the  finished 
product  since  drained  weight,  as  such, 
is  not  a  factor  of  quality  for  the  purpose 
of  these  grades.  The  drained  weight  of 
canned  berries  is  determined  by  empty¬ 
ing  the  contents  upon  a  United  State 
Standard  No.  8  circular  sieve  of  proper 
diameter  containing  8  meshes  to  the  inch 
(0.0937  inch  ±3%,  square  openings)  so 
as  to  distribute  the  product  evenly,  in¬ 
clining  the  sieve  slightly  to  facilitate 
drainage,  and  allowing  to  drain  for  two 
minutes.  The  drained  weight  (or 
drained  berries)  is  the  weight  of  the 
sieve  and  the  berries  less  the  weight  of 
the  dry  sieve.  A  sieve  8  inches  in  diam¬ 
eter  is  used  for  the  equivalent  of  No.  3 
size  cans  (404  x  414)  and  smaller,  and 
a  sieve  12  inches  in  diameter  is  used  for 
containers  larger  than  the  equivalent  of 
the  No.  3  size  can. 


§  52.553  Recommended  liquid  media 
and  Brix  measurements  for  canned 
berries.  “Cut-out”  requirements  for 
liquid  media  in  canned  berries  are  not 
incorporated  in  the  grades  of  the  fin¬ 
ished  product  since  sirup  or  any  other 
liquid  medium,  as  such,  is  not  a  factor 
of  quality  for  the  pui-pose  of  these 
grades.  The  recommended  “cut-out” 
Brix  measurement,  as  applicable,  for  the 
respective  designations  are  as  follows: 

Designations  and  Brix  Measurements 


“Extra  heavy  sirup”:  24“  or  more,  but  not 
more  than  35“  Brix. 

“Heavy  sirup”:  19“  or  more,  but  less  than 
24“  Brix. 


§  52.556  Compliance  with  recom¬ 
mended  drained  weights.  Compliance 
with  the  recommended  drained  weights 
for  canned  berries  is  determined  by 
averaging  the  drained  weights  from  all 
containers  which  are  representative  of  a 
specific  lot  and  such  lot  is  considered  as 
meeting  the  recommendations,  if:  The 
average  drained  weight  from  all  the  con¬ 
tainers  meets  the  recommended  drained 
weight;  one-half  or  more  of  the  con¬ 
tainers  meet  the  recommended  drained 
weight;  and  the  drained  w’eights  from 
the  containers  which  do  not  meet  the 
recommended  drained  weight  are  within 
the  range  of  variability  for  good  com¬ 
mercial  practices. 


Table  No.  1— Recommended  Minimum  Drained  Weight,  in  Ounces,  of  Canned  Berries 

Can  size 

Can  dimen.'iions 
(in  inches) 

Maxi¬ 
mum  ca¬ 
pacity 
in  water 
at  68“  F. 
(in 

ounces) 

Blackberries 

Other  borriei  9 

Extra 

heavy 

and 

heavy 

sirup 

Light 

sirup 

an«l 

Water 

Extra 

heavy 

and 

heavy 

sirup 

LItht  J 
sirap  ! 
and  • 

waur  i 

Diameter 

Height 

8  ounces . 

2'H# 

3Ma 

8.65 

4H 

4)4 

414 

m  1 

No.  303 . 

16.85 

9)4 

9'4 

? 

No.  2 . 

3^« 

20.  60 

11)4 

12)4 

9)-i 

It  = 

No.  10 . 

7 

109.  45 

63 

70 

55 

60  i 

No.  10  •  (heavy  pack) _ 

6?i« 

7 

109.  45 

74 

70  i 

^  —  1 

•  Canned  blackiK-rrles  In  No.  10  containers  (In  water)  may  he  certified  with  the  additional  statement  “hftn 
pack,”  provided  they  meet  a  minimum  drained  weight  requirement  of  74  ounces  {ter  can. 


FACTORS  OF  QUALITY 

§  52.557  Ascertaining  the  grade,  (a) 
The  grade  of  canned  berries  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 


grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  uniformity  of  size,  absence 
of  defects  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu- 
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merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be 
given  such  factors  are: 

factors :  Points 

Color _ 20 

Uniformity  of  size - ..... _ ....  20 


Absence  of  defects.. 
Character  of  fruit. 


Total  score. 


(c)  “Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  odors  and  objectionable  flavors  of 
any  kind. 


{ 52.558  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  such  factors  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “22  to  25 
points”  means  22,  23,  24,  or  25  points). 


§52.559  Color.  The  factor  of  color 
refers  to  the  color  typical  of  the  varietal 
group  and  to  the  intensity  and  bright¬ 
ness  of  such  characteristic  color. 

(a)  (A)  classification.  Canned  ber¬ 
ries  that  possess  a  good  color  may  be 
given  a  score  of  18  to  20  points.  “Good 
color”  means  that  the  canned  berries 
possess  a  color  typical  of  well-ripened 
berries  for  the  varietal  type  that  have 
been  properly  processed  and  are  prac¬ 
tically  uniform  and  bright  in. color. 

(b)  (B)  classification.  If  the  canned 
berries  possess  a  reasonably  good  color, 
» score  of  16  or  17  points  may  be  given. 
“Reasonably  good  color”  means  that  the 
canned  berries  possess  a  color  typical  of 
reasonably  well-ripened  berries  for  the 
Tarietal  type  that  have  been  properly 
processed,  and  which  color  may  be  some¬ 
what  lacking  in  luster  and  may  range  in 
color  from  the  lighter  shades  of  reason¬ 
ably  well-ripened  berries  to  the  darker 
hues  of  well-ripened  berries, 

(c)  (C)  classification.  If  the  canned 
berries  possess  a  fairly  good  color,  a  score 
of  14  or  15  points  may  be  allowed. 
Canned  berries  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  good  color” 
means  that  the  canned  berries  possess  a 
color  typical  of  fairly  w'ell-ripened  ber¬ 
ries  for  the  varietal  type  that  have  been 
properly  processed,  and  which  color  may 
be  variable  but  is  not  off-color. 

(d)  iSStd)  classification.  Canned 
berries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section, 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  Sub¬ 
standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
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"Practically  uniform  in  size”  means  that 
the  variation  in  size  of  the  berries  does 
not  materially  affect  the  appearance  of 
the  product  and  that  with  respect  to 
canned  blackberries,  not  more  than  15 
percent,  by  count,  of  the  blackberries  are 
less  than  -%2  inch  in  diameter. 

(c)  (B)  classification.  If  the  canned 
berries  are  reasonably  uniform  in  size,  a 
score  of  16  or  17  points  may  be  given. 
“Reasonably  uniform  in  size”  means  that 
the  variation  in  size  of  the  berries  does 
not  seriously  affect  the  appearance  of  the 
product  and  that  with  respect  to  canned 
blackberries,  not  more  than  15  percent, 
by  count,  of  the  blackberries  are  less 
than  inch  in  diameter. 

(d)  (C)  classification.  If  the  canned 
berries  are  fairly  uniform  in  size,  a  score 
of  14  or  15  points  may  be  given.  Canned 
berries  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade 
C  or  U.  S.  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a  lim¬ 
iting  rule).  “Fairly  uniform  in  size” 
means  that  the  canned  berries  may  be 
variable  in  size  and  that  with  respect 
to  canned  blackberries  more  than  15  per¬ 
cent,  by  count,  are  less  than  inch 
in  diameter. 


§  52.560  Uniformity  of  size — (a) 
General.  The  factor  of  uniformity  of 
size  refers  to  the  uniformity  of  diam¬ 
eters  of  the  canned  berries.  “Diameter” 
is  the  minimum  diameter  of  the  fruit 
of  the  berry  measured  at  right  angles  to 
the  stem  axis  that  will  pass  through  a 
hfcid  ring  of  the  same  diameter  without 
'ising  pressure. 

(b)  (A)  classification.  If  the  canned 
berries  are  practically  uniform  in  size, 
(  score  of  18  to  20  points  may  be  given. 


limiting  rule)'.  “Fairly  free  from  de¬ 
fects”  means  that  harmless  extraneous 
vegetable  material  may  be  present  that 
does  not  more  than  seriously  affect  the 
appearance  or  edibility  of  the  product; 
and  that  not  more  than  15  percent,  by 
count,  of  the  canned  berries  may  be 
damaged. 

(e)  iSStd)  classification.  Canned 
berries  which  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  20  points 
and  shall  not  be  graded  above  Sub¬ 
standard.  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 


S  52  561  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  vegetable  ma¬ 
terial  and  from  damaged  berries. 

(1)  “Harmless  extraneous  vegetable 
material”  means  any  vegetable  sub¬ 
stance  (including,  but  not  limited  to, 
leaves,  stems,  or  portions  of  stems, 
whether  or  not  attached,  caps  or  por¬ 
tions  of  caps,  whether  or  not  attached). 

(2)  “Damaged”  means  any  surface 
blemish  or  internal  injury  that  materi¬ 
ally  affects  the  appearance  or  edibility 
of  the  berry  (including,  but  not  limited 
to,  insect  injury,  pathological  injury, 
hard  berries,  underdeveloped  berries, 
and  abnormally  developed  berries). 

(b)  (A)  classification.  Canned  ber¬ 
ries  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  27  to  30 
points.  “Practically  free  from  defects” 
means  that  harmless  extraneous  vege¬ 
table  material  may  be  present  that  does 
not  more  than  slightly  affect  the  appear¬ 
ance  or  edibility  of  the  product ;  and  that 
not  more  than  4  percent,  by  count,  of  the 
canned  berries  may  be  damaged. 

(c)  (B)  classification.  If  the  canned 
berries  are  reasonably  free  fronj  defects, 
a  score  of  24  to  26  points  may  be  given. 
Canned  berries  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule) .  “Reasonably  free  from 
defects”  means  that  harmless  extrane¬ 
ous  vegetable  material  may  be  present 
that  does  not  more  than  materially  af¬ 
fect  the  appearance  or  edibility  of  the 
product;  and  that  not  more  than  8  per¬ 
cent,  by  count,  of  the  canned  berries 
may  be  damaged. 

(d)  (C)  classification.  Canned  ber¬ 
ries  that  are  fairly  free  from  defects  may 
be  given  a  score  of  21  to  23  points. 
Canned  berries  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 


§  52.562  Character  of  fruit — (a)  Gen¬ 
eral.  The  factor  of  character  refers  to 
the  degree  of  texture,  and  appearance  as 
well  as  to  the  degree  of  disintegration  of 
the  berries. 

(1)  A  berry  is  considered  “crushed” 
if  more  than  50  percent  of  the  drupelets 
are  crushed,  broken  or  detached,  or  if 
the  normal  shape  of  the  berry  is  other¬ 
wise  materially  affected  or  destroyed. 

(b)  (A)  classification.  Canned  ber¬ 
ries  that  possess  a  good  character  may 
be  given  a  score  of  27  to  30  points. 
“Good  character”  means  that  the  ber¬ 
ries  possess  a  firm,  tender  texture  char¬ 
acteristic  of  well-ripened  berries  for  the 
varietal  type  and  are  practically  intact; 
that  the  berries  and  accompanying  liq¬ 
uor  are  practically  free  from  detached 
seed  cells ;  and  that  not  more  than  5  per¬ 
cent,  by  weight,  of  the  blackberries  may 
be  crushed  and  not  more  than  10  per¬ 
cent,  by  weight,  of  dewberries,  boysen- 
berries,  loganberries,  or  other  similar 
types  may  be  crushed. 

(c)  (B)  classification.  If  the  canned 
berries  have  a  reasonably  good  charac¬ 
ter.  a  score  of  24  to  26  points  may  be 
given.  Canned  berries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Reasonably  good 
character”  means  that  the  benies  may 
possess  a  reasonably  tender  texture  char¬ 
acteristic  of  reasonably  well-ripened 
berries  to  slightly  over-ripe  berries  for 
the  varietal  type  and  are  reasonably  in¬ 
tact  ;  that  the  berries  and  accompanying 
liquor  are  reasonably  free  from  detached 
seed  cells;  and  that  not  more  than  10 
percent  by  weight,  of  blackberries  may 
be  crushed  and  not  more  than  15  per¬ 
cent,  by  weight,  of  dewberries,  boysen- 
berries,  loganberries,  or  other  similar 
types  may  be  crushed. 

(d)  (C)  classification.  Canned  ber¬ 
ries  that  possess  a  fairly  good  character 
may  be  given  a  score  of  21  to  23  points. 
Canned  berries  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  good  charac¬ 
ter”  means  that  the  berries  may  possess 
a  fairly  tender  texture  characteristic  of 
fairly  well-ripened  berries  to  over-ripe 
berries  for  the  varietal  type  and  are 
fairly  intact;  and  that  not  more  than 
20  percent,  by  weight,  of  the  berries  may 
be  crushed, 

(e)  (SStd)  classification.  Canned 
berries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  20  points 
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and  shall  not  be  graded  above  Sub¬ 
standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.563  Tolerances  for  certification  of 
officially  drawn  samples,  (a)  When  cer¬ 
tifying  samples  that  have  been  officially 
drawn  and  which  represent  a  specific  lot 
of  canned  blackberries,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if,  with  respect  to 
those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average  of 
such  total  scores: 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indicated 
ty  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  contain¬ 
ers  for  any  factor  subject  to  a  limiting 
rule  must  be  within  the  score  range  of 
that  factor  for  the  grade  indicated  by 
the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards 
of  quality  promulgated  under  the  Fed¬ 
eral  Food,  Drug,  and  Cosmetic  Act  and 
in  effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

5  52.564  Score  sheet  for  canned 
berries. 


Can  _ 

('ail  mark _ _ _ 

. . 

N'i'l  w(*iKhf  (in  oijii(v.s> . 

V:»oinitn  n’adiiiKS  (in  inchr.s) 
l>raiiif(l  wcichl  (in  oniuv.s).. 
IH-Rrcc  of  .sirup  (Hrix) _ 


FacUirs 

20  ' 

Uniforniitv  ofsize _ 

20  , 

Alisonw  of  dvffcU _ _ _ 

! 

30 

Cliarat  lor  of  fruit........ _ 

30 

Total  scon* _ 

100 

Grade 


(\) 

18-20 

(H) 

l(i-17 

l(') 

'  M-l.'i 

(.<St(l.) 

'  0-13 

(A) 

18-20 

(B) 

10-17 

(Ol 

'M-l.l 

(A) 

27-;(0 

(B) 

>24  2r. 

((') 

«  21-23 

(SStd.) 

'0-20 

(A) 

27-;«) 

(B) 

'24-20 

((') 

'21-23 

[(8Std.) 

'0-20 

I  Indicates  liinitint;  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Blueberries  ' 

PRODUCT  description,  TYPES,  AND  GRADES 

§  52.581  Product  description.  Canned 
blueberries  are  prepared  from  the  prop¬ 
erly  ripened  fresh  fruit  of  the  blueberry 
bush  (Genus  Vaccinium),  including 
species  or  varieties  often  called  “huckle¬ 
berries”,  but  not  of  the  Genus  Gaylus- 


*  The  requiremente  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


sacia;  are  stemmed  and  washed;  are 
packed  with  or  without  the  addition  of 
water  or  sweetening  ingredients;  and  are 
sufficiently  processed  by  heat  to  assure 
preservation  of  the  product  in  hermeti¬ 
cally  sealed  containers. 

§  52.582  Types  of  canned  blueberries. 

(a)  Native  (or  wild)  type. 

(b)  Cultivated  type. 

§  52.583  Grades  of  canned  blueberries. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  blueberries  that 
possess  similar  varietal  characteristics; 
that  possess  a  very  good  color;  that  are 
practically  free  from  defects;  that  pos¬ 
sess  a  good  character;  that  possess  a 
normal  flavor  and  odor;  and  that  score 
not  less  than  90  points  when  scored  in 
accordance  w’ith  the  scoring  system 
outlined  in  this  subpart. 

<b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  canned  blueberries  that 
possess  similar  varietal  characteristics; 
that  possess  a  good  color;  that  are  rea¬ 
sonably  free  from  defects;  that  possess 
a  reasonably  good  character;  that  pos¬ 
sess  a  normal  flavor  and  odor;  and  that 
score  not  less  than  80  points  w'hen 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  blueberries 
that  possess  similar  varietal  characteris¬ 
tics;  that  possess  a  fairly  good  color; 
that  are  fairly  free  from  defects;  that 
possess  a  fairly  good  character;  that 
possess  a  normal  flavor  and  odor;  and 
that  score  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  blueberries  that 
fail  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

LIQUID  MEDIA,  FILL  OF  CONTAINER  AND 
DRAINED  W’EIGHTS 

§  52.584  Recommended  designations 
of  liquid  media  and  Brix  measurements. 
“Cut-out”  requirements  for  liquid  media 
are  not  incorporated  in  the  grades  of  the 
finished  product  since  sirup  or  any  other 
liquid  medium,  as  such,  is  not  a  factor 
of  quality  for  the  purp>ose  of  these  grades. 

(a)  It  is  recommended  that  canned 
blueberries  have  the  following  indicated 
“cut-out”  Brix  measurement  for  the  re¬ 
spective  designation,  which  designations 
include,  but  are  not  limited  to,  the  fol¬ 
lowing: 

Designations  Brix  measurement 

E5ctra  heavy  sirup - 25*  or  more,  but  not 

more  than  35*. 

Heav’y  sirup.. _ ...  20*  or  more,  but 

less  than  25*. 

Light  sirup -  15*  or  more,  but 

less  than  20*. 

Slightly  sweetened  Less  than  15*  Brix. 

water. 

Water  pack  '.packed  in 

water). 

(b)  “Brix”  means  the  degrees  Brix  of 
the  liquid  from  canned  blueberries  w'hen 
tested  W’ith  a  Brix  hydrometer  calibrated 
at  20  degrees  C.  (68  degrees  F.).  If  the 
liquid  is  tested  at  a  temperature  other 
than  20  degrees  C.  (68  degrees  P.)  the 
applicable  temperature  correction  shall 
be  made  to  the  reading  of  the  scale  as 
prescribed  in  the  “Official  Methods  of 


Analysis  of  the  Association  of  Official 
Agricultural  Chemists.”  The  degrees 
Brix  of  the  liquid  from  canned  blueber¬ 
ries  may  be  determined  by  any  other 
method  which  gives  equivalent  results. 

§  52.585  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con- 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades,  it  is 
recommended  that  each  container  of 
canned  blueberries  be  filled  with  blue-  | 
berries  as  full  as  practicable  without  im- 
paii-ment  of  quality  and  that  the  product 
and  packing  medium  occupy  not  less  than 
90  percent  of  the  volume  of  the  con¬ 
tainer. 

§  52.586  Recommended  minimun 
drained  weight.  The  minimum  drained 
weight  recommendations  are  not  incor¬ 
porated  in  the  grades  of  the  finished 
product  since  drained  weight,  as  such,  is 
not  a  factor  of  quality  for  the  purposes  of 
these  grades.  The  drained  weight  of 
canned  blueberries  is  determined  by 
emptying  the  contents  of  the  container 
upon  a  United  States  Standard  No.  8 
circular  sieve  of  proper  diameter  con¬ 
taining  8  meshes  to  the  inch  (0.0937- 
inch,  ±3%,  square  openings)  so  as  to 
distribute  the  product  evenly,  inclining 
the  sieve  slightly  to  facilitate  drainage, 
and  allowing  to  drain  for  two  minutes. 
The  drained  weight  (or  drained  blue¬ 
berries)  is  the  weight  of  the  sieve  and 
the  blueberries  less  the  weight  of  the 
dry  sieve.  A  sieve  8  inches  in  diameter 
is  used  for  the  equivalent  of  No.  3  size 
cans  (404  x  414)  and  smaller,  and  a  sieve 
12  inches  in  diameter  is  used  for  con¬ 
tainers  larger  than  the  equivalent  of  the 
No.  3  size  can. 


Table  I— Recommevdfd  AfiviMry  Draived  WEinim 
roR  Canned  Bli'eberries 


Container  desig- 
iiatiou 

Container  sire 
(over-all  dimen¬ 
sions) 

Rpfom- 

mended 

minimua 

draintd 

weigtit 

Width 

Height 

300  X  407. _ 

Inchen 

3 

Inchf* 

4T1s 

Ountts 

% 

No.  2 _ 

3'(« 

No.  in _ _  . . 

6)1 « 

7 

1  " 

FACTORS  OF  QUALITY 

§  52.587  Ascertaining  the  grade,  (a) 
The  grade  of  canned  blueberries  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  absence  of  defects, 
and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
such  factors  are: 

Factors ;  Points 

Color _ ... _  20 

Absence  of  defects _  ^ 

Character _ 

Total  score _ i®® 

(c)  “Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  odors  and  objectionable  flavors  of 
any  kind. 
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^^dncrday,  December  9,  1953 

5  52.588  Ascertaining  the  rating  for 
factors  which  are  scored.  The  essen- 
variations  within  each  factor  which 
Tscored  are  so  described  that  the  value 
liy  be  ascertained  for  such  factors  and 
.nrcssKi  numerically.  The  numerical 
'nge  within  each  factor  which  is  scored 
i  inclusive  (for  example,  “18  to  20 
viints”  means  18,  19,  or  20  points) . 

552.589  Color — (a)  (A)  classifica- 
(jon.  Canned  blueberries  that  possess  a 
very  good  color  may  be  given  a  score  of 
18  to  20  points.  “Very  good  color”  means 
I  practically  uniform,  bright,  dark  blue- 
purple  color  typical  of  blueberries  which 
bad  been  properly  processed  from  well- 
Butured  blueberries. 

(b)  (B)  classification.  If  the  canned 
blueberries  possess  a  good  color,  a  score 
of  16  or  17  points  may  be  given.  Canned 
blueberries  that  fall  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Good  color”  means  a 
reasonably  uniform,  dark  blue-purple 
color  typical  of  blueberries  which  had 
been  properly  processed  from  reason¬ 
ably  well-matured  blueberries. 

(c)  (C)  classification.  If  the  canned 
blueberries  possess  a  fairly  good  color, 
a  score  of  14  or  15  points  may  be  given. 
Canned  blueberries  that  fall  into  this 
classification  shall  not  be  graded  above 
D.  S.  Grade  C  or  U.  S.  Standard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
good  color”  means  a  blue-purple  color 
typical  of  blueberries  which  had  been 
properly  processed  and  W'hich  are  not  off 
color  for  any  reason. 

(d)  (SStd)  classification.  Canned 
blueberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S.  Grade 
Dor  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

5  52.590  Absence  of  defects — (a)  Gcn- 
crof.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from 
harmless  extraneous  material  (such  as 
leaves  and  large  stems);  from  clusters; 
from  cap  stems;  from  undeveloped  ber¬ 
ries,  or  edible  berries  other  than  blue¬ 
berries;  and  from  berries  damaged  by 
insect,  pathological,  or  any  other  injury. 

(1)  ‘‘Cap  stems”  are  small  stems  w'hich 
attach  berries  to  the  branch  and  means 
single  cap  stems  or  joined  double  cap 
stems  w'ith  or  without  berries  attached. 

<2)  A  “cluster”  means  three  or  more 
joined  cap  stems  with  or  without  berries 
attached. 

<3)  “Undeveloped  berries”  are  mum¬ 
mified  berries  with  wrinkled  or  tough 
shins  or  which  may  be  pathologically 
defective. 

(b)  (A)  classification.  Canned  blue- 
wrries  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  36  to  40 
points.  “Practically  free  from  defects” 
means  that  the  canned  blueberries  are 
reasonably  free  from  cap  stems  and  for 
^ch  20  ounces  of  net  weight,  or  the 
6<iuivalent  thereof,  there  may  be  present: 

(1)  Not  more  than  a  total  of  2  whole 
leaves  or  large  stems,  provided  such 
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whole  leaves  and  any  other  portions  of 
leafy  material  do  not  exceed  Va  square 
inch; 

(2)  Not  more  than  5  berries  that  are 
undeveloped  or  edible  berries  other  than 
blueberries  or  berries  that  are  damaged ; 
and 

(3)  In  native  (or  wild)  type,  not  more 
than  an  average  of  12  clusters  in  all  con¬ 
tainers  comprising  the  sample,  provided 
there  are  no  more  than  16  clusters  in 
any  single  container;  or 

(4)  In  cultivated  type,  not  more  than 
4  clusters, 

(c)  (B)  classification.  If  the  canned 
blueberries  are  reasonably  free  from  de¬ 
fects,  a  score  of  32  to  35  points  may  be 
given.  Canned  blueberries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects”  means  that  the 
canned  blueberries  are  reasonably  free 
from  cap  stems  and  for  each  20  ounces 
of  net  weight,  or  the  equivalent  thereof, 
there  may  be  present: 

(1)  Not  more  than  a  total  of  4  whole 
leaves  or  large  stems,  provided  such  whole 
leaves  and  any  other  portions  of  leafy 
material  do  not  exceed  %  square  inch; 

(2)  Not  more  than  8  berries  that  are 
undeveloped  or  edible  berries  other  than 
blueberries  or  berries  that  are  damaged; 
and 

(3)  In  Native  (or  wild)  type,  not  more 
than  an  average  of  20  clusters  in  all 
containers  comprising  the  sample,  pro¬ 
vided  there  are  no  more  than  28  clusters 
in  any  single  container;  or 

(4)  In  Cultivated  type,  not  more  than 
8  clusters. 

(d)  (C)  classification.  If  the  canned 
blueberries  are  fairly  free  from  defects, 
a  score  of  28  to  31  points  may  be  given. 
Canned  blueberries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  the  canned 
blueberries  are  fairly  free  from  cap  stems 
and  for  each  20  ounces  of  net  weight,  or 
the  equivalent  thereof,  there  may  be 
present: 

(1)  Not  more  than  a  total  of  6  whole 
leaves  or  large  stems,  provided  such 
whole  leaves  and  any  other  portions  of 
leafy  material  do  not  exceed  1  square 
inch; 

(2)  Not  more  than  10  berries  that  are 
undeveloped  or  edible  berries  other  than 
blueberries  or  berries  that  are  damaged; 
and 

(3)  In  Native  (or  wild)  type,  not  more 
than  an  average  of  28  clusters  in  all 
containers  comprising  the  sample,  pro¬ 
vided  there  are  no  more  than  40  clusters 
in  any  single  container;  or 

(4)  In  Cultivated  type,  not  more  than 
12  clusters. 


(e)  (SStd)  classification.  Canned 
blueberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 


5  52.591  Character — (a)  (A)  classifi^ 
cation.  Canned  blueberries  that  possess 
a  good  character  may  be  given  a  score  of 
36  to  40  points.  “Good  character”  means 
that  the  blueberries  are  reasonably  firm, 
reasonably  fleshy,  practically  whole,  and 
practically  intact  with  not  more  than  10 
percent  by  weight  of  the  drained  blue¬ 
berries  that  may  be  crushed,  mushy,  or 
broken  berries. 

(b)  (B)  classification.  If  the  canned 
blueberries  possess  a  reasonably  good 
character,  a  score  of  32  to  35  points  may 
be  given.  Canned  blueberries  that  fall 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
good  character”  means  that  the  blueber¬ 
ries  may  be  lacking  in  firmness  and  fleshy 
texture  but  are  reasonably  whole  and 
reasonably  intact  with  not  more  than 
15  percent  by  weight  of  the  drained  blue¬ 
berries  that  may  be  crushed,  mushy,  or 
broken  berries. 

(c)  (C)  classification.  If  the  canned 
blueberries  possess  a  fairly  good  charac¬ 
ter,  a  score  of  28  to  31  points  may  be 
given.  Canned  blueberries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
good  character”  means  that  the  blue¬ 
berries  are  fairly  whole  and  fairly  intact 
with  not  more  than  30  percent  by  weight 
of  the  drained  blueberries  that  may  be 
crushed,  mushy,  or  broken  berries. 

(d)  (SStd)  classification.  Canned 
blueberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

LOT  c:ertification  tolerancks 

§  52.592  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  blueberries,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 
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RULES  AND  REGULATIONS 


SCORE  SHEET 

S  52.593  Score  sheet  for  canned  blue¬ 
berries. 


Sirr  and  kind  of  rontainM' -  ■  . . .1^. 

Container  mark  or  identiflcation - 

Net  weight  (ounces) _ 

V’acuum  (inches) _ _ 

Hrained  weight  (ounces) _ 

Bri*  measurement _ 

Bimp  designation  (extra  iieavy,  heavy,  etc.) _ 


Factors 

Score  points 

ao 

((A)  lS-20 
J(B)' 10-17 
1(0*14-15 
1(D)  *0-13 
((A)  30-40 
J(B)'.32-.35 
1(0*20-31 
1(D)  *0-27 
((A)  30-40 
1(B)  *32-35 
1(0*28-31 
UD)  *0-27 

40 

40 

T otal  snore  . 

100 

'  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Blueberries  * 

PRODUCT  DESCRIPTION,  TYPES,  AND  GRADES 

S  52.611  Products  description.  Frozen 
blueberries  are  prepared  from  the  prop¬ 
erly  ripened  fresh  fruit  of  the  blueberry 
bush  (Genus  Vaccinium).  including  spe¬ 
cies  or  varieties  often  called  “huckleber¬ 
ries,”  but  not  of  the  Genus  Gaylussacia ; 
are  cleaned  and  stemmed;  may  or  may 
not  be  washed;  are  packed  with  or  with¬ 
out  packing  media;  and  are  frozen  and 
maintained  at  temperatures  necessary 
for  the  preservation  of  the  product. 

§  52.612  Types  of  frozen  blueberries. 

(a)  Native  (or  wild)  type. 

(b)  Cultivated  type. 

§  52.613  Grades  of  frozen  blueberries. 
fa)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  blueberries  that 
possess  similar  varietal  characteristics; 
that  are  practically  free  from  defects; 
that  possess  a  good  character;  that 
possess  a  normal  flavor  and  odor;  and 
are  of  such  quality  with  respect  to  color 
as  to  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  blueberries  that 
possess  similar  varietal  characteristics; 
that  possess  a  good  color;  that  are  rea¬ 
sonably  free  from  defects;  that  possess 
a  reasonably  good  character;  that  pos¬ 
sess  a  normal  flavor  and  odor;  and  that 
score  not  less  than  80  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  frozen  blueberries 
that  possess  similar  varietal  character¬ 
istics;  that  possess  a  fairly  good  color; 
that  are  fairly  free  from  defects;  that 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


possess  a  fairly  good  character;  that 
possess  a  normal  flavor  and  odor;  and 
that  score  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart, 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  frozen  blueberries  that 
fail  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

FACTORS  OF  QUALITY 

§  52.614  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  blueberries  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 


Factors:  Points 

Color _  20 

Absence  of  defects _  40 

Character _  40 

Total  score _ -  100 


(c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  character  of 
frozen  blueberries  are  determined  when 
the  product  is  sufficiently  free  from  ice 
crystals  to  permit  handling  of  the  blue¬ 
berries. 

(d)  “Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  flavors  and  objectionable  odors  of 
any  kind. 

§  52.615  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  factors 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which  is 
scored  is  inclusive  (for  example.  “18  to 
20  points”  means  18.  19,  or  20  points). 

§  52.616  Color — (a)  (A)  classification. 
Frozen  blueberries  that  possess  a  very 
good  color  may  be  given  a  score  of  18  to 
20  points.  “Very  good  color”  means  that 
the  blueberries  possess  a  practically  uni¬ 
form,  bright,  dark  blue-purple  color  typ¬ 
ical  of  properly  matured  berries  for  the 
variety  and  that  there  may  be  present 
not  more  than  5  percent  by  count  of  ber¬ 
ries  that  possess  a  red-purple  color. 
Frozen  blueberries  that  are  undercolored 
(not  at  least  red-purple  color)  or  that 
have  a  definite  green  cast  are  considered 
“green  berries.”  (See  §  52.617  (a).) 

(b)  (B)  classification.  If  the  frozen 
blueberries  possess  a  good  color,  a  score 
of  16  or  17  points  may  be  given.  “Good 
color”  means  that  the  blueberries  possess 
a  reasonably  uniform,  dark  blue-purple 
color  typical  of  reasonably  w'ell-matured 
berries  for  the  variety  and  that  there 
may  be  present  not  more  than  10  per¬ 
cent  by  count  of  berries  that  possess  a 
red-purple  color.  Frozen  blueberries 
that  are  under-colored  (not  at  least  red- 
purple  color)  or  that  have  a  definite 
green  cast  are  considered  “green  berries.” 
(See  §  52.617  (a).) 

(c)  (C)  classification.  If  the  frozen 
blueberries  possess  a  fairly  good  color,  a 
score  of  14  or  15  points  may  be  given. 


Frozen  blueberries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard- 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  blueberries  may  be 
moderately  variable  in  color,  but  are  not 
definitely  dull  or  off  color,  and  there  may 
be  present  not  more  than  20  percent  by 
count  of  berries  that  possess  a  red-pur- 
pie  color.  Frozen  blue  berries  that  are 
undercolored  (not  at  least  red-purple 
color)  or  that  have  a  definite  green  cast 
are  considered  “green  berries.”  (See 
§  52.617  (a).) 

(d)  iSStd)  classification.  Frozen 
blueberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§52.617  Absence  of  defects— (2^) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
harmless  extraneous  material  (such  as 
leaves  and  large  stems) ;  from  clusters; 
from  cap  stems;  from  green  berries,  un¬ 
developed  berries,  or  edible  berries  other 
than  blueberries;  and  from  berries  dam¬ 
aged  by  insect,  pathological,  or  any  other 
injury. 

(1)  “Green  berries”  are  blueberries 
that  are  undercolored  and  do  not  possess 
at  least  a  red-purple  color  or  that  have 
a  definite  green  cast,  even  though  the 
over-all  color  of  the  berries  may  not  be 
a  true  green  color. 

(2 )  “Cap  stems”  are  small  stems  which 
attach  berries  to  the  branch  and  means 
single  cap  stems  or  joined  double  cap 
stems  with  or  without  berries  attached 

(3)  A  “cluster”  means  three  or  more 
joined  cap  stems  with  or  without  berries 
attached. 

(4)  “Undeveloped  berries”  are  mum¬ 
mified  berries  with  WTinkled  or  lough 
skins  or  w'hich  may  be  pathologically 
defective. 

(b)  (.A)  classification.  Frozen  blue¬ 
berries  that  are  practically  free  from 
defects  may  be  given  a  score  of  36  to  40 
points.  “Practically  free  from  defects’* 
means  that  the  frozen  blueberries  are 
reasonably  free  from  cap  stems  and  for 
each  16  ounces  of  net  weight,  or  the 
equivalent  thereof,  there  may  be  present: 

( 1 )  Not  more  than  a  total  of  2  whole 
leaves  or  large  stems,  provided  such 
whole  leaves  and  any  other  portions  of 
leafy  material  do  not  exceed  1 2  square 
inch; 

(2)  Not  more  than  a  total  of  10  ber¬ 
ries  that  are  green  or  undeveloped  or 
edible  berries  other  than  blueberries  or 
berries  that  are  damaged,  provided  not 
more  than  5  berries  are  undeveloped  or 
edible  berries  other  than  blueberries  or 
berries  that  are  damaged;  and 

(3)  In  Native  (or  wild)  type,  not  more 
than  an  average  of  12  clusters  in  all 
samples  or  containers  comprising  the 
sample,  provided  there  are  no  more  than 
16  clusters  in  any  single  sample  or  in 
any  single  container;  or 

(4)  In  Cultivated  type,  not  more  than 
4  clusters. 
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(c)  (B)  classification.  If  the  frozen 
Ijluebenies  are  reasonably  free  from  de¬ 
fects,  a  score  of  32  to  35  points  may  be 
given.  Frozen  blueberries  that  fall  into 
this  classification  shall  not  be  graded 
gbove  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
free  from  defects”  means  that  the  frozen 
blueberries  are  reasonably  free  from  cap 
stems  and  for  each  16  ounces  of  net 
weight,  or  the  equivalent  thereof,  there 
nay  be  present: 

(1)  Not  more  than  a  total  of  4  whole 
leaves  or  large  stems,  provided  such 
whole  leaves  and  any  other  portions  of 
leafy  material  do  not  exceed  %  square 
inch; 

(2)  Not  more  than  a  total  of  16  ber¬ 
ries  that  are  green  or  undeveloped  or 
edible  berries  other  than  blueberries  or 
berries  that  are  damaged,  provided  not 
more  than  8  berries  are  undeveloped  or 
edible  berries  other  than  blueberries  or 
berries  that  are  damaged;  and 

(3)  In  Native  (or  wild)  type,  not  more 
than  an  average  of  20  clusters  in  all 
samples  or  containers  comprising  the 
sample,  provided  there  are  no  more  than 
21  clusters  in  any  single  sample  or  in 
any  single  container;  or 

(4)  In  Cultivated  type,  not  more  than 
I  clusters. 

(d)  (C)  classification.  If  the  frozen 
blueberries  are  fairly  free  from  defects, 
a  score  of  28  to  31  points  may  be  given. 
Frozen  blueberries  that  fall  into  this 
classification  shall  not  be  graded  above 
D.S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  the  frozen 
blueberries  are  fairly  free  from  cap  stems 
and  for  each  16  ounces  of  net  weight,  or 
the  equivalent  thereof,  there  may  be 
present: 

(1)  Not  more  than  a  total  of  6  whole 
leaves  or  large  stems,  provided  such 
whole  leaves  and  any  other  portions  of 
leafy  material  do  not  exceed  1  square 
inch; 

(2)  Not  more  than  a  total  of  20  berries 
that  are  green  or  undeveloped  or  edible 
berries  other  than  blueberries  or  berries 
that  are  damaged,  provided  not  more 
than  10  berries  are  undeveloped  or  edible 
berries  other  than  blueberries  or  berries 
that  are  damaged ;  and 

(3)  In  Native  (or  wild)  type,  not  more 
than  an  average  of  28  clusters  in  all 
samples  or  containers  comprising  the 
sample,  provided  there  are  no  more  than 
tt  clusters  in  any  single  sample  or  in 
any  single  container;  or 

(4)  In  Cultivated  type,  not  more  than 
12  clusters. 

(e)  iSStd)  classification.  Frozen  blue¬ 
berries  that  fail  to  meet  the  requirements 
of  paragraph  (d)  of  this  section  may  be 
hven  a  score  of  0  to  2r7  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 

§52.618  Character — (a)  (A)  classifi- 
oufion.  Frozen  blueberries  that  possess 
n  good  character  may  be  given  a  score 
nf  36  to  40  points.  “Good  character” 
that  the  blueberries  are  reason¬ 


ably  firm,  reasonably  fleshy,  practically 
whole,  and  practically  intact  with  not 
more  than  6  percent  by  weight  of  berries 
that  may  be  crushed,  mushy,  or  broken. 

(b)  (B)  classification.  If  the  frozen 
blueberries  possess  a  reasonably  good 
character,  a  score  of  32  to  35  points  may 
be  given.  Frozen  blueberries  that  fall 
into  this  classification  shall  not  be  graded 
above  U,  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  character”  means  that  the 
blueberries  may  be  lacking  in  firmness 
and  fleshy  texture  but  are  reasonably 
whole  and  reasonably  intact  with  not 
more  than  10  percent  by  weight  of  berries 
that  may  be  crushed,  mushy,  or  broken. 

(c)  (C)  classification.  If  the  frozen 
blueberries  possess  a  fairly  good  char¬ 
acter,  a  score  of  28  to  31  points  may  be 
given.  Fiozen  blueberries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Fairly 
good  character”  means  that  the  blue¬ 
berries  are  fairly  whole  and  fairly  intact 
with  not  more  than  20  percent  by  weight 
of  berries  that  may  be  crushed,  mushy, 
or  broken. 

(d)  (SStd)  classification.  Frozen 
blueberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.619  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  blueberries,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and.  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.620  Score  sheet  for  frozen  blue* 
berries. 


Size  and  kind  of  container . . . 

Craitainer  mark  or  identifioatioii _ 

Label  (style  of  pack— Ratio  of  fruit  to  sugar,  tc.. 

Net  weight  (ouDces) _ 

Type - 


Factors 

Score  Idiots 

C6Ior.. 

20 

(A)  lR-2n 

(B)  16-17 

(C) ' 14-1.1 

(D)  I  0-13 

(A)  36-40 

(B)  '32-.3.*> 

(C) i  28-31 

(D)  •  0-27 

(A)  36-M) 

(B) '32-.3.1 

(C)  1 28-31 

(D)  10-27 

Absence  of  defects....  .... 

40 

C  haracter _ - _ .... 

40 

Total  score _ 

1(K> 

— 

Flavor  and  odor _ 

Grade _ 


*  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Broccoli  * 

PRODUCT  description,  STYLES  AND  GRADES 

§  52.631  Product  description.  “Fro¬ 
zen  broccoli”  is  prepared  from  the  fresh, 
headed  stalks  or  shoots  of  the  broccoli 
plant  (Brassica  oleracea  botrytis)  by 
trimming,  washing,  and  blanching  and 
is  frozen  and  stored  at  temperatures 
necessary  for  preservation  of  the  product. 

§  52.632  Styles  of  frozen  broccoli,  (a) 
“Stalks”  is  the  style  that  consists  of  the 
head  and  adjoining  portions  of  the  stem 
and  attached  leaves.  Stalks  that  are  cut 
longitudinally  (including,  but  not  lim¬ 
ited  to,  quarters  or  halves)  are  consid¬ 
ered  as  this  style. 

(b)  “Cuts”  or  “Cut  Broccoli”  is  the 
style  that  consists  of  portions  cut  from 
stalks  with  not  less  than  35  percent  by 
weight  of  the  broccoli  that  is  head  ma¬ 
terial.*  “Head  material”  consists  of  buds 
or  bud  clusters  whether  or  not  attached 
to  stalks  or  portions  of  stalks  and  in¬ 
cludes  such  stalks  or  portions  thereof. 
Units  that  possess  practically  no  buds  are 
not  considered  as  head  material. 

(c)  “Pieces”  is  the  style  that  consists 
of  any  cut  portions  of  stalks  and  that 
does  not  meet  the  foregoing  definition 
for  “Cuts”  or  “Cut  Broccoli”. 

§  52.633  Grades  of  frozen  broccoli. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  broccoli  that  pos¬ 
sesses  similar  varietal  characteristics; 
that  possesses  a  good  color;  that  is  prac¬ 
tically  free  from  defects;  that  possesses 
good  character;  that  possesses  a  good 
flavor  and  odor;  and  is  of  such  quality 
with  respect  to  uniformity  of  size  as  to 
score  not  less  than  85  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quahty  of  frozen  broc¬ 
coli  that  possesses  similar  varietal  char¬ 
acteristics;  that  possesses  a  reasonably 
good  color;  that  is  reasonably  free  from 
defects;  that  possesses  a  reasonably  good 
character;  that  possesses  a  fairly  good 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Pood.  Drug,  and  Cosmetic 
Act. 

*  The  amount  of  head  material  is  deter¬ 
mined  by  averaging  the  weight  of  the  head 
material  from  all  containers  comprising  the 
sample,  provided  no  single  container  con¬ 
tains  less  than  25  percent  by  weight  of  head 
material. 
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flavor  and  odor;  and  is  of  such  quality 
with  respect  to  uniformity  of  size  as  to 
score  not  less  than  .70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D"  or  “Substandard” 
is  the  quality  of  frozen  broccoli  that  fails 
to  meet  the  requirements  of  U.  S.  Grade 
B  or  U.  S.  Extra  Standard. 

FACTORS  OF  QUALITY 

5  52.634  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  broccoli  may  be  as¬ 
certained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  uniformity  of  size,  absence 
of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
for  such  factors  are; 


Factors:  Points 

Color _  20 

Uniformity  of  size _ 20 

Absence  of  defects _ 20 

Character _  40 

Total  score _  iod 


<c>  The  scores  for  the  factors  of  color, 
uniformity  of  size,  absence  of  defects,  and 
character  with  respect  to  development 
are  determined  immediately  after  thaw¬ 
ing  to  the  extent  that  the  product  is  sub¬ 
stantially  free  from  ice  crystals  and  can 
be  handled  as  individual  units.  The  de¬ 
gree  of  tenderness  and  freedom  from 
liber  and  flavor  and  odor  are  determined 
after  the  product  is  cooked. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable  fla¬ 
vors  and  objectionable  odors  of  any  kind. 

(e)  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.635  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  such  factors  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.636  Color — (a)  (A)  classifica~ 

tion.  Frozen  brcxjcoli  that  possesses  a 
g(X)d  color  may  be  given  a  score  of  17  to 
20  points.  “Good  color”  means  that  the 
frozen  broccoli  possesses  a  characteristic 
green  color  which  may  include  lighter 
colored  areas  typical  of  young  and 
tender  broccoli  that  do  not  materially 
affect  the  appearance  of  the  product. 

(b)  (B)  classification.  If  the  frozen 
broccoli  possesses  a  reasonably  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Frozen  br(x:coli  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  g(X)d  color”  means  that  the 
frozen  broccoli  possesses  a  characteristic 
green  color  which  may  be  variable  but  ia 
not  off  color. 


(c)  (SStd)  classification.  Frozen 
broccoli  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.637  Uniformity  of  size — (a) 
General.  “Diameter”  of  a  stalk, 
whether  or  not  cut  longitudinally  means 
the  greatest  crosswise  dimension  mea¬ 
sured  1  inch  above  the  lowest  portion 
of  the  main  stem  of  the  stalk  at  approx¬ 
imate  right  angles  to  the  length. 

(b)  (A)  classification.  Fiozen  broc¬ 
coli  that  is  practically  uniform  in  size 
may  be  given  a  score  of  17  to  20  points. 
“Practically  uniform  in  size”  has  the 
following  meanings  with  respect  to  the 
following  styles: 

(1)  Stalks.  The  longest  stalk  does 
not  exceed  the  shortest  stalk  by  more 
than  2  inches  and  in  the  90  percent,  by 
count,  of  stalks  which  have  the  most  uni¬ 
form  lengths,  the  length  of  the  longest 
stalk  dees  not  exceed  the  length  of  the 
shortest  stalk  by  more  than  1  inch ;  and 
the  diameter  of  the  stalk  with  the 
greatest  diameter  does  not  exceed  the 
diameter  of  the  stalk  with  the  shortest 
diameter  by  more  than  1  inch  and  in  the 
90  percent,  by  count,  of  stalks  which 
have  the  most  uniform  diameters,  the 
diameter  of  the  stalk  with  the  greatest 
diameter  does  not  exceed  the  diameter  of 
the  stalk  with  the  shortest  diameter  by 
more  than  ^4  inch. 

(2)  Cuts;  pieces.  Not  more  than  5 
percent,  by  weight,  of  the  units  may  be 
longer  than  2  inches. 

(c)  (B)  classification.  If  the  frozen 
broccoli  is  reasonably  uniform  in  size, 
a  score  of  14  to  16  points  may  be  given. 
“Reasonably  uniform  in  size”  has  the 
following  meanings  with  respect  to  the 
following  styles: 

(1)  Stalks.  In  the  90  percent,  by 
count,  of  stalks  which  have  the  most 
uniform  lengths,  the  length  of  the  long¬ 
est  stalk  does  not  exceed  the  length  of 
the  shortest  stalk  by  more  than  2  inches; 
and  in  the  90  percent,  by  count,  of  stalks 
which  have  the  most  uniform  diameters, 
the  diameter  of  the  stalk  with  the  great¬ 
est  diameter  does  not  exceed  the  diam¬ 
eter  of  the  stalk  with  the  shortest  diam¬ 
eter  by  more  than  34  inch. 

(2)  Cuts;  pieces.  Not  more  than  10 
percent,  by  weight,  of  the  units  may  be 
longer  than  2‘/2  inches. 

(d)  (SStd)  classification.  Frozen 
broccoli  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.638  Absence  of  defects — fa)  Gen¬ 
eral.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from  grit, 
harmless  extraneous  materials,  detached 
fragments,  loose  leaves,  l(X)se  pieces  of 
leaves,  and  poorly  trimmed  stalks;  and 
from  units  that  are  damaged  or  seriously 
damaged. 

( 1 )  “Grit”  means  sand  or  other  rough, 
hard  particles  of  earthy  sediment. 


(2)  “Harmless  extraneous  material” 
means  vegetable  substances  other  than 
broccoli,  such  as  weeds  and  grass  and 
any  portions  thereof,  that  are  harmless, 

(3)  “Loose  leaves  and  loose  pie<»s  oi 
leaves”  means  leaves  or  pieces  of  leaves 
not  attached  to  a  unit. 

(4)  “Detached  fragments”  means  any 
detached  portions  of  stalks  including  bud 
clusters,  shattered  materials,  portions  of 
stems  without  bud  clusters  regardless  of 
size  or  length,  and  portions  of  stems  with 
bud  clusters,  which  portions  are  2  inches 
or  less  in  the  greatest  straight  dimension. 

(5)  “Poorly  trimmed”  means  that  the 
appearance  of  the  stalk  is  seriously  af¬ 
fected  by  attached  leaves  and  by  ragged 
or  partial  trimming  of  the  leaves,  by 
ragged  or  partial  removal  of  leaves,  and 
poor  cutting  of  the  stem  of  the  stalk. 

(6)  “Damaged”  means  discoloration, 
mechanical  injury,  pathological  injury, 
insect  injury,  hollow  stems,  pithy  stems, 
or  other  injuries  which,  singly  or  in 
combination,  on  a  unit  or  in  a  unit  ma¬ 
terially  affect  the  appearance  or  eating 
quality  of  the  unit. 

(7)  “Seriously  damaged”  means  dam- 
age  to  such  an  extent  that  the  appear¬ 
ance  or  eating  quality  of  the  unit  is 
seriously  affected. 

(b)  (A)  classification.  Fiozen  broc¬ 
coli  that  is  practically  free  from  defects 
may  be  given  a  score  of  17  to  20  points. 
“Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles: 

( 1 )  Stalks.  No  grit  that  affects  the  ap¬ 
pearance  or  eating  quality  may  be  pres¬ 
ent;  not  more  than  one  piece  of  harness 
extraneous  material  may  be  present  for 
each  20  ounces  of  net  weight;  detached 
fragments,  loose  leaves,  and  loose  pieces 
of  leaves  that  do  not  materially  affect 
the  appearance  may  be  present;  and 
stalks  that  are  poorly  trimmed,  dam¬ 
aged,  or  seriously  damaged  do  not  ex¬ 
ceed  10  percent,  by  count,  of  all  the 
stalks,  but  of  such  10  percent,  not  more 
than  one-half  thereof,  or  not  more  than 
5  percent  by  count  of  all  the  stalks,  may 
be  seriously  damaged.  One  stalk  in  a 
single  container  is  permitted  to  be  poorly 
trimmed,  damaged,  or  seriously  damaged 
if  such  stalk  exceeds  the  respective  al¬ 
lowances  of  10  percent  or  5  percent, 
provided  that  in  all  containers  compri^ 
ing  the  sample  such  poorly  trimmed, 
damaged,  or  seriously  damaged  stalks 
do  not  exceed  an  average  of  10  percent, 
by  count,  but  of  such  10  percent  average, 
not  more  than  one-half  thereof,  or  not 
more  than  an  average  of  5  percent,  maj 
be  seriously  damaged. 

(2)  Cuts;  pieces.  No  grit  that  affects 
the  appearance  or  eating  quality  may  be 
present;  not  more  than  one  piece  of 
harmless  extraneous  material  may  be 
present  for  each  20  ounces  of  net  weight: 
l(X)se  leaves  and  loose  pieces  of  leaves 
that  do  not  materially  affect  the  appear¬ 
ance  may  be  present;  and  units  that  are 
damaged  or  seriously  damaged  do  not 
exceed  8  percent,  by  weight,  but  of  such 
8  percent  not  more  than  onc-hali 
thereof,  or  not  more  than  4  percent,  by 
weight,  of  all  the  units,  may  be  seriously 

(c)  (B)  classification.  If  the  frozen 
broccoli  is  reasonably  free  from  defects, 
a  score  of  14  to  16  points  may  be  Riven- 


Wednesday*  December  9,  1953 


FEDERAL  REGISTER 


7947 


ftozen  broccoli  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
free  from  defects”  has  the  following 
meanings  with  respect  to  the  following 
styles: 

(1)  Stalks.  No  grit  that  affects  the 
appearance  or  eating  quality  may  be 
present;  not  more  than  two  pieces  of 
harmless  extraneous  material  may  be 
present  for  each  20  ounces  of  net  weight ; 
detached  fragments,  loose  leaves,  and 
loose  pieces  of  leaves  that  do  not  mate¬ 
rially  affect  the  appearance  may  be  pres¬ 
ent;  and  stalks  that  are  poorly  trimmed, 
damaged,  or  seriously  damaged  do  not 
exceed  20  percent,  by  count,  of  all  the 
stalks,  but  of  such  20  percent,  not  more 
than  one-half  thereof,  or  not  more  than 
10  percent,  by  count,  of  all  the  stalks, 
may  be  seriously  damaged. 

(2)  Cuts;  pieces.  No  grit  that  affects 
the  appearance  or  eating  quality  may  be 
present;  not  more  than  tw'o  pieces  of 
harmless  extraneous  material  may  be 
present  for  each  20  ounces  of  net  weight, 
loose  leaves  and  loose  pieces  of  leaves 
that  do  not  materially  affect  the  appear¬ 
ance  may  be  present;  and  units  that  are 
damaged  or  seriously  damaged  do  not 
exceed  16  percent,  by  weight,  but  of 
such  16  percent,  not  more  than  one-half 
thereof,  or  not  more  than  8  percent,  by 
weight,  of  all  the  units,  may  be  seriously 
damaged. 

(d)  (SStd)  classification.  Frozen 
broccoli  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
nay  be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

552.639  Character — (a)  General. 
The  factor  of  character  refers  to  the 
degree  of  development  and  tenderness 
and  to  the  degree  of  freedom  from 
stringy,  fibrous  development. 

(1)  “Well  developed”  means  that  the 
branching  bud  clusters  of  the  unit  form 
a  practically  compact  head,  that  the 
intlividual  buds  in  the  bud  clusters  are 
all  practically  closed,  and  that  the  im¬ 
mediate  stems  supporting  the  individual 
buds  in  the  bud  clusters  show  no  more 
than  slight  elongation. 

(2)  “Reasonably  well  developed” 
means  that  the  branching  bud  clusters 
of  the  unit  may  be  spread  or  spreading; 
that  the  individual  buds  in  the  bud 
dusters  may  have  reached  a  moderate 
stage  of  enlargement  but  practically 
none  of  the  buds  are  in  the  flowered  or 
open  stage;  and  that  the  immediate 
stems  supporting  the  individual  buds  in 
the  bud  clusters  may  be  moderately 
dongated. 

(3)  After  the  broccoli  has  been  tested 
for  development,  the  broccoli  is  cooked 
before  making  the  determination  for  the 
•legree  of  tenderness  and  the  degree  of 
freedom  from  fibrous  development. 

<b)  (A)  classification.  Fi-ozen  broc- 
eoli  that  possesses  a  good  character  may 
be  given  a  score  of  34  to  40  points.  “Good 
diaracter”  has  the  following  meanings 
*ith  respect  to  the  following  styles: 


(1)  Stalks.  Not  less  than  80  percent, 
by  count,  of  the  stalks  are  well  developed 
and  the  remainder  are  reasonably  well 
developed;  and  all  of  the  stalks  are 
tender. 

(2)  Cuts;  pieces.  The  units  are  at 
least  reasonably  well  developed;  and  the 
broccoli  is  tender. 

(c)  (B)  classification.  If  the  frozen 
broccoli  possesses  a  reasonably  good 
character,  28  to  33  points  may  be  given. 
Frozen  broccoli  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
good  character”  has  the  following  mean¬ 
ings  with  respect  to  the  following  styles: 

(1)  Stalks.  Not  less  than  90  percent, 
by  count,  of  the  stalks  are  at  least  reason¬ 
ably  well  developed;  the  stalks  are  rea¬ 
sonably  tender  and  practically  free  from 
stringy,  fibrous  development. 

(2)  Cuts;  pieces.  Not  less  than  95  per¬ 
cent,  by  weight,  of  the  bud  clusters  of 
the  units  are  at  least  reasonably  well 
developed ;  the  broccoli  is  reasonably 
tender  and  practically  free  from  stringy, 
fibrous  development. 

(d)  (SStd)  classification.  Frozen 
broccoli  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule) . 

LOT  CERTIFICATION  TOLERANCES 

§  52.649  Tolerances  for  certification 
of  officially  draicn  samples,  (a)  When 
certifying  samples  that  have  been  ofB- 
cially  drawn  and  w'hich  represent  a  spe¬ 
cific  lot  of  frozen  broccoli,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  av¬ 
erage  of  such  total  scores,  and.  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 


5  52.641  Score  sheet  for  frozen  broc^ 
coli. 


Count  (ol  stalks)  ___ 

Factors 


Color _ 

Uniformity  of  size...... 

Absence  of  defects...... 

Character _ 

Total  score.  - 


Score  points 


20 

20 

20 

40 


f(A)  17-20 
(B)  iH-lft 
1(D)  »  0-13 
j(A)  17-20 
(B)  14-16 
1(D)  I  0-13 

(A)  17-20 

(B)  '14-16 
t(D)  '  0-13 
1(A)  34-40 
(B)  '28-33 
kD)  '0-27 


100 


Flavor  and  odor _ 

Gra<le _ 


'  Indicates  limiting  rule. 

SuBPART — United  States  Standards  for 
Grades  of  Frozen  Brussels  Sprouts  * 

PRODUCT  DESCRIPTION  AND  GRADES 

§  52.651  Product  description.  Fro¬ 
zen  Brussels  sprouts  are  prepared  from 
the  fresh  heads  of  the  Brussels  sprouts 
plant  (Brassica  oleracea  gemmifera)  by 
trimming,  washing,  and  blanching  and 
are  frozen  and  maintained  at  tempera¬ 
tures  necessary  for  the  preservation  of 
the  product. 

§  52.652  Grades  of  frozen  Brussels 
sprouts,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  Brussels 
sprouts  that  possess  similar  varietal 
characteristics;  that  possess  a  good 
color;  that  are  practically  free  from  de¬ 
fects;  that  possess  a  good  character; 
that  possess  a  good  flavor  and  odor;  and 
that  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

-  (b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  Brus¬ 
sels  sprouts  that  possess  similar  varietal 
characteristics;  that  possess  a  reason¬ 
ably  good  color;  that  are  reasonably  free 
from  defects;  that  possess  a  reasonably 
good  character:  that  possess  a  good 
flavor  and  odor;  and  that  score  not  le.ss 
than  80  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  frozen  Brussels 
sprouts  that  possess  a  fairly  good  color; 
that  are  fairly  free  from  defects;  that 
possess  a  fairly  good  character;  that 
possess  a  fairly  good  flavor  and  odor; 
and  that  score  not  less  than  70  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  frozen  Brussels  sprouts 
that  fails  to  meet  the  requiiements  of 
U.  S.  Grade  C  or  U.  S.  Standard. 

FACTORS  of  QUALITY 

§  52.653  Ascertaining  the  grade,  (a)’ 
The  grade  of  frozen  Brussels  sprouts  is 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  color,  absence  of  defects^  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu-. 


1  The  requirements  of  these  standards  shall 
not  excuse  failure  to  ccMnply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 

Fa;r!tors:  Points 


Color  _ _ 

Absence  of  defects- 
Character _ 


Total  score. 


(c)  The  scores  for  the  factors  of  color 
and  absence  of  defects  of  Brussels  sprouts 
are  determined  immediately  after  thaw¬ 
ing  so  that  the  product  is  sufficiently 
free  from  ice  crystals  to  permit  proper 
handling  as  individual  units  and  the 
product  is  completely  thawed  to  deter¬ 
mine  the  factor  of  character.  The  prod¬ 
uct  is  cooked  to  determine  the  flavor  and 
odor. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

5  52.654  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
Is  inclusive  (for  example,  “27  to  30 
points”  means  27,  28,  29,  or  30  points). 

§  52.655  Color — (a)  General.  The 
color  of  Brussels  sprouts  is  based  on  the 
characteristic  and  predominating  color 
of  the  outer  surfaces  of  the  Brussels 
sprouts. 

(1)  “Yellow-green”  means  a  pre¬ 
dominating  characteristic  green  color 
with  a  deflnite  yellow  cast. 

(2)  “Yellow”  means  a  predominating 
characteristic  yellow  color  with  slight 
tinges  of  green  or  a  predominating  char¬ 
acteristic  yellow  color  typical  of  the  color 
Brussels  sprouts  possess  after  the  outer 
green  leaves  have  been  removed. 

(b)  (il)  classification.  Frozen  Brus¬ 
sels  sprouts  that  possess  a  good  color 
may  be  given  a  score  of  27  to  30  points. 
“Good  color”  means  that  not  more  than 
5  percent,  by  count,  of  the  units  may  be 
yellow  and  that  the  remainder  of  the 
units  are  yellow-green  or  more  green  in 
color.  One  Brussels  sprout  in  a  single 
container  is  permitted  to  be  yellow  if 
such  unit  exceeds  the  allowance  of  5 
percent. 

(c>  (B)  classification.  If  the  frozen 
Brussels  sprouts  possess  a  reasonably 
good  color,  a  score  of  24  to  26  points  may 
be  given.  Frozen  Brussels  sprouts  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  color”  means 
that  more  than  5  percent,  by  count,  but 
not  more  than  25  percent,  by  count,  of 
the  units  are  yellow  and  that  the  re¬ 
mainder  of  the  units  are  yellow-green  or 
more  green  in  color. 

(d)  (C)  classification.  If  the  frozen 
Brussels  sprouts  possess  a  fairly  good 
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color,  a  score  of  21  to  23  points  may  be 
given.  Frozen  Brussels  sprouts  that  fall 
into  this  classiflcation  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  good  color”  means  that  more 
than  25  percent,  by  count,  of  the  units 
are  yellow  and  that  the  remainder,  if 
any,  are  yellow-green  or  more  green  in 
color  but  are  not  off-color  for  any 
reason. 

(e)  (SStd)  classification.  Frozen 
Brussels  sprouts  that  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.656  Absence  of  defects — (a)  Gen¬ 
eral.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from  grit, 
silt,  harmless  extraneous  material,  loose 
leaves  and  loose  small  pieces,  poorly 
trimmed  units,  and  from  units  damaged 
by  discoloration,  mechanical  injury, 
pathological  injury,  insect  injury,  or 
other  means. 

(1)  “Grit”  (or  sand)  Is  rough,  hard 
particles  of  earthy  sediment. 

(2)  “Silt”  is  fine  earthy  sediment  from 
material  such  as  mud  or  clay. 

(3)  “Harmless  extraneous  material” 
means  vegetable  substances  other  than 
from  Brussels  sprouts,  such  as  weeds  and 
grass  and  any  portion  thereof,  that  are 
harmless. 

(4)  “Loose  leaves  and  loose  small 
pieces”  means  leaves,  pieces  of  leaves, 
and  small  pieces  of  edible  stalk  or  stems 
not  attached  to  a  unit,  whether  or  not 
damaged. 

(5)  “Poorly  trimmed  units”  means  (i) 
that  the  butt  end  is  not  trimmed  smooth¬ 
ly  and  closely  at  the  approximate  point 
of  attachment  of  the  outer  leaves;  or 
(ii)  that  the  appearance  of  the  unit  is 
materially  damaged  from  excessive  cut¬ 
ting  into  the  head.  Brussels  sprouts 
heads  from  which  the  leaves  have  been 
stripped,  whether  or  not  excessively,  are 
not  considered  “poorly  trimmed  units.” 

(6)  “Damaged”  means  any  unit  dam¬ 
aged  by  surface  or  internal  discoloration, 
mechanical  injury,  pathological  injury, 
insect  injury,  or  by  other  means  to  the 
extent  that  the  appearance  or  eating 
quality  is  materially  affected. 

(7)  “Seriously  damaged”  means  any 
unit  damaged  to  such  an  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected. 

(b)  iA)  classification.  Frozen  Brus¬ 
sels  sprouts  that  are  practically  free  from 
defects  may  be  given  a  score  of  36  to  40 
points.  “Practically  free  from  defects” 
means  that  no  grit  or  silt  that  affects  the 
appearance  or  eating  quality  of  the  prod¬ 
uct  is  present;  no  harmless  extraneous 
material  is  present;  loose  leaves  and  loose 
small  pieces  that  do  not  affect  the  ap¬ 
pearance  or  eating  quality  of  the  product 
may  be  present;  and  that  units  that  are 
damaged  or  seriously  damaged  do  not 
exceed  10  percent,  by  count,  of  jill  the 
units,  but  of  such  lO  percent  not  more 
than  one-half  thereof  or  not  more  than 
5  percent,  by  count,  of  all  the  units  may 
be  seriously  damaged:  and.  in  addition. 


not  more  than  10  percent,  by  count,  oi 
all  the  units  may  be  poorly  trimmed. 

'  (c)  (B)  classification.  If  the  frozen 
Brussels  sprouts  are  reasonably  free  from 
defects,  a  score  of  32  to  35  ix)ints  may  be 
given.  Frozen  Brussels  sprouts  that  fall 
into  this  classiflcation  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand, 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea. 
sonably  free  from  defects”  means  that  no 
grit  or  silt  that  affects  the  appearance  or 
eating  quality  of  the  product  is  present 
not  more  than  one  piece  of  harmless 
extraneous  material  may  be  present  for 
each  20  ounces  of  net  weight;  loose  leaves 
and  loose  small  pieces  that  do  not  mate, 
rially  affect  the  appearance  or  eating 
quality  of  the  product  may  be  present 
and  that  units  that  are  damaged  or  sen 
ously  damaged  do  not  exceed  20  percent 
by  count,  of  all  the  units,  but  of  such  20 
percent  not  more  than  one-half  thereof 
or  not  more  than  10  percent,  by  count,  of 
all  the  units  may  be  seriously  damaged 
and,  in  addition,  not  more  than  15  per 
cent,  by  count,  of  all  the  imits  may  be 
poorly  trimmed. 

(d)  (C)  classification.  Frozen  Brus¬ 
sels  sprouts  that  are  fairly  free  from  de 
fects  may  be  given  a  score  of  28  to  31 
points.  Frozen  Brussels  sprouts  that  fall 
into  this  classiflcation  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Fairly 
free  from  defects”  means  that  a  slight 
trace  of  grit  or  silt  that  does  not  affect 
materially  the  appearance  or  eating 
quality  of  the  product  may  be  present 
not  more  than  two  pieces  of  harmless 
extraneous  material  may  be  present  for 
each  20  ounces  of  net  weight;  loose  leaves 
and  loose  small  pieces  that  do  not  sen 
ously  affect  the  appearance  or  eating 
quality  of  the  product  may  be  present; 
and  that  units  that  are  damaged,  seri 
ously  damaged,  or  poorly  trimmed  do  not 
exceed  50  percent,  by  count,  of  all  the 
units,  but  of  such  50  percent  not  more 
than  three-tenths  thereof  or  not  more 
than  15  percent,  by  count,  of  all  the  units 
may  be  seriously  damaged  and  of  such 
50  percent  not  more  than  two-fifths 
thereof  or  not  more  than  20  percent,  by 
count,  of  the  units  may  have  butt  ends 
that  are  not  trimmed  smoothly  and 
closely  at  the  approximate  point  of  at 
tachment  of  the  outer  leaves. 

(e)  (SStd)  classification.  Frozen  Bvis 
sels  sprouts  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is » 
limiting  rule). 

§  52.657  Character — (a)  General 
The  factor  of  character  refers  to  the  de¬ 
gree  of  development  and  tenderness  and 
texture  of  the  Brussels  sprouts  heads.  - 

(1)  “Well  developed”  means  that*: 
Brussels  sprout  head  is  well  formed,  ^ 
compact,  and  reasonably  firm.  ^  ■ 

(2)  “Reasonably  well  developed"  | 
means  that  a  Brussels  sprout  head  is : 
reasonably  well  formed,  reasonably  com- , 
pact,  and  fairly  Arm. 

(3)  “Fairly  well  developed”  means 
that  a  Brussels  sprout  head  is  fairly  well 
formed  but  may  have  been  reduced  in 
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size  or  excessively  stripped  by  removal 
of  leaves. 

(4)  “Very  loose-structured”  means 
that  a  Brussels  sprout  head  is  very  light 
in  weight  in  comparison  to  its  size  and 
possesses  large  open  spaces  resulting  in  a 
very  spongy  condition  that  yields  easily 
and  considerably  to  moderate  pressure. 

(b)  M)  classification.  Frozen  Brus¬ 
sels  sprouts  that  possess  a  good  character 
laay  be  given  a  score  of  27  to  30  points. 
•Good  character”  means  that  not  less 
than  80  percent,  by  count,  of  the  units 
are  well  developed  and  that  the  re¬ 
mainder  are  reasonably  well  developed  or 
fairly  well  developed  and  not  more  than 
an  occasional  unit  may  be  very  loose- 
rtructured. 

(c)  (B)  classification.  If  the  frozen 
Brussels  sprouts  possess  a  reasonably 
good  character,  a  score  of  24  to  26  points 
may  be  given.  Frozen  Brussels  sprouts 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S,  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  character” 
means  that  not  less  than  50  percent,  by 
count,  of  the  units  are  at  least  reasonably 
well  developed;  not  more  than  10  per¬ 
cent,  by  count,  may  be  very  loose-struc¬ 
tured  units;  and  the  remainder  are  fairly 
well  developed. 

(d)  <C)  classification.  Frozen  Brus¬ 
sels  sprouts  that  possess  a  fairly  good 
character  may  be  given  a  score  of  21  to 
23  points.  Frozen  Bru.ssels  sprouts  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
"Pairly  good  character”  means  that  not 
less  than  50  percent,  by  count,  of  the 
units  are  at  least  fairly  well  developed. 

(e)  (SStd)  classification.  Frozen 
Brussels  sprouts  that  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
U.S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

!  52.658  Tolerances  for  certification 
0/  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  Brussels  sprouts,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  contain¬ 
ers  comprising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
|)clow  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

<3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
miality  promulgated  under  the  Federal 
^ood.  Drug,  and  Cosmetic  Act  and  in 


effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 


§  52.659  Score  sheet  for  frozen  Brus¬ 
sels  sprouts. 


Bite  and  kind  of  container _ _ 

Container  mark  or  identiflcation _ 

Label . 

Net  weight  (ounces) _ _ _ _ _ 

Count . . . . . . . . . 

Factors 

Score  points 

Color... . . . .... 

Absence  of  defects _ 

Character _  _ 

30 

40 

30 

100 

((A)  27-30 

(B) '24-2f. 

(C)  121-23 

(D) l  0-20 

(A)  .30-40 

(B)  132-3.’) 

(C)  128-31 

(D)  «0-27 

(A)  27-.30 

(B)  '24-20 
(0)121-23 
(D)  '0-20 

>  Indicates  limiting  rule. 


StJBPART — United  States  Standards  for 
Grades  of  Canned  Carrots  ‘ 

IDENTITY,  STYLES,  AND  GRADES 

5  52.671  Identity.  “Canned  carrots” 
means  the  canned  product  properly  pre¬ 
pared  from  the  clean,  sound  root  of  the 
carrot  plant  as  defined  in  the  defini¬ 
tions  and  standards  of  identity  for 
canned  vegetables  (21  CFR  52.990)  is¬ 
sued  pursuant  to  the  Federal  Food,  Drug, 
and  Cosmetic  Act. 

§  52.672  Styles  of  canned  carrots,  (a) 
"Whole”  or  "whole  carrots”  means 
canned  carrots  consisting  of  whole  car¬ 
rots  that  retain  the  approximate  original 
conformation  of  the  whole  carrot. 

(b)  “Slices”  or  “sliced  carrots”  means 
canned  carrots  consisting  of  carrot  slices 
produced  by  slicing  whole  carrots  trans¬ 
verse  to  the  longitudinal  axis. 

(c)  "Quarters”  or  “quartered  carrots” 
means  canned  carrots  consisting  of 
quarters  of  carrots  produced  by  cutting 
whole  carrots  longitudinally  into  four 
approximately  equal  units.  Whole  car¬ 
rots  cut  longitudinally  into  six  units  ap¬ 
proximating  the  size  and  appearance  of 
the  quartered  carrots  are  also  permitted 
in  this  style. 

<d)  “Diced  carrots”  means  canned 
carrots  consisting  of  units  produced  by 
cutting  whole  carrots  into  cubes  having 
edges,  other  than  the  rounded  outer 
edges,  measuring  approximately  V2  inch 
or  less. 

(e)  “Julienne,”  “French  style,”  or 
“shoestring”  means  canned  carrots  con¬ 
sisting  of  strips  of  carrots. 

(f)  “Cut”  means  canned  carrots  con¬ 
sisting  of  units  which  with  respect  to 
size  or  shape  do  not  conform  to  any  of 
the  foregoing  styles.  Carrots  which 
have  been  cut  longitudinally  into  two 
approximately  equal  units  are  included 
in  this  style. 

(g)  “Unit”  means  an  individual  car¬ 
rot  or  portion  of  a  carrot  in  canned 
carrots. 

*  Trie  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 


§  52.673  Grades  of  canned  carrots. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  carrots  that  pos¬ 
sess  similar  varietal  characteristics;  that 
possess  a  normal  flavor  and  odor;  that 
possess  a  good  color;  that  are  practically 
free  from  defects;  that  are  tender;  that 
are  practically  uniform  in  size  and 
shape;  and  that  score  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  carrots  that 
possess  similar  varietal  characteristics; 
that  possess  a  normal  flavor  and  odor; 
that  possess  a  fairly  good  color;  that 
are  fairly  free  from  defects;  that  are 
fairly  tender;  that  are  fairly  uniform 
in  size  and  shape;  and  that  score  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

<c)  “Substandard”  is  the  quality  of 
canned  carrots  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.674  Recommended  fill  of  con¬ 
tainer.  The  recommended  All  of  con¬ 
tainer  is  not  incorporated  in  the  grade  of 
the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  the  container  of 
canned  carrots  be  filled  as  full  as  prac¬ 
ticable  with  carrots  without  impairment 
of  quality  and  that  the  product  and 
packing  medium  occupy  not  less  than  90 
percent  of  the  total  capacity  of  the  con¬ 
tainer. 

§  52.675  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  in  Table  No.  I 
of  this  section  are  not  incorporated  in 
the  grades  of  the  finished  product  .since 
drained  weight,  as  such,  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
The  drained  weight  of  canned  carrots  is 
determined  by  emptying  the  contents  of 
the  container  upon  a  U.  S.  Standard 
No.  8  sieve  of  proper  diameter  so  as  to 
distribute  the  product  evenly,  inclining 
the  sieve  slightly  to  facilitate  drainage 
and  allowing  to  drain  for  two  minutes. 
The  drained  weight  is  the  weight  of  the 
sieve  and  carrots  less  the  weight  of  the 
dry  sieve.  A  sieve  8  inches  in  diameter 
is  used  for  the  No.  2*2  size  can  (401  x 
411)  and  smaller  sizes;  and  a  sieve  12 
inches  in  diameter  is  used  for  containers 
larger  than  the  No.  2Y2  size  can. 

Table  No.  I— IlECOVMENnEn  Mimmtm  Drained 
Weights,  in  ounces,  or  Carrots 


Style  of  canne<l  carrots 


Container  size  or 
desiguutiou 

1 

Whole  Diceil 

1 

Qiiar- 

tererl 

cut 

Sliccl 

JiiD- 

eniie 

8-ounce  tall _ 

6V4  6 

0 

0(4 

8-ouiicc  plsLss _ 

e»4  6 

0 

.Ms 

64 

No.  1  |>icnic _ 

7W|  7^4 

7(i 

7(4 

7 

No.  :m . 

10 

10 

»(4 

9 

No.  .3ft3 . 

10(4  11 

11 

10'4 

10 

No.  303  gla.ss.. . . 

10(4  11 

11 

10(i 

10 

No.  2 . 

12(4!  13 

12(4 

12(4 

12 

No.  2t4 . 

18(4!  10 

18(4 

18(4 

18(4 

No.  2)i  glass . . 

I8I4  18)4 

18(4 

18(4 

18 

No.  10 . 

68  72 

70(4 

68 
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RULES  AND  REGULATIONS 


SIZES 

§  52.676  Sizes  of  carrots  in  whole  car¬ 
rots.  The  size  of  any  carrot  is  deter¬ 
mined  by  measuring  the  longest  diameter 
through  the  center  transverse  to  the 
longitudinal  axis  of  tlie  carrot. 

§  52.677  Sizes  of  carrot  slices  in  sliced 
carrots.  The  size  of  any  slice  in  sliced 
carrots  is  determined  by  measuring  the 
smallest  diameter  of  the  largest  surface 
of  the  slice. 

§  52.678  Sizes  of  carrot  quarters  in 
quartered  carrots.  Tlie  size  of  any  quar¬ 
ter  in  quartered  carrots  with  respect  to 
diameter  is  determined  by  measuring 
the  largest  cut  surface  transverse  to  the 
longitudinal  axis. 

FACTORS  OF  QUALITY 

§  52.679  Ascertaining  the  grade,  (a) 
The  grade  of  canned  carrots  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  uniformity  of  size  and 
shape,  absence  of  defects,  and  texture. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be 
given  each  such  factor  is: 


Factors:  Points 

Color  _ 25 

Uniformity  of  size  and  shape _  15 

Absence  of  defects _ 30 

Texture _  30 


Total  score _  100 


(c>  “Normal  flavor  and  odor”  means 
that  the  canned  carrots  are  free  from 
objectionable  flavors  and  objectionable 
odors  of.  any  kind. 

§  52.680  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  are  so 
described  that  the  value  may  be  ascer¬ 
tained  for  each  factor  and  expressed 
numerically.  The  numerical  range  for 
the  rating  of  each  factor  is  inclusive 
(for  example,  “12  to  15  points”  means 
12,  13.  14.  or  15  points). 

§  52.681  Color — (a)  (^4)  classifica¬ 
tion.  Canned  carrots  that  possess  a  good 
color  may  be  given  a  score  of  21  to  25 
points.  “Good  color”  means  that  the 
canned  carrots  possess  an  orange-yellow 
color  that  is  bright  and  typical  of  canned 
carrots,  and  that  the  presence  of  green 
units  does  not  more  than  slightly  affect 
the  appearance  or  eating  quality  of  the 
product. 

(b)  (C)  classification.  If  the  canned 
carrots  possess  a  fairly  good  color,  a 
score  of  18  to  20  points  may  be  given. 
Canned  carrots  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  good  color” 
means  that  the  canned  <»rrots  possess 
tlie  typical  color  of  canned  carrots,  that 
such  color  may  be  slightly  dull  but  not 
off-color,  and  that  the  presence  of  green 
units  does  not  materially  affect  the  ap¬ 
pearance  or  eating  quality  of  the  product. 

(c)  (SStd)  classification.  Canned 
carrots  that  are  off-color  for  any  reason 
or  that  fail  to  meet  the  requirements  of 


paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  17  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  pr(xi- 
uct  (this  is  a  limiting  rule). 

§  52.682  Uniformity  of  size  and 
shape — (a)  (/I)  classification.  Canned 
carrots  that  are  pi*actically  uniform  in 
size  and  shape  may  be  given  a  score  of 
12  to  15  points.  “Practically  uniform  in 
size  and  shape”  has  the  following  mean¬ 
ings  with  respect  to  the  various  styles 
of  canned  carrots: 

(1)  Whole  carrots.  The  size  of  the 
individual  carrot  is  not  more  than 
inches  in  diameter,  measured  as  afore¬ 
said  ;  the  carrots  may  vary  moderately  in 
shape  and  the  diameter  of  the  largest 
unit  is  not  more  than  50  percent  greater 
than  the  diameter  of  the  second  smallest 
unit. 

(2)  Quartered  carrots.  The  carrots 
from  which  the  quarters  have  been  pre¬ 
pared  wei*e  of  a  size  not  more  than  2*4 
inches  in  diameter,  measured  as  afore¬ 
said,  and  the  diameter  of  the  largest 
quarter  is  not  more  than  50  percent 
greater  than  the  diameter  of  the  second 
smallest  quarter,  and  the  length  of  the 
longest  quarter  is  not  more  than  50  per¬ 
cent  greater  than  the  length  of  the 
second  shortest  quarter. 

(3)  Sliced  carrots.  The  Individual 
slice  is  not  more  than  ^/b  inch  in  thick¬ 
ness  when  measured  at  the  thickest  por¬ 
tion;  the  size  of  each  slice  is  not  more 
than  2‘/2  inches  in  diameter,  measured 
as  aforesaid,  and  the  diameter  of  the 
largest  slice  is  not  more  than  50  percent 
greater  than  the  diameter  of  the  second 
smallest  slice. 

(4)  Diced  carrots.  The  units  are 
practically  uniform  in  size  and  shape 
with  edges,  other  than  the  rounded  outer 
edges,  measuring  approximately  *4  inch 
or  less;  and  the  aggregate  weight  of  all 
units  of  irregular  shape  which  are  no¬ 
ticeably  smaller  than  one-half  the  vol¬ 
ume  of  an  average  size  cube  and  of  all 
noticeably  large  and  large  irregular 
shaped  units  does  not  exceed  12  percent 
of  the  weight  of  all  the  units. 

(5)  Julienne,  French  style,  or  shoe¬ 
string.  The  strips  of  carrots  are  prac¬ 
tically  uniform  in  size  and  shape,  with 
cross  sections  measuring  approximately 

inch,  and  the  aggregate  weight  of  all 
strips  less  than  *4  inch  in  length  does 
not  exceed  12  percent  of  the  weight  of 
all  the  strips. 

(6)  Cut.  The  Individual  units  weigh 
not  less  than  *4  ounce  and  the  largest 
unit  is  not  more  than  four  times  the 
w’eight  of  the  second  smallest  unit. 
When  cut  longitudinally  into  two  ap¬ 
proximately  equal  units,  the  carrots 
from  which  the  units  have  been  pre¬ 
pared  were  of  a  size  not  more  than  2*4 
inches  in  diameter,  measured  as  afore¬ 
said,  and  the  weight  of  the  largest  unit 
is  not  more  than  50  percent  greater  than 
the  weight  of  the  second  smallest  unit. 

(b)  (C)  classification.  If  the  canned 
carrots  are  fairly  uniform  in  size  and 
shape  a  score  of  8  to  11  points  may  be 
given.  Canned  carrots  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule) .  “Fairly  uniform 
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in  size  and  shape”  has  the  following 
meanings  with  respect  to  the  various 
styles  of  canned  carrots: 

(1)  Whole  carrots.  The  size  of  the 
individual  carrot  is  not  more  than  2y4 
inches  in  diameter,  measured  as  afore¬ 
said;  the  carrots  may  vary  considerably 
in  shape,  and  the  diameter  of  the  largest 
unit  is  not  more  than  twice  the  diameter 
of  the  second  smallest  unit. 

(2)  Quartered  carrots.  The  carrots 

from  which  the  quarters  have  been  cut 
were  of  a  size  not  more  than  2*4  inches 
in  diameter,  measured  as  aforesaid,  and 
the  diameter  of  the  largest  quarter  is 
not  more  than  twice  the  diameter  of  the 
second  smallest  unit,  and  the  length  of 
the  longest  quarter  is  not  more  than 
twice  the  length  of  the  second  shortest 
quarter.  •' 

(3)  Sliced  carrots.  The  Individual 
slice  is  not  more  than  %  inch  in  thick- 
ness  when  measured  at  the  thickest  por¬ 
tion;  the  size  of  each  slice  is  not  more 
than  2*2  inches  in  diameter,  measured 
as  aforesaid;  and  the  diameter  of  the 
largest  slice  is  not  more  than  twice  the 
diameter  of  the  second  smallest  slice. 

(4)  Diced  carrots.  The  units  are 

fairly  uniform  in  size  and  shape,  with 
edges,  other  than  the  rounded  outer 
edges,  measuring  approximately  *4  inch  I 
or  less;  and  the  aggregate  weight  of  all 
units  of  irregular  shape  which  are  ' 
noticeably  smaller  than  one-half  the 
volume  of  an  average  size  cube  and  of  ; 
all  noticeably  large  and  large  irregular 
shaped  units  does  not  exceed  25  percent 
of  the  weight  of  all  the  units. 

(5)  Julienne,  French  style,  or  shoe-  : 
string.  The  strips  of  carrots  are  fairly  ! 
uniform  in  size  and  shape,  with  cross  l 
sections  measuring  approximately  , 
inch  and  the  aggregate  weight  of  all  the  j 
strips  less  than  *4  inch  in  length  does  ; 
not  exceed  25  percent  of  the  weight  of  all  ■ 
the  strips. 

(6)  Cut.  The  individual  units  weigh  . 
not  less  than  *4  ounce  and  the  largest 
unit  is  not  more  than  twelve  times  the 
weight  of  the  second  smallest  unit 
When  cut  longitudinally  into  two  ap-  ' 
proximately  equal  units,  the  carrots  , 
from  which  the  units  have  been  prepared 
w'ere  of  a  size  not  more  than  2*4  inches 
in  diameter,  measured  as  aforesaid,  and  : 
the  weight  of  the  largest  unit  is  not  more  , 
than  twice  the  weight  of  the  second 
smallest  unit. 

(c)  (SStd)  classification.  Canned 
carrots  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  7  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.683  Absence  of  defects — (a)  Gen¬ 
eral.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from  de¬ 
fective  units.  Defective  units  are  units  i 
damaged  by  mechanical  injury,  un¬ 
peeled  units,  units  blemished  or  seriously 
blemished  by  brown  or  black  internal 
or  external  discoloration,  sunburn,  or 
green  colored  units,  pathological  injury  : 
or  insect  injury,  and  units  blemished  or 
seriously  blemished  by  other  means. 

(1)  “Damaged  by  mechanical  injury"  ; 
means  crushed,  broken,  or  cracked  units, 
units  with  excessively  frayed  edges  and 
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surfaces,  excessively  trimmed  units,  or 
damaged  by  other  means. 

(2)  “Unpeeled  unit”  means  any  unit 
possessing  an  unpeeled  area  greater  than 
the  area  of  a  circle  Vt  inch  in  diameter. 

(3)  “Blemished”  means  any  unit  blem¬ 
ished  to  the  extent  that  the  appearance 
or  eating  quality  is  materially  affected. 

(4)  “Seriously  blemished”  means  any 
unit  blemished  to  the  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected. 

(b)  (^)  classification.  Canned  car¬ 
rots  that  are  practically  free  from  defects 
may  be  given  a  score  of  26  to  30  points. 
“Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
various  styles  of  canned  carrots : 

(1)  Whole  carrots.  The  aggregate 
weight  of  all  defective  units  does  not  ex¬ 
ceed  15  percent  of  the  weight  of  all  the 
units,  and  of  such  15  percent  not  more 
than  \'2  thereof  or  one  carrot,  whichever 
weighs  more,  may  consist  of  blemished 
units  and  seriously  blemished  units: 
Provided,  That  not  more  than  1  percent, 
by  weight,  of  all  the  units  may  be  seri¬ 
ously  blemished,  and  that  the  presence 
of  blemished  and  seriously  blemished 
units  does  not  more  than  slightly  affect 
the  appearance  or  eating  quality  of  the 
product. 

(2»  Sliced,  quartered,  and  cut  carrots. 
The  aggregate  weight  of  all  defective 
units  does  not  exceed  15  percent  of  the 
weight  of  all  the  units,  and  of  such 
15  percent  not  more  than  V2  thereof  or 
one  slice,  quarter  or  cut,  whichever 
weighs  more,  may  consist  of  blemished 
units  and  seriously  blemished  units: 
Provided.  That  not  more  than  1  percent, 
by  weight,  of  all  the  units  may  be  seri¬ 
ously  blemished,  and  that  the  presence 
of  blemished  and  seriously  blemished 
units  does  not  more  than  slightly  affect 
the  appearance  or  eating  quality  of  the 
product. 

(3)  Diced.  Julienne,  French  style,  or 
ikoestring  carrots.  The  aggregate 
weight  of  all  defective  units  does  not 
exceed  10  percent  of  the  weight  of  all 
the  units  and  of  such  10  percent  not 
more  than  V2  thereof  may  consist  of 
blemished  units  and  seriously  blemished 
units:  Provided.  That  not  more  than  1 
percent,  by  weight,  of  all  the  units  may 
be  seriously  blemished,  and  that  the 
presence  of  blemished  and  seriously 
blemished  units  does  not  more  than 
slightly  affect  the  appearance  or  eating 
Quality  of  the  product. 

(c)  (C)  classification.  Canned  car¬ 
rots  that  are  fairly  free  from  defects 
®ay  be  given  a  score  of  22  to  25  points. 
Canned  carrots  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  free  from 
defects”  has  the  following  meanings 
»ith  respect  to  the  various  styles  of 
canned  carrots: 

(1)  Whole  carrots.  The  aggregate 
weight  of  all  defective  units  does  not  ex¬ 
ceed  25  percent  of  the  weight  of  all  the 
units,  and  of  such  25  percent,  not  more 
than  *  2  thereof  may  consist  of  blemished 
units  and  seriously  blemished  units: 
i^ovided.  That  not  more  than  2  percent, 
by  weight,  of  all  the  units  may  be  seri- 
No.  239 - 7 


ously  blemished,  and  that  the  presence 
of  blemished  and  seriously  blemished 
units  does  not  seriously  affect  the  ap¬ 
pearance  or  eating  quality  of  the 
product. 

(2)  Sliced,  quartered,  and  cut  car^ 
rots.  The  aggregate  weight  of  all  de¬ 
fective  units  does  not  exceed  25  percent 
of  the  weight  of  all  the  units,  and  of 
such  25  percent  not  more  than  *4  thereof 
may  consist  of  blemished  units  and  seri¬ 
ously  blemished  units:  Provided,  That 
not  more  than  2  percent,  by  weight,  of 
all  the  units  may  be  seriously  blemished, 
and  that  the  presence  of  blemished  and 
seriously  blemished  units  does  not  seri¬ 
ously  affect  the  appearance  or  eating 
quality  of  the  product. 

(3)  Diced,  Julienne.  French  style,  or 
shoestring  carrots.  The  aggregate 
weight  of  all  defective  units  does  not  ex¬ 
ceed  20  percent  of  the  weight  of  all  the 
units,  and  of  such  20  percent  not  more 
than  *2  thereof  may  consist  of  blem¬ 
ished  units  and  seriously  blemished 
units:  Provided,  That  not  more  than  2 
percent,  by  weight,  of  all  the  units  may 
be  seriously  blemished,  and  that  the 
presence  of  blemished  and  seriously 
blemished  units  does  not  seriously  affect 
the  appearance  or  eating  quality  of  the 
product. 

(d)  (SStd)  classification.  Canned 
carrots  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  Sub¬ 
standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.684  Texture — (a)  General.  The 
factor  of  texture  refers  to  the  tenderness 
of  the  carrots  and  the  degree  of  freedom 
from  coarse  and  fibrous  units, 

<b)  (i4)  classification.  Canned  car¬ 
rots  that  possess  a  tender  texture  may 
be  given  a  score  of  26  to  30  points. 
“Tender  texture”  means  that  the  carrots 
are  tender  and  firm  but  not  fibrous,  and 
possess  a  practically  uniform  texture. 

(c)  (C)  classification.  If  the  canned 
carrots  possess  a  fairly  tender  texture, 
a  score  of  22  to  25  points  may  be  given. 
Canned  carrots  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  tender  tex¬ 
ture”  means  that  the  carrots  are  fairly 
tender,  may  be  variable  in  texture  but 
not  soft  or  mushy,  tough  or  hard,  and 
there  may  be  present  a  few  units  which 
possess  a  coarse  or  fibrous  texture. 

(d)  iSStd)  classification.  Canned 
carrots  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  tlie 
product  (this  is  a  limiting  rule). 


LOT  CERTIFICATION  TOLERANCES 


to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the  fac¬ 
tor,  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprLsing  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 


§  52.686 
carrots. 


Score  sheet 


canned 


Kiimbcr,  'izo,  and  kind  of  container _ _ 

f'ontainer  mark  or  identification . 

Label . 

Net  weiijbt  (ounces) . . . 

Variiiim  (inche.s) . . . 

Drained  weight  (ounces) . . . 

Style . . . 

Size  of  wiiole  (“.irrots  (count) . . . 

Size  of  slicvd  carroty  (diameter) . 


Color . . .  25 


Uniformity  of  size  and  shape..  15 


Absence  of  defects. 


Texture . .  30 


Total  score . 'l(X) 


Score  points 

! 

(A) 

21  25 

25  ' 

(U) 

IS  3) 

(S  .st.l.) 

'0  17 

1 

(A) 

12  15 

15  , 

(U) 

1  S-ll 

(S  .Std.j 

'0-  7 

(A) 

2*i  .30 

30 

(U) 

22  25 

1 

(s  stii.; 

‘  0  21 

1 

(A) 

20  .30 

30 

(C) 

22  25 

l(S  Std.) 

1  0  21 

1(X) 

1 

Normal  flavor  and  odor. 
Grade . . . 


•  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Diced  Carrots  * 


§  52.685  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  w  hich  represent  a  spe¬ 
cific  lot  of  canned  carrots,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  score  of  all  containers  if: 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 


product  description,  style,  and  grades 

§  52.701  Product  description.  Fro¬ 
zen  diced  carrots  is  the  clean  and  sound 
product  prepared  from  the  fresh  root 
of  the  carrot  plant  (Daucus  carota)  by 
washing,  sorting,  peeling,  trimming,  and 
blanching,  and  is  then  frozen  in  accord¬ 
ance  with  good  commercial  practice  and 
maintained  at  temperatures  necessary 
for  the  preservation  of  the  product. 

§  52.702  Style  of  frozen  diced  carrots. 
“Diced  carrots”  means  frozen  carrots 
consisting  of  units  produced  by  cutting 
w'hole  carrots  into  cubes  having  edges 
other  than  the  rounded  outer  edges, 
measuring  approximately  */2  inch  or  less. 

§  52.703  Grades  of  frozen  diced  car^ 
rots,  (a)  “U.  S.  Grade  A”  or  “U,  S. 
Fancy”  is  the  quality  of  frozen  diced 
carrots  that  possess  similar  varietal 
characteristics;  that  possess  a  good 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  I^ug,  and  Cos¬ 
metic  Act. 
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flavor  and  odor;  that  possess  a  good 
color;  that  are  practically  free  from  de¬ 
fects;  that  are  tender;  that  are  prac¬ 
tically  uniform  in  size  and  shape;  and 
that  score  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  diced 
carrots  that  possess  similar  varietal 
characteristics;  that  possess  a  reasona¬ 
bly  good  flavor  and  odor;  that  possess  a 
reasonably  good  color;  that  are  reason¬ 
ably  free  from  defects;  that  are  reason¬ 
ably  tender;  that  are  reasonably  uniform 
in  size  and  shape;  and  that  score  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  diced  carrots  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

FACTORS  OF  QUALITY 

5  52.704  Ascertaining  the  grade.  (aV 
The  grade  of  frozen  diced  carrots  may 
be  ascertained  by  considering,  in  con¬ 
junction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  uniformity  of 
size  and  shape,  absence  of  defects,  and 
texture. 

<b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  .scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 


each  factor  is: 

Factors:  Points 

color _  25 

Uniformity  of  size  and  shape _  15 

Absence  of  defects _  30 

Texture _  30 


Total  score _  100 


(c)  The  score  for  the  factors  of  color, 
uniformity  of  size  and  shape,  and  ab¬ 
sence  of  defects  in  frozen  diced  carrots 
is  determined  immediately  after  thaw¬ 
ing  to  the  extent  that  the  product  is  sub¬ 
stantially  free  from  ice  crystals  and  can 
be  handled  as  individual  units.  A  rep¬ 
resentative  sample  of  the  product  is 
cooked  to  determine  texture  and  flavor 
and  odor. 

<d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

<e )  “Reasonably  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  obectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.705  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “12  to  15 
points”  means  12,  13,  14,  or  15  points). 

§  52.706  Color — (a)  (A)  classifica~ 

tion.  Frozen  diced  carrots  that  pos¬ 
sess  a  good  color  may  be  given  a  score  of 
21  to  25  points.  “Good  color”  means 


that  the  frozen  diced  carrots  possess  an 
orange-yellow  color  that  is  bright  and 
typical  of  frozen  carrots,  and  that  the 
presence  of  green  units  does  not  more 
than  slightly  affect  the  appearance  or 
eating  quality  of  the  product. 

<b)  (B)  classification.  If  the  frozen 
diced  carrots  possess  a  reasonably  good 
color,  a  score  of  18  to  20  points  may  be 
given.  Frozen  diced  carrots  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  color”  means 
that  the  frozen  diced  carrots  possess  the 
typical  color  of  frozen  carrots  and  such 
color  may  be  slightly  dull  but  not  off 
color,  and  that  the  presence  of  green 
units  does  not  materially  affect  the  ap¬ 
pearance  or  eating  quality  of  the  product. 

(c)  (SStd)  classification.  Frozen 
diced  carrots  that  are  off  color  for  any 
reason  or  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  17  points 
an<i  shall  not  be  graded  above  Sub¬ 
standard.  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.707  Uniformity  of  size  and 
shape — (a)  (A)  classification.  Frozen 

diced  carrots  that  are  practically  uni¬ 
form  in  size  and  shape  may  be  given 
a  score  of  12  to  15  points.  “Practically 
uniform  in  size  and  shape”  means  that 
the  units  are  practically  uniform  in  size 
and  shape  with  edges,  other  than  the 
rounded  outer  edges,  measuring  approxi¬ 
mately  V2  inch  or  less;  and  the  aggregate 
weight  of  all  units  of  irregular  shape 
which  are  noticeably  smaller  than  one- 
half  the  volume  of  an  average  size  cube 
and  of  all  noticeably  large  and  large  ir¬ 
regular  shaped  units  does  not  exceed  12 
percent  of  the  weight  of  all  the  units. 

(b)  (B)  classification.  If  the  frozen 
diced  carrots  are  reasonably  uniform  in 
size  and  shape  a  score  of  8  to  11  points 
may  be  given.  Fiozen  diced  carrots 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  uniform  in  size 
and  shape”  means  that  the  units  are 
reasonably  uniform  in  size  and  shape 
with  edges,  other  than  the  rounded  outer 
edges,  measuring  approximately  inch 
or  less;  and  the  aggregate  weight  of  all 
units  of  irregular  shape  which  are  no¬ 
ticeably  smaller  than  one-half  the  vol¬ 
ume  of  an  average  size  cube  and  of  all 
noticeably  large  and  large  irregular 
shaped  units  does  not  exceed  25  percent 
of  the  weight  of  all  the  units. 

(c)  (SStd)  classification.  Frozen 
diced  carrots  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  7  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.708  Absence  of  defect  s — (a)' 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  defective  units.  Defective  units 
are  units  damaged  by  mechanical  injury, 
unpeeled  units,  units  blemished  or  seri¬ 
ously  blemished  by  brown  or  black 


Internal  or  external  discoloration,  sun-  [ 
burn,  or  green  colored  units,  pathologi-  I 
cal  injury  or  insect  injury,  and  units  ' 
blemished  or  seriously  blemished  by  ' 
other  means. 

(1)  “Damaged  by  mechanical  injury"  | 
means  crushed,  broken  or  cracked  units, 
units  with  excessively  frayed  edges  and  1 
surfaces,  or  damaged  by  other  means.  ; 

(2)  “Unpeeled  unit”  means  any  unit 
possessing  an  unpeeled  area  greater  than 
the  area  of  a  circle  Yb  inch  in  diameter. 

(3)  “Blemished”  means  any  unit 
blemished  to  the  extent  that  the  ap- 
pearance  or  eating  quality  is  materially 
affected. 

(4)  “Seriously  blemished”  means  any 
unit  blemished  to  the  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected. 

(b)  (A)  classification.  Frozen  diced 
carrots  that  are  practically  free  from 
defects  may  be  given  a  score  of  26  to  30 
points.  “Practically  free  from  defects" 
means  that  the  aggregate  weight  of  all 
defective  units  does  not  exceed  10  per¬ 
cent  of  the  weight  of  all  the  units,  and 
of  such  10  percent  not  more  than  one- 
half  thereof  may  consist  of  blemished 
units  and  seriously  blemished  units; 
Provided,  That  not  more  than  1  percent,  ! 
by  weight,  of  all  the  units  may  be  I 
seriously  blemished  and  that  the 
presence  of  blemished  and  seriously 
blemished  units  does  not  more  than 
slightly  affect  the  appearance  or  eating 
quality  of  the  product, 

(c)  (B)  classification.  Frozen  diced 
carrots  that  are  reasonably  free  from 
defects  may  be  given  a  score  of  22  to 
25  points.  Frozen  diced  carrots  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects" 
means  that  the  aggregate  weight  of  all  ■ 
defective  units  does  not  exceed  16  per¬ 
cent  of  the  weight  of  all  the  units  and  oi 
such  16  percent  not  more  than  V2  thereof 
may  consist  of  blemished  units  and  seri¬ 
ously  blemished  units:  Provided,  That 
not  more  than  2  percent,  by  weight,  of  « 
all  the  units  may  be  seriously  blemished 
and  that  the  presence  of  blemished  and 
seriously  blemished  units  does  not  ma¬ 
terially  affect  the  appearance  or  eating 
quality  of  the  product. 

(d)  (SStd)  classification.  Frozen 
diced  carrots  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  21 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.709  Texture — (a)  General.  The 
factor  of  texture  refers  to  the  tenderness 
of  the  carrots  and  the  degree  of  freedom 
from  coarse  or  fibrous  units. 

(b)  (A)  classification.  Frozen  diced 
carrots  that  possess  a  tender  texture 
may  be  given  a  score  of  26  to  30  points. 
“Tender  texture”  means  that  the  car¬ 
rots  are  tender,  not  fibrous,  and  possess 
a  practically  uniform  texture. 

(c)  (B)  classification.  If  the  frozen 
diced  carrots  possess  a  reasonably  tender 
texture,  a  score  of  22  to  25  points  may 
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be  given.  Frozen  diced  carrots  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  tender  texture” 
means  that  the  carrots  are  reasonably 
tender,  may  be  variable  in  texture  but 
not  tough  or  hard,  and  there  may  be 
present  a  few  units  which  possess  a 
coarse  or  fibrous  texture. 

(d)  (SStd)  classification.  Frozen 
diced  carrots  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.710  Tolerance  for  certification  of 
oficially  drawn  samples,  (a)  When  cer¬ 
tifying  samples  that  have  been  officially 
drawn  and  which  represent  a  specific 
lot  of  frozen  diced  carrots  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  all  containers,  if: 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the  fac¬ 
tor.  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
Indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.711  Score  sheet  for  frozen  diced 
carrots. 

Siif  and  kind  of  containor . . . . . . 

Container  marks  or  idontiflcation _ .... 

Lak't _ _ _ _ .... 

Net  weight  (ounces) . . . 

Style . . . . . . 


Fiictors 

1 

Score  points 

Color _ _ 

(A) 

21-25 

25 

(B) 

>18-20 

(SStd.) 

>0-17 

Cniformity  of  siie 

(A) 

12-15 

and 

15 

(B) 

>8-11 

ihajic. 

(SStd.) 

>0-  7 

(A)  . 

20-30 

Absence  of  defects 

30 

(B) 

>22-25 

(SStd.) 

>0-21 

Texture _  _ 

(A) 

26-30 

30 

(B) 

>22-25 

l(SStd.) 

>0-21 

Total  score _ 

100 

Orade . 

flavor  and  odor. 


'  Indicates  limiting  rule. 


SiTBPART — ^United  States  Standards  for 
Grades  of  Frozen  Cauliflower^ 

PRODUCT  description  AND  GRADES 

§  52.721  Product  description.  Frozen 
cauUfiower  is  prepared  from  the  fresh 
flower  heads  of  the  cauliflower  plant 
(Brassica  oleracea  botrytis)  by  trim¬ 
ming,  washing,  and  blanching  and  is 
frozen  and  maintained  at  temperatures 
necessary  for  preservation  of  the 
product. 

§  52.722  Grades  of  frozen  cauliflower. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  cauliflower  that 
possesses  similar  varietal  characteris¬ 
tics;  that  possesses  a  good  flavor  and 
odor;  that  possesses  a  good  color;  that  is 
practically  free  from  defects;  that 
possesses  a  good  character;  and  that 
scores  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  cauli¬ 
flower  that  possesses  similar  varietal 
characteristics;  that  possesses  a  fairly 
good  flavor  and  odor;  that  possesses  a 
reasonably  good  color;  that  is  reasonably 
free  from  defects;  that  possesses  a 
reasonably  good  character;  and  that 
scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  cauliflower  that  fails  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

FACTORS  OF  QUALITY 

§  52.723  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  cauliflower  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  on 
the  scale  of  100.  The  maximum  number 
of  points  that  may  be  given  such  factors 


are: 

Factors:  Points 

Color _  40 

Absence  of  defects _  40 

Character _  20 

Total  score _  100 


(c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  character  are  de¬ 
termined  immediately  after  thawing  so 
that  the  product  is  sufficiently  free  from 
ice  crystals  to  permit  proper  handling  as 
individual  units,  except  that  buds  or  but¬ 
tons  which  are  slightly  dark  in  typical 
color  are  cooked  before  evaluating  the 
factor  of  color.  The  product  is  cooked 
to  determine  the  flavor  and  odor. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable  fla¬ 
vors  and  objectionable  odors  of  any  kind. 

*The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food.  Drug,  and 
Cosmetic  Act. 


(e)  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

§  52.724  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “17 
to  20  points”  means  17,  18,  19,  or  20 
points). 

§  52.725  Color — (a)  (A)  classifica-' 

tion.  Frozen  cauliflower  that  possesses 
a  good  color  may  be  given  a  score  of 
34  to  40  points.  “Good  color”  means 
that  the  buds  or  buttons  possess  a  char¬ 
acteristic  white  to  light  cream  color  over 
the  tops,  which  color  may  be  slightly 
variable,  and  that  the  product  may  pos¬ 
sess  a  characteristic  green  color  or  blu¬ 
ish  tint  on  the  branches  and  greenish 
yellow  to  light  green  modified  leaves 
or  bracts:  Provided.  That  the  buds  or 
buttons  may  possess  a  color  slightly 
darker  than  light  cream  which  disap¬ 
pears  upon  cooking. 

(b)  (B)  classification.  If  the  frozen 
cauliflower  possesses  a  reasonably  good 
color,  a  score  of  28  to  33  points  may  be 
given.  Frozen  cauliflower  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  color”  means 
that  the  buds  or  buttons  may  possess  a 
variable  characteristic  color  ranging 
from  white  or  light  cream  to  dull  white 
or  dark  cream  over  the  tops,  and  that 
the  product  may  possess  a  characteristic 
green  color  or  bluish  tint  on  the 
branches  and  greenish  yellow  to  light 
green  modified  leaves  or  bracts:  Pro- 
vided.  That  the  buds  or  buttons  may 
possses  a  color  darker  than  dark  cream, 
but  not  seriously  darkened,  which  color 
disappears  upon  cooking  to  the  extent 
that  the  appearance  of  the  product  is 
no  more  than  slightly  affected. 

(c)  iSStd)  classification.  Frozen 
cauliflow'er  that  is  off  color  for  any  rea¬ 
son  or  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.726  Absence  of  defect  s — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
poorly  trimmed  clusters  and  small  clus¬ 
ters,  from  damaged  and  seriously  dam¬ 
aged  clusters  and  small  clusters,  from 
pieces  and  detached  fragments,  and 
from  any  other  defects  which  detract 
from  the  appearance  or  edibility  of  the 
product. 

(1)  “Portion  of  a  head”  means  an  in¬ 
dividual  portion  or  section  of  a  head 
made  up  of  buds  or  buttons  and  the  ad¬ 
joining  stems  or  portions  of  stems  and 
attached  modified  leaves  or  bracts. 
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(2)  “Cluster”  means  a  portion  of  a 
head  which  weighs  more  than  %  ounce 
and  which  is  not  less  than  %  inch  in  the 
greatest  dimension  measured  across  the 
top  of  the  cluster. 

(3)  “Small  cluster”  means  a  portion 
of  a  head  which  weighs  not  more  than 
Vi  ounce  and  which  is  not  less  than  % 
inch  in  the  greatest  dimension  measured 
across  the  top  of  the  cluster. 

(4)  “Piece”  means  a  small  portion  of 
a  head  which  is  less  than  %  inch  in  the 
greatest  dimension  measured  across  the 
top  of  the  cluster.  “Pieces”  are  consid¬ 
ered  as  defects  whether  or  not  defective. 

<5>  “Detached  fragments”  are  de¬ 
tached  leaves,  detached  modified  leaves 
or  bracts,  or  detached  portions  of  stems. 
Detached  fragments  are  considered  as 
defects  whether  or  not  defective. 

(6)  “Poorly  trimmed  cluster”  or 
“poorly  trimmed  small  cluster"  means 
that  the  appearance  of  the  cluster  is 
seriously  affected  by  ragged  cutting  or 
gouging,  or  both,  or  is  seriously  affected 
by  attached  modified  leaves  or  bracts. 

<7)  “Damaged  cluster”  or  “dam¬ 
aged  small  cluster”  means  that  the 
cluster  is  damaged  by  dark  discoloration, 
pathological  injury,  insect  injury,  or  any 
other  injury  or  defect  which  singly  or  in 
combination  affect  materially  the  ap¬ 
pearance  or  edibility  of  the  cluster. 

(8)  “Seriously  damaged  cluster”  or 
“seriously  damaged  small  cluster”  means 
that  the  cluster  is  damaged  to  the  extent 
that  the  appearance  or  edibility  of  the 
cluster  is  seriously  affected. 

(b)  (A)  classification.  Frozen  cauli¬ 
flower  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  the  product  is  practically 
free  from  pieces  and  detached  fragments 
and  from  any  defects  not  specifically 
mentioned  that  affect  materially  the  ap¬ 
pearance  or  edibility  of  the  product,  and, 
in  addition,  means  that: 

( 1 )  No  seriously  damaged  clusters  are 
present;  and 

(2)  Not  more  than  a  total  of  15  per¬ 
cent,  by  weight,  of  the  cauliflower  may 
be  poorly  trimmed  clusters,  poorly 
trimmed  small  clusters,  damaged  clus¬ 
ters,  damaged  small  clusters,  and  seri¬ 
ously  damaged  small  clusters:  Provided, 
Not  more  than  10  percent,  by  weight,  of 
the  cauliflower  are  damaged  clusters,* 
damaged  small  clusters,  and  seriously 
damaged  small  clusters:  Further  pro¬ 
vided,  Not  more  than  5  percent,  by 
weight,  of  the  cauliflower  are  seriously 
damaged  small  clusters. 

(c)  (B)  classification.  If  the  frozen 
cauliflower  is  reasonably  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Frozen  cauliflow  er  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard.  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  free  from  defects”  means  that 
the  product  is  reasonably  free  from 
pieces  and  detached  fragments  and  from 


*  One  cluster  In  a  single  container  Is  per¬ 
mitted  to  be  damaged  If  such  cluster  exceeds 
10  percent,  by  weight,  provided  that  In  all 
containers  comprising  the  sample,  such  dam. 
aged  cluster  does  not  exceed  au  average  of 
10  percent  by  weight. 


any  defects  not  specifically  mentioned 
that  affect  seriously  the  appearance  or 
edibility  of  the  product,  and  in  addition, 
means  that: 

(1)  Not  more  than  a  total  of  30  per¬ 
cent,  by  weight,  of  the  cauliflower  may 
be  poorly  trimmed  clusters,  poorly 
trimmed  small  clusters,  damaged  clus¬ 
ters,  damaged  small  clusters,  seriously 
damaged  clusters,  and  seriously  damaged 
small  clusters:  Provided.  Not  more  than. 
15  percent,  by  weight,  of  the  cauliflower 
are  damaged  clusters,  damaged  small 
clusters,  seriously  damaged  clusters,  se¬ 
riously  damaged  small  clusters:  Further 
provided.  Not  more  than  10  percent,  by 
weight,  of  the  cauliflower  are  seriously 
damaged  clusters  and  seriously  damaged 
small  clusters. 

<d)  iSStd)  classification.  Frozen 
cauliflower  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.727  Character — (a)  General. 
The  factor  of  character  refers  to  the  de¬ 
velopment,  texture,  and  degree  of  free¬ 
dom  from  ricey  and  fuzzy  units. 

(1)  “Ricey  units”  are  sections  of  the 
head  on  which  the  ultimate  branches 
have  become  elongated,  causing  the 
flower  clusters  to  separate  and  present  a 
loose  or  open  and  sometimes  granular 
appearance. 

(2)  “Fuzzy  units”  are  sections  of  the 
head  that  have  elongated  individual 
flowers  or  pedicels  that  result  in  a  very 
fuzzy  appearance. 

(b)  (.4)  classification.  Frozen  cauli¬ 
flower  that  possesses  a  good  character 
may  be  given  a  score  of  17  to  20  points. 
“Good  character”  means  that  not  less 
than  80  percent,  by  weight,  of  the  cauli¬ 
flower  are  firm  and  compact  clusters  of 
buds  or  buttons;  and  that  the  remainder 
of  the  clusters  may  be  reasonably  firm 
and  reasonably  compact  or  may  be 
slightly  soft,  slightly  ricey,  or  slightly 
fuzzy. 

(c)  (B)  classification.  If  the  frozen 
caulifiow’er  possesses  a  reasonably  good 
character,  a  score  of  14  to  IG  points  may 
be  given.  Frozen  cauliflower  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  means  that 
not  less  than  60  percent,  by  weight,  of 
the  cauliflower  are  at  least  reasonably 
firm  and  reasonably  compact  clusters  of 
buds  or  buttons;  and  that  the  remainder 
of  the  clusters  may  be  soft,  ricey,  or 
fuzzy  but  not  more  than  10  percent,  by 
weight,  of  the  cauliflower  may  be  mushy. 

(d)  (SStd)  classification.  Frozen 
cauliflower  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  iK)ints  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.728  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 


cific  lot  of  frozen  cauliflower,  the  grade  I 
for  such  lot  will  be  determined  by  aver.  I 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require- 
ments  of  the  grade  indicated  by  the  aver, 
age  of  such  total  scores,  and,  with  respect 
to  such  containers  which  fail  to  meet  the 
requirements  of  the  indicated  grade  by 
reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  such  limiting  rule, 
is  wdthin  the  range  for  the  grade  indi-i 
cated: 

(2)  None  of  the  containers  compris. 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Casmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi. 
cation. 

SCORE  SHEET 

§  52.729  Score  sheet  for  frozen  caufi- 
flower. 


Pi*o  and  kind  of  container . 

ronffiincr  marks  or  idenlifleation. 
Lat'cl . . . 


Net  w  eipht  (ounces) 


. . . 

Factors 

Score  points  | 

Color  _  _  . 

40 

40 

20 

100 

(A)  34  40 

tn)  > 

(SStd)'  b27 
(A)  34-40 

(n) 

(R  Std)  '  0-27 
(A)  17-20 

(0)  >  M-ir, 

(SStd)  '0-13 

Absence  of  defects.......... 

Character................... 

Flavor  and  odor. 
Grade _ 


>  Indicates  limiting  rule. 

SUEPART — United  States  Standards  fci 
Grades  of  Sulfured  Cherries  ‘ 

product  description,  styles,  sizes,  Aid 

GRADES 

§  52.741  Product  description.  “Sul¬ 
fured  cherries”  are  prepared  from  prop¬ 
erly  matured  whole  cherries  (Prunus 
avium  or  Prunus  cerasus)  of  similar 
varietal  characteristics;  are  packed  with 
or  w'ithout  the  addition  of  a  hardening 
agent,  in  a  solution  of  sulfur  dioxide 
of  sufficient  strength  to  preserve  the 
product. 

§  52.742  Styles  of  sulfured  cherria. 
(a)  “Unstemmed  and  unpitted”  is  the 
style  of  sulfured  cherries  consisting  of 
whole  cherries  (irrespective  of  size)  with 
pits,  and  not  less  than  80  percent,  by 
w'eight,  of  all  the  cherries  have  tlie  steins 
attached. 

(b)  “Stemmed  and  unpitted”  is  the 
style  of  sulfured  cherries  consisting  of 
whole  cherries  (irrespective  of  size)  with 
pits  and  not  more  than  of  1  percent, 
by  weight,  of  all  the  cherries  are  cherries 
with  stems  attached. 


>  The  requirements  of  these  standards  Eh»!t 
not  excuse  failure  to  comply  with  the  pf®" 
visions  of  the  Federal  Food,  Drug,  and  t’** 
zuetic  Act. 
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(c)  “Stemmed  and  pitted”  Is  the 
style  of  sulfured  cherries  consisting  of 
whole  cherries  of  which  not  more  than 

of  1  percent,  by  weight,  of  all  the 
cherries  are  cherries  with  stems  attached 
and:  (1)  For  each  40  ounces  of  all  the 
cherries  there  may  be  present  not  more 
than  2  cherries  with  pits  when  all  cher¬ 
ries  are  of  small  size  or  extra  small  size; 

(2)  for  each  40  ounces  of  all  the  cherries 
there  may  be  present  not  more  than  1 
cherry  with  a  pit  when  all  cherries  are 
of  medium  size,  large  size,  or  different 
sizes;  and  (3)  for  each  60  ounces  of 
all  the  cherries  there  may  be  present  not 
more  than  1  cherry  with  a  pit  when  all 
cherries  are  of  extra  large  size. 

(d)  “Unstemmed  and  pitted”  or  “cock¬ 
tail"  is  the  style  of  sulfured  cherries  con¬ 
sisting  of  whole  cherries  of  which  not 
more  than  7  percent,  by  weight,  of  all 
the  cherries  are  cherries  without  the 
stems  firmly  attached  and :  ( 1 )  For  each 
40  ounces  of  all  the  daerries  there  may 
be  present  not  more  than  2  cherries  with 
pits  when  all  cherries  are  of  small  size 
or  extra  small  size;  (2)  for  each  40 
ounces  of  all  the  cherries  there  may  be 
present  not  more  than  1  cherry  with  a 
pit  when  all  cherries  are  of  medium  size, 
large  size,  or  different  sizes;  and  (3) 
for  each  60  ounces  of  all  the  cherries 
there  may  be  present  not  more  than  1 
cherry  with  a  pit  when  all  cherries 
are  of  extra  large  size, 

(e)  “Unclassified"  consists  of  sulfured 
cherries  which  do  not  conform  to  any 
of  the  foregoing  styles. 

(f)  “Pit”  means  an  entire  pit  or  por¬ 
tion  thereof  attached  to  a  sulfured 
cherry  or  within  the  pit  cavity. 

5  52.743  Recommended  sizes  of  suU 
jured  cherries,  (a)  Although  size  is  a 
factor  in  connection  with  some  styles  of 
sulfured  cherries,  it  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
The  size  range  of  sulfured  cherries  varies 
on  the  basis  of  the  diameter  of  the  fruit. 
The  diameter  of  the  sulfured  cherry  is 
the  minimum  diameter  of  the  fruit  that 
will  pass  through  a  rigid  ring  of  the 
same  diameter  without  using  pressure. 
The  name  designations  of  the  various 
sizes  are  shown  in  the  first  column  of 
Table  No.  I  of  this  section.  Sulfured 
cherries  will  be  considered  as  meeting 
a  particular  designated  size  if  not  more 
than  10  percent,  by  weight,  of  all  the 
cherries  are  1  mm.  smaller  or  2  mm. 
smaller  and  not  more  than  10  percent, 
by  weight,  of  all  the  cherries  are  1  mm. 
larger  or  2  mm.  larger  than  the  diameter 
range  of  the  particular  size  designation: 
Provided.  That  not  more  than  1  percent, 
by  weight,  of  all  cherries  are  no  more 
than  2  mm.  smaller  than  the  minimum 
diameter  for  the  designated  size  and  not 
tnore  than  1  percent,  by  weight,  of  all 
cherries  are  no  more  than  2  mm.  larger 
than  the  maximum  diameter  for  the 
designated  size. 

Table  No.  I — Sizxs  or  CimiRics  in  BxnrxTBXD 
Cherrixs 

Minimum  and  maximum 
N«me  designation:  diameter 

btra  small....  14  mm.  to.  and  Including. 
16  mm. 

Bmall - ...  16  mm.  to,  and  Including, 

18  nun. 
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Table  No.  I — Sizes  of  Cherries  in  Sulfured 
Cherries — Continued 

Minimum  and  maximum 
Name  designation:  diameter 

Medium _ 18  mm.  to,  and  Including, 

20  mm. 

Large _ 20  mm.  to,  and  Including, 

22  mm. 

£hctra  large _ 22  mm.  and  over. 

§  52.744  Grades  of  sulfured  cherries. 
fa)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  sulfured  cherries  that  are 
clean;  that  possess  a  good  color;  that 
are  practically  free  from  defects;  that 
possess  a  good  character;  and  that  score 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  sulfured  cherries  that 
are  clean;  that  possess  a  reasonably 
good  color;  that  are  reasonably  free 
from  defects;  that  possess  a  reasonably 
good  character;  and  that  score  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(c>  “U.  S.  Grade  D”  or  “Seconds”  is 
the  quality  of  sulfured  cherries  that  are 
clean,  but  for  other  reasons  fail  to  meet 
the  requirements  of  U.  S.  Grade  B  or 
U.  S.  Choice. 

(d)  “U.  S.  Combination  Grade”  is  the 
quality  of  sulfured  cherries  that  are 
clean;  and  that  with  respect  to  color, 
absence  of  defects,*and  character  meets 
the  following  requirements: 

(1)  Not  less  than  90  percent,  by 
weight,  of  all  the  cherries,  possess  at 
least  a  reasonably  good  color  and  a  rea¬ 
sonably  good  character  and  are  free 
from  misshapen  cherries,  cherries  seri¬ 
ously  damaged  by  mechanical  injury, 
and  seriously  blemished  cherries;  and 

(2)  Unless  otherwise  specified,  at 
least  50  percent,  by  weight,  of  all  the 
cherries,  possess  a  good  color  and  a  good 
character;  and  are  free  from  blemished 
cherries  or  seriously  blemished  cherries, 
misshapen  cherries,  and  cherries  dam¬ 
aged  by  mechanical  injury  or  cherries 
seriously  damaged  by  mechanical  injury. 

§  52.745  Definition.  “Clean”  means 
that  the  product  is  practically  free  from 
loose  pits,  leaves,  detached  stems,  bark, 
fruit  spurs,  dirt  or  other  foreign  mate¬ 
rial. 

FACTORS  OF  QUALITY 

§  52.746  Ascertaining  the  grade  with 
respect  to  *‘U.  S.  Grade  A”  or  “17.  S. 
Fancy”  and  “U.  S.  Grade  B”  or  “U.  S. 
Choice.”  (a)  The  grade  of  sulfured 
cherries  is  ascertained  by  considering,  in 
addition  to  the  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  absence  of  defects, 
and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  factor  is: 


Factors:  Points 

Color _ _ 20 

Absence  of  defects _ 40 

Character _ 40 


100 
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§  52.747  Ascertaining  the  rating  for 
each  factor  which  is  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  and  expressed  nu¬ 
merically.  The  numerical  range  for  the 
ratings  of  such  factors  is  inclusive  (for 
example.  “17  to  20  points”  means  17,  18, 
19,  or  20  points). 

§  52.748  Color — (a)  (A)  classified^ 

tion.  Sulfured  cherries  that  possess  a 
good  color  may  be  given  a  score  of  17 
to  20  points.  “Good  color”  means  that 
the  cherries  possess  a  practically  uni- 
foi-m  color  typical  of  well-bleached 
sulfured  cherries  for  the  variety. 

(b)  (B)  classification.  If  the  sul¬ 
fured  cherries  possess  a  reasonably  good 
color,  a  score  of  14  to  16  points  may  be 
given.  “Reasonably  good  color”  means 
that  the  cherries  possess  a  reasonably 
uniform  color  typical  of  reasonably  well- 
bleached  sulfur^  cherries  for  the  va¬ 
riety.  Sulfured  cherries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

(c)  iSStd)  classification.  Sulfured 
cherries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points. 
Sulfured  cherries  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  D  or  Seconds,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.749  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  misshapen  cherries,  cherries  dam¬ 
aged  or  seriously  damaged  by  mechani¬ 
cal  injury,  and  cherries  blemished  or 
seriously  blemished  by  discoloration, 
rain  or  solution  cracks,  bird  pecks, 
pathological  injury,  insect  injury  or 
blemished  by  other  means. 

(1)  “Misshapen  cherries”  means  any 
deformed  cherries  or  double  cherries. 

(2>  “Cherries  damaged  by  mechan¬ 
ical  injury”  means  any  pitter  tear  or 
pitter  tears  which  materially  affect  the 
appearance  of  the  cherry;  any  open 
pitter  hole  measuring  more  than  ^4  inch 
across,  but  not  more  than  inch  across, 
or  open  pitter  holes  aggregating  more 
than  Vb  inch  across,  but  not  more  than 
yifl  inch  across;  any  pitter  hole  where 
there  is  a  material  loss  of  fiesh;  and 
other  mechanical  injury  which  ma¬ 
terially  affects  the  appearance  of  the 
cherry. 

(3)  “Cherries  seriously  damaged  by 
mechanical  injury”  means  any  pitter 
tear  or  pitter  tears  which  seriously  affect 
the  appearance  of  the  cherry;  any  open 
pitter  hole  measuring  more  than 
inch  across,  or  open  pitter  holes  aggre¬ 
gating  more  than  inch  across,  any 
pitter  hole  where  there  is  a  serious  loss 
of  flesh;  and  other  mechanical  Injury 
which  seriously  affects  the  appearance  of 
the  cherry. 

(4)  “Blemished  cherry”  means  any 
cherry  which  is  affected  by: 

(i)  Dark  surface  discoloration  exceed¬ 
ing  in  the  aggregate  the  area  of  a  circle 
^Au  inch  in  diameter,  but  not  exceeding 


Total  score 
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In  the  aggregate  Vg  of  the  surface  of 
the  cherry; 

<ii)  Any  rough  surface  areas  which 
slightly  affect  the  appearance  of  the 
cherry; 

(iii)  Light  surface  discoloration  ex¬ 
ceeding  in  the  aggregate  Ve  of  the  sur¬ 
face  of  the  cherry,  but  not  exceeding  in 
the  aggregate  Vz  of  the  surface  of  the 
cherry ; 

(iv)  Rain  checks  or  rain  cracks  (a)  in 
the  stem  basin  more  than  */4  inch  in 
length,  but  not  more  than  Vz  inch  in 
length,  (b)  any  rain  checks  or  rain 
cracks  outside  the  stem  basin  more  than 

inch  in  length  but  not  more  than 
inch  in  length; 

( V )  Any  solution  cracks  or  other  blem¬ 
ish  or  combination  of  any  blemishes 
which  materially  affect  the  appearance 
of  the  cherry.  The  term  “blemished 
cherry”  also  means  any  cherry  the  flesh 
of  which  is  materially  discolored. 

(5)  “Seriously  blemished  cherry” 
means  any  cherry  which  is  affected  by: 

(i)  Dark  surface  discoloration  exceed¬ 
ing  in  the  aggregate  \a  of  the  surface 
of  the  cherry; 

(ii)  Any  rough  surface  areas  which 
materially  affect  the  appearance  of  the 
cherry; 

(iii)  Light  surface  discoloration  ex¬ 
ceeding  in  the  aggregate  Yz  of  the  sur¬ 
face  of  the  cherry; 

(iv)  Rain  checks  or  rain  cracks  (a)  in 
the  stem  basin  more  than  Vi  inch  in 
length,  (b)  any  rain  checks  or  rain 
cracks  outside  the  stem  basin,  more  than 

inch  in  length. 

(V)  Any  solution  cracks  or  other  blem¬ 
ish  or  combination  of  any  blemishes 
which  seriously  affect  the  appearance  of 
the  cherry.  The  term  “seriously  blem¬ 
ished  cherry”  also  means  any  cherry  the 
flesh  of  which  is  seriously  discolored. 

(b)  (A)  classification.  Sulfured  cher¬ 
ries  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  34  to  40 
points.  “Practic^ally  free  from  defects” 
means  that  not  more  than  a  total  of  10 
percent,  by  weight,  of  cherries  are  mis¬ 
shapen  cherries,  cherries  damaged  by 
mechanical  injury,  seriously  damaged  by 
mechanical  injury,  blemished  cherries  or 
seriously  blemished  cherries  of  which  not 
more  than  five  percent,  by  weight,  of  all 
cherries  are  misshapen  cherries,  cherries 
seriously  damaged  by  mechanical  injury 
or  seriously  blemished  cherries, 

(c)  (B)  classification.  Sulfured  cher¬ 
ries  that  are  reasonably  free  from  de¬ 
fects  may  be  given  a  score  of  28  to  33 
points.  “Reasonably  free  from  defects” 
means  tliat  not  more  than  a  total  of  10 
percent,  by  weight,  of  cherries  are  mis¬ 
shapen  cherries,  cherries  seriously  dam¬ 
aged  by  mechanical  injury,  or  seriously 
blemished  cherries.  Sulfured  cherries 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 

(d)  iSStd)  classification.  Sulfured 
cherries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
for  any  reason  may  be  given  a  score  of 
0  to  27  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Seconds,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 


5  52.750  Character — (a)  General.  The 
factor  of  character  refers  to  the  firm¬ 
ness  of  the  cherries  and  to  the  condition 
of  the  flesh. 

(b)  (A)  classification.  Sulfured  cher¬ 
ries  that  possess  a  good  character  may 
be  given  a  score  of  34  to  40  points. 
“Good  character”  means  that  the  cher¬ 
ries  possess  a  firm  fleshy  texture,  retain 
their  approximate  original  shape,  are 
not  shriveled  or  watery,  and  do  not  show 
more  than  slight  collapsed  areas  of  flesh. 
To  score  in  this  classification,  sulfured 
cherries  may  contain  not  more  than  five 
percent,  by  weight,  of  cherries  which  fail 
to  meet  requirements  for  “good  char¬ 
acter.” 

(c)  <B)  classification.  If  the  sulfured 
cherries  possess  a  reasonably  good  char¬ 
acter,  a  score  of  28  to  33  points  may  be 
given.  Sulfured  cherries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reasonably 
good  character”  means  that  the  cherries 
possess  a  reasonably  firm  texture,  may 
have  slightly  lost  their  original  shape, 
may  be  slightly  shriveled,  or  may  show 
moderate  collapsed  areas  of  flesh.  To 
score  in  this  classification,  sulfured  cher¬ 
ries  may  contain  not  more  than  10  per¬ 
cent,  by  weight,  of  cherries  which  fail 
to  meet  the  requirements  for  “reason¬ 
ably  good  character.” 

(d)  (SStd)  classification.  Sulfured 
cherries  that  are  soft,  flabby,  wrinkled, 
leathery,  or  have  materially  lost  their 
original  shape,  or  show  seriously  col¬ 
lapsed  areas  of  flesh,  or  fail  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  for  any  reason  may  be  given  a 
score  of  0  to  27  points  and  shall  not  be 
graded  above  U.  S.  Grade  D  or  Seconds, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.751  Ascertaining  the  grade  with- 
respect  to  V.  S.  Combination  Grade,  (a) 
The  combination  grade  of  sulfured  cher¬ 
ries  is  ascertained  by  considering  color, 
absence  of  defects,  character,  and  the 
cleanliness  of  the  product. 

(b)  The  definition  for  cleanliness  and 
the  terms  defined  with  respect  to  ascer¬ 
taining  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
and  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
outlined  under  the  factors  of  color,  ab¬ 
sence  of  defects  and  character  for  these 
grades  are  also  applicable  for  ascertain¬ 
ing  the  U.  S.  Combination  Grade. 

LOT  CERTIFICATION  TOLERANCES 

§  52.752  Tolerance  for  certification  of 
officially  drawn  samples  for  U.  S.  Com¬ 
bination  Grade  of  sulfured  cherries,  (a) 
When  certifying  samples  that  have  been 
officially  drawn  and  which  represent  a 
specific  lot  of  sulfured  cherries,  the  per¬ 
cent,  by  weight,  of  cherries  which  possess 
at  least  a  reasonably  good  color  and  a 
reasonably  good  character,  and  are  free 
from  misshapen  cherries,  cherries  seri¬ 
ously  damaged  by  mechanical  injury,  and 
seriously  blemished  cherries  is  computed 
by  averaging  the  percent,  by  weight,  of 
such  cherries  in  all  samples  of  the  lot  if: 

(1)  None  of  the  samples  in  the  lot 
contain  less  than  80  percent,  by  weight 
of  such  cherries. 


■(b)  The  percent,  by  weight,  of  cherries 
for  the  lot  which  possess  a  good  color 
and  a  g<x)d  character,  and  are  free  from 
blemished  cherries  or  seriously  blem¬ 
ished  cherries,  misshapen  cherries  and 
cherries  damaged  by  mechanical  injury 
or  cherries  seriously  damaged  by  me- ' 
chanical  injury,  is  computed  by  averag¬ 
ing  the  percent,  by  weight,  of  such 
cheiTies  in  all  samples  of  the  lot  if : 

(1)  None  of  the  samples  in  the  lot 
contains  less  than  35  percent,  by  weight, 
of  such  cherries. 

§  52.753  Tolerance  for  certification 
of  officially  drawn  samples  for  “17.  s. 
Grade  A”  or  “U.  S.  Fancy”  and  “17.  s. 
Grade  B”  or  “17.  S.  Choice.”  (a)  When 
certifying  samples  that  have  been  ofiBci- 
ally  drawn  and  which  represent  a  sjDecific 
lot  of  sulfured  cherries,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  samples  compris¬ 
ing  the  lot,  if: 

(1)  Not  more  than  one-sixth  of  such 
samples  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and  with 
respect  to  such  samples  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  samples  in  the  lot  for 
the  factor,  subject  to  such  limiting  rule, 
is  within  the  range  for  the  grade  indi¬ 
cated  ; 

(2)  None  of  the  samples  comprising 
the  lot  falls  more  than  four  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  samples  comprising  the  lot 
meet  all  applicable  standards  of  quality 
promulgated  under  the  Federal  Food, 
Drug,  and  Cosmetic  Act  and  in  effect  at 
the  time  of  the  aforesaid  certification. 

SCORE  SHEET  AND  WORK  SHEET 

§  52.754  Score  sheet  for  sulfurei 
cherries. 

Sire  and  kind  of  container . ...— 

Container  identification  marks . . L...- 

Sire  of  sample . 

Fire  ofeberrios . 1....- 

Style  of  pack  . ....„ 

Similar  varieties . I....- 

Are  clean . L...- 


Factors 

Score  points  | 

Color . 

20 

(A)  17-20 

(B) '  It-lfi 

Absence  of  defects . 

to 

(D)<  0-13 

(A)  .It-tO 

(B) i  28  33 

Character _  _ 

to 

(I))'  0-27 

(A)  3t-(0 

(B) '  28-3.3 

Total  score.. . . . 

100 

(D)*  0  27 

Grade . 

Site  of  lot  covered . j— *-• 

*  Indicates  limiting  rule. 

§  52.755  Work  sheet  for  sulfured 

cherries  for  grading  on  the  basis  of  the 

U.  S.  Combination  Grade. 

Sire  and  kind  of  container . - 

Container  identification  marks . 

Site  of  sample . - 

Style  of  pack . -  — * 

Similar  varieties.. . •* 

▲re  clean . - 
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Color 


of  defeota 
uid  cliaracter. 


Good  color— nwonably 
good  color 


Powtess  a  (rood  character 
and  are  free  fronj  blem¬ 
ished  or  seriously  blem¬ 
ished  cherries,  misshap¬ 
en  cherries  and  cherries 
damaged  or  seriously 
damaged  by  mechanical 
injury. 

Fail  to  meet  requirements 
for  reasonably  good  char¬ 
acter,  or  are  niLsshafien 
cherries,  cherries  serious¬ 
ly  damaged  by  mechan¬ 
ical  inlury  or  seriously 
blemished  cherries. 


Gr»(ie  of  sample. 

Orsdr  ollot . 

fjttOilot . 
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SifBPART — United  States  Standards  for 

Grades  of  Canned  Red  Sour  (Tart) 

PnTED  Cherries  ‘ 

IDENTITY  AND  GRADES 

5  52.771  Identity.  “Canned  red  sour 
(tart)  pitted  cherries”  means  the  canned 
pcoduct  prepared  from  mature  pitted 
cherries  of  the  red  sour  varietal  group 
iPrunus  cerasus) ,  as  such  product  is  de¬ 
fined  in  the  standard  of  identity  for 
canned  cherries  (21  CFR  27.30),  issued 
pursuant  to  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 

5  52.772  Grades  of  canned  red  sour 
(tart)  pitted  cherries.  (a>  “U.  S.  Grade 
A”  or  “U.  S.  Fancy”  is  the  qualits^  of 
canned  red  sour  (tart)  pitted  cherries 
that  possess  similar  varietal  characteris¬ 
tics;  that  possess  a  good,  bright  typical 
color;  that  are  practically  free  from  de¬ 
lects;  that  possess  a  good  character;  that 
possess  a  normal  flavor;  and  that  score 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart.  In  addition  to  the 
foregoing  requirementsf.  such  canned  red 
tour  (tart)  pitted  cherries  may  contain 
not  more  than  5  percent,  by  count,  of 
cherries  that  are  less  than  'Jio  inch  in 
diameter. 

<b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  red  sour 
(tart)  pitted  cherries  that  possess  simi¬ 
lar  varietal  characteristics;  that  possess 
I  fairly  good  typical  color;  that  are  fairly 
free  from  defects;  that  possess  a  fairly 
food  character;  that  possess  a  normal 
flavor;  and  that  score  not  less  than  70 
points  when  scored  in  accordance  with 
Ihe  scoring  system  outlined  in  this 
subpart.  There  is  no  size  requirement 
for  such  canned  red  sour  (tart)  pitted 
cherries. 

(c)  “U.  S.  Grade  D”  or  “Substand¬ 
ard"  is  the  quality  of  canned  red  sour 
<tart)  pitted  cherries  that  fail  to  meet 
any  requirement  of  “U.  S.  Grade  C”  or 
"U*  S.  Standard.” 

UQDID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

5  52.773  Designations  of  liquid  media 
and  Brix  measurements.  “Cut-out”  re- 
Quirements  for  packing  media  are  not 

*  The  requirements  of  these  standards  shall 
oot  excuse  failure  to  comply  with  the  provl- 
‘lons  of  the  Federal  Food,  Drug,  and  Cos- 
“»tlc  Act. 


incorporated  in  the -grades  of  the  finished 
product  since  sirup  or  any  other  packing 
medium,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  Canned 
red  sour  (tart)  pitted  cherries  are  packed 
in  the  optional  packing  media  referred 
to  in  the  aforesaid  standard  of  identity 
for  canned  cherries  and  such  packing 
media  include,  but  are  not  limited  to, 
the  following,  which  have  the  indicated 
“cut-out”  Brix  measurement: 

Designation  of  Brix 

liquid  media  measurement 

**Extra  heavy  sirup” _ 28”  or  more 

but  less  than 
45<». 

"Heavy  sirup” _ 22*  or  more 

but  less  than 
28*. 

"Light  sirup” _  18*  or  more 

but  less  than 
22*. 

".Slightly  sweetened  water” _ Less  than  18*. 

“Water”  (water  or  any  mixture  of  water  and 

cherry  Juice). 

5  52.774  Recommended  fill  of  con¬ 
tainer.  The  recommended  All  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  red  sour  (tart)  pitted  cherries  be 
filled  as  full  as  practicable  without  im¬ 
pairment  of  quality  and  that  the  product 
and  packing  medium  occupy  not  less 
than  90  percent  of  the  total  capacity  of 
the  container. 

§  52.775  Recommended  drained 
weight.  The  drained  weight  recom¬ 
mendations  in  Table  No.  I  of  this  section 
are  not  incorporated  in  the  grades  of  the 
finished  product  since  drained  w'eight, 
as  such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades.  The  drained 
weight  of  canned  red  sour  (tart)  pitted 
cherries  is  determined  by  emptying  the 
contents  of  the  container  upon  a  circular 
sieve  of  proper  diameter  containing  8 
meshes  to  the  inch  (0.097-inch  .square 
openings)  and  allowing  to  drain  for  two 
minutes.  A  sieve  8  inches  in  diameter  is 
used  for  No.  3  size  cans  (404  x  414)  and 
smaller,  and  a  sieve  12  inches  in  diameter 
is  used  for  containers  larger  than  the 
No.  3  size  can. 

Table  No.  I — Recommended  Drained  Weights 


Container 
site  or 
dosisnation 

Over  all  dimensions 

Parked 
in  water 

Packed 
in  any 
sirup  or 
"slightly 
sweeten^ 
water” 

Width 

Height 

Inches 

Inches 

Ounces 

Out!  re* 

No.  303 . 

-Vie 

11 

107i 

No.  2 . 

37(6 

4Vle 

1374 

1274 

No.  10 . 

fcMe 

7 

74 

7074 

FACTORS  OF  QUALITY 

§  52.776  Ascertaining  the  grade,  (a) 
The  grade  of  canned  red  sour  (tart) 
pitted  cherries  is  ascertained  by  consid¬ 
ering,  in  addition  to  the  requirements  of 
the  respective  grade  (including  the  re¬ 
quirement  for  size  in  U.  S.  Grade  A  or 
U.  S.  Fancy)  the  respective  ratings  of  the 
factors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 


points  that  may  be  given  each  factor 
is: 


Factors  Points 

Color _  20 

Absence  of  defects _  40 

Character _  40 

Total  score _ 100 


(c)  “Normal  flavor”  means  that  the 
flavor  is  characteristic  of  canned  red 
sour  (tart)  pitted  cherries  and  that  the 
product  is  free  from  objectionable  flavors 
of  any  kind. 

§  52.777  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  for  the  rating  of  each 
factor  is  inclusive  (for  example.  “17  to 
20  points”  means  17, 18,  19  or  20  points). 

§  52.778  Color — (a)  (A)  classified^ 

tion.  Canned  red  sour  (tart)  pitted 
cherries  that  possess  a  good,  bright  typi¬ 
cal  color  may  be  given  a  score  of  17  to  20 
points.  “Good,  bright  typical  color” 
means  that  the  canned  red  sour  (tart) 
pitted  cherries  possess  a  practically  uni¬ 
form  color  that  is  bright  and  typical  of 
canned  red  sour  (tart)  pitted  cherries 
which  had  been  properly  prepared  and 
properly  processed  from  properly  ripened 
red  sour  cherries. 

(b)  (C)  classification.  If  the  canned 
red  sour  (tart)  pitted  cherries  possess 
a  fairly  good  typical  color,  a  score  of  14 
to  16  points  may  be  given.  Canned  red 
sour  (tart)  pitted  cherries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 
“Fairly  good  typical  color”  means  that 
the  canned  red  sour  (tart)  pitted  cher¬ 
ries  possess  a  fairly  uniform  typical  color 
of  canned  red  sour  (tart)  pitted  cherries 
which  had  been  properly  prepared  and 
properly  processed  and  which  color  may 
range  from  a  brownish  cast  to  mottled 
shades  of  brown. 

(c)  (SStd)  classification.  Canned 
red  sour  (tart)  pitted  cherries  that  fail  to 
meet  the  requirements  of  paragraph  (b> 
of  this  section  may  be  given  a  score  of  0 
to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.779  Absence  of  defects — fa) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
harmless  extraneous  material,  pits,  mu¬ 
tilated  cherries,  and  cherries  blemished 
by  scab,  hail  injury,  discoloration,  scar 
tissue,  or  by  other  means. 

(1)  “Cherry”  means  a  whole  cherry, 
whether  or  not  pitted,  or  portions  of  such 
cherries  which  in  the  aggregate  approxi¬ 
mate  the  average  size  of  the  cherries. 

(2)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ¬ 
ing.  but  not  being  limited  to.  a  leaf  or  a 
stem,  and  any  portions  thereof)  that  is 
harmless. 

(3)  “Pit”  means  a  whole  pit  or  por¬ 
tions  of  pits  computed  as  follows: 

(i)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
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cherry,  that  is  larger  than  one-half  pit 
shell  is  considered  as  one  pit; 

(ii)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
cherry,  that  is  not  larger  than  one-half 
pit  shell  is  considered  as  one-half  pit; 

(iii)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  larger  than  one-half  pit 
shell  are  considered  as  one  pit;  and 

<iv)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  not  larger  than  one-half 
pit  shell  are  considered  as  one-half  pit. 

(4)  “Mutilated  cherry”  means  a 
cherry  that  is  so  pitter-torn  or  damaged 
by  other  means  that  the  entire  pit  cavity 
is  exposed  and  the  appearance  of  the 
cherry  is  seriously  affected. 

(5)  “Blemished  cherry”  means  any 
cherry  the  skin  of  which  is  blemished  to 
the  extent  that  the  aggregate  blemished 
area  materially  affects  the  appearance 
of  the  cherry.  The  term  “blemished 
cherry”  also  means  any  cherry  the  flesh 
of  which  is  materially  discolored. 

(6)  “Seriously  blemished”  means  any 
cherry  blemished  to  the  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected. 

(b)  (A)  classification.  Canned  red 
sour  (tart)  pitted  cherries  that  are  prac¬ 
tically  free  from  defects  may  be  given 
a  score  of  34  to  40  points.  “Practically 
free  from  defects”  means  that  there  may 
be  present  (1)  not  more  than  1  piece  of 
harmless  extrJineous  material  for  each 
60  ounces  of  net  contents;  (2)  not  more 
than  1  pit  for  each  20  ounces  of  net  con¬ 
tents;  and  (3)  not  more  than  a  total  of 
10  percent,  by  count,  of  cherries  that  are 
mutilated  cherries  and  blemished  cher¬ 
ries  of  which  not  more  than  4  percent, 
by  count,  of  all  cherries  are  seriously 
blemished. 

(c)  (C)  classification.  If  the  canned 
red  sour  (tart)  pitted  cherries  are  fairly 
free  from  defects,  a  score  of  28  to  33 
points  may  be  given.  Canned  red  sour 
(tart)  pitted  cherries  that  fall  into  this 
classiflcation  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  there  may  be 
present  (1)  not  more  than  1  piece  of 
harmless  extraneous  material  for  each 
20  ounces  of  net  contents;  (2)  not  more 
than  1  pit  for  each  20  ounces  of  net  con¬ 
tents;  and  (3)  not  more  than  a  total  of 
20  percent,  by  count,  of  cherries  that  are 
mutilated  cherries  and  blemished  cher¬ 
ries  of  which  not  more  than  15  percent, 
by  count,  of  all  cherries  are  blemished. 

(d)  (SStd)  classification.  Canned 
red  sour  (tart)  pitted  cherries  that  fail 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  for  any  reason  may 
be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.780  Character — (a)'  General. 
The  factor  of  character  refers  to  the 
degree  of  maturity  of  the  cherries  and 
the  physical  characteristics  of  the  flesh 
of  the  cherries  in  canned  red  sour  (tart) 
pitted  cherries. 


(b)'  (A)  classification.  Canned  red 
sour  (tart)  pitted  cherries  that  possess 
a  good  character  may  be  given  a  score 
of  34  to  40  points.  “Good  character” 
means  that  the  canned  red  sour  (tart) 
pitted  cherries  possess  a  firm,  fleshy  tex¬ 
ture  typical  of  canned  red  sour  (tart) 
pitted  cherries  which  had  been  properly 
prepared  and  properly  processed  from 
properly  ripened  red  sour  cherries. 

(Q)  (C)  classification.  If  the  canned 
red  sour  (tart)  pitted  cherries  possess 
a  fairly  good  character,  a  score  of  28 
to  33  points  may  be  given.  Canned  red 
sour  (tart)  pitted  cherries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
good  character”  means  that  the  canned 
red  sour  (tart)  pitted  cherries  possess 
a  fairly  firm  or  fairly  fleshy  texture  but 
are  not  soft,  tough,  very  thin-fieshed, 
or  leathery  in  character. 

(d)  (SStd)  classification.  Canned  red 
sour  (tart)  pitted  cherries  that  fail  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of 
0  to  27  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.781  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  red  sour  (tart)  pitted 
cherries,  the  grade  for  such  lot  will  be 
determined  by  averaging  the  total  scores 
of  the  containers  comprising  the  sample, 
if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification,  including  the  computation  of 
pits  based  on  a  total  quantity  of  sam¬ 
ple  contents  of  24  pounds. 


SCORE  SHEET 


§  52.782  Score  sheet  for  canned  red 
sour  (tart)  pitted  cherries. 

Fize  and  kind  of  container _ _ _ 

Container  mark  or  klentiflcation. . . . 

Label . 

Net  weight  (ounces). _  _  _ ... 

Vacuum  finches!  _  _ _ 

Drained  weight  (otmoos) . . . . 

Sirup  designation  (extra  heavy,  heavy,  etc.)... _ 

Brlx  measurement . . . 

Size « . 

Factors 

Score  points 

Color..... . 

20 

(A)  17-20 

(C)  1  14-16 

Absence  ofdefects _ _ 

40 

(D)  I  0-13 
(A)  34-40 

(C)  1  28-33 

Character . . . 

40 

(D)  1  0-27 
(A)  34-40 

(C)  >  2R-.33 

Total  score.. . 

Ico” 

1(D;  I  0-27 

Normal  flavor _ 

*  Indicates  limitinf;  nile. 

*See  size  limitatioD  for  U.  6.  Grade  A  or  U.  S.  Fancr 
only. 

Subpart — United  States  Standards  fob 

Grades  of  Frozen  Red  Sour  (Tart) 

Pitted  Cherries^ 

PRODUCT  DESCRIPTION  AND  GRADES 

§  52.801  Product  description.  Frozen 
red  sour  (tart)  pitted  cherries  are  pre* 
pared  from  properly  ripened  fruit  of  the 
cherry  tree  of  the  red  sour  varietal  group 
(Prunus  cerasus) ;  are  washed,  pitted, 
and  sorted;  are  properly  drained  before 
filling;  may  be  packed  with  or  without 
packing  media;  and  are  frozen  and  stored 
at  temperatures  necessary  for  the  pres¬ 
ervation  of  the  product. 

§  52.802  Grades  of  frozen  red  sour 
(tart)  pitted  cherries,  (a)  “U.  S.  Grade 
A”  or  “U.  S.  Fancy”  is  the  quality  of 
frozen  red  sour  (tart)  pitted  cherries  that 
possess  similar  varietal  characteristics; 
that  possess  a  good  red  color ;  that  are 
practically  free  from  defects;  that  pos¬ 
sess  a  good  character;  that  possess  a 
normal  flavor;  and  that  score  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart.  In  addition  to  the  fore¬ 
going  requirements,  such  frozen  red  sour 
(tart)  pitted  cherries  may  contain  not 
more  than  5  percent,  by  count,  of  cher¬ 
ries  that  are  less  than  %6  inch  in  diam¬ 
eter. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  SUnd- 
ard”  is  the  quality  of  frozen  red  sour 
(tart)  pitted  cherries  that  possess  simi¬ 
lar  varietal  characteristics;  that  possess 
a  reasonably  good  red  color;  that  are 
fairly  free  from  defects;  that  possess  a 
fairly  good  character;  that  possess  a  nor-  i 
mal  flavor;  and  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part.  There  is  no  size  requirement  for 
such  frozen  red  sour  (tart)  pitted 
cherries. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  frozen  red  sour  (tart) 
pitted  cherries  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  3- 
Standard. 

FACTORS  OF  QUALITY 

§  52.803  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  red  sour  (tart)  pitted 
cherries  is  determined  immediately  after 
thawing  to  the  extent  that  the  cherries 
may  be  separated  easily  and  the  cherries 


'  *  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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jre  free  from  ice  and  solidified  packing 
media.  The  grade  is  determined  by  con¬ 
sidering  in  addition  to  the  requirements 
of  the  respective  grade  (including  the  re¬ 
quirement  for  size  in  U.  S.  Grade  A  or 
U.S.  Fancy)  the  respective  ratings  of  the 
factors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  a  scale 
of  100.  The  maximum  number  of  points 
that  may  be  given  each  factor  is; 


factors:  Points 

Color - -  20 

Absence  of  defects _ -  40 

Character - 40 


Total  score _  100 


(c)  “Normal  flavor”  means  that  the 
flavor  is  characteristic  of  frozen  red  sour 
(tart)  pitted  cherries  and  that  the  prod¬ 
uct  is  free  from  objectionable  flavors  of 
any  kind. 

552.804  Ascertaining  the  rating  lor 
tach  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  for  the  rating  of  each 
factor  is  inclusive  (for  example,  “17  to 
Mpoints”  means  17, 18, 19,  or  20  points.). 

552.805  Color — (a)  (A)  classification. 
Frozen  red  sour  (tart)  pitted  cherries 
that  possess  a  good  red  color  may  be 
liven  a  score  of  17  to  20  points.  “Good 
red  color”  means  that  the  frozen  cherries 
possess  a  color  that  is  bright  and  typical 
of  properly  ripened  cherries  and  that  is 
reasonably  uniform  in  that  not  more  than 
15  percent,  by  count,  of  cherries  vary 
markedly  from  this  color  because  of  dis¬ 
coloration  due  to  oxidation,  improper 
processing,  or  other  causes,  or  because  of 
undercolored  cherries. 

(b)  (C)  classification.  If  the  frozen 
red  sour  (tart)  pitted  cherries  possess  a 
reasonably  good  red  color,  a  score  of  14 
to  16  points  may  be  given.  Frozen  red 
sour  (tart)  pitted  cherries  that  fall  into 
this  classification  shall  not  be  graded 
»bove  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason- 
»bly  good  red  color”  means  that  the 
Irozen  cherries  possess  a  color  that  is 
reasonably  bright  and  typical  of  properly 
ripened  cherries  and  that  is  fairly  uni¬ 
form  in  that  not  more  than  25  percent, 
by  count,  of  cherries  vary  markedly  from 
this  color  because  of  discoloration  due  to 
oxidation,  improper  processing,  or  other 
causes,  or  because  of  undercolored 
cherries. 

(c)  iSStd)  classification.  Frozen  red 
tour  (tart)  pitted  cherries  that  fail  to 

the  requirements  of  paragraph  (b) 
of  this  section  may  be  given  a  score  of 
•  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
•this  is  a  limiting  rule). 

§52.806  Absence  of  defects — (a) 
The  factor  of  absence  of  de¬ 
fats  refers  to  the  degree  of  freedom  from 
harmless  extraneous  material,  pits,  muti- 
lated  cherries,  and  cherries  blemished  by 
ahab,  hail  injury,  discoloration,  scar  tis- 
we,  or  by  other  means. 

No.  239 - 8 


(1)  "Cherry”  means  a  whole  cherry, 
whether  or  not  pitted,  or  portions  of  such 
cherries  which  in  the  aggregate  approxi¬ 
mate  the  average  size  of  the  cherries. 

(2)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ¬ 
ing,  but  not  being  limited  to,  a  leaf  or  a 
stem  and  any  portions  thereof)  that  is 
harmless. 

(3)  “Pit”  means  a  whole  pit  or  por¬ 
tions  of  pits  computed  as  follows: 

(i)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
cherry,  that  is  larger  than  one-half  pit 
shell  is  considered  as  one  pit; 

(ii)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
cherry,  that  is  not  larger  than  one- 
half  pit  shell  is  considered  as  one-half 
pit; 

(iii)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  larger  than  one- 
half  pit  shell  are  considered  as  one 
pit;  and 

(iv)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  not  larger  than  one-half 
pit  shell  are  considered  as  one-half  pit. 

(4)  “Mutilated  cherry”  means  a 
cherry  that  is  so  pitter-torn  or  damaged 
by  other  means  that  the  entire  pit  cavity 
is  exposed  and  the  appearance  of  the 
cherry  is  seriously  affected. 

(5)  “Blemished  cherry”  means  any 
cherry  the  skin  of  which  is  blemished  to 
the  extent  that  the  aggregate  area  cov¬ 
ered  by  the  blemishes  exceeds  the  area  of 
a  circle  %2  inch  in  diameter  and  the  ap¬ 
pearance  of  the  cherry  is  materially  af¬ 
fected  by  such  blemishes.  The  term 
“blemished  cherry”  also  means  any 
cherry  the  flesh  of  which  is  materially 
discolored. 

(6)  “Seriously  blemished”  means  any 
cherry  blemished  to  the  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected. 

(b)  (A)  classification.  Frozen  red 
sour  (tart)  pitted  cherries  that  are  prac¬ 
tically  free  from  defects  may  be  given  a 
score  of  34  to  40  points.  “Practically 
free  from  defects”  means  that  there  may 
be  present  (1)  not  more  than  1  piece  of 
harmless  extraneous  material  for  each 
60  ounces  of  net  contents;  (2)  not  more 
than  1  pit  for  each  20  ounces  of  net  con¬ 
tents;  and  (3)  not  more  than  a  total  of 
10  percent,  by  count,  of  cherries  that  are 
mutilated  cherries  and  blemished  cher¬ 
ries  of  which  not  more  than  4  percent, 
by  count,  of  all  cherries  are  seriously 
blemished. 

(c)  (C)  classification.  If  the  frozen 
red  sour  (tart)  pitted  cherries  are  fairly 
free  from  defects,  a  score  of  28  to  33 
points  may  be  given.  Frozen  red  sour 
(tart)  pitted  cherries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  there  may  be 
present  (1)  not  more  than  1  piece  of 
harmless  extraneous  material  for  each 
20  ounces  of  net  contents;  (2)  not  more 
than  1  pit  for  each  20  ounces  of  net  con¬ 
tents;  and  (3)  not  more  than  a  total  of 
20  percent,  by  count,  of  cherries  that  are 
mutilated  cherries  and  blemished  cher¬ 


ries  of  which  not  more  than  15  percent, 
by  count,  of  all  cherries  are  blemished. 

(d)  (.SStd)  classification.  Frozen  red 
sourt  (tart)  pitted  cherries  that  fail  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  for  any  reason  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting- 
rule). 

§  52.807  Character — (a)  General. 
The  factor  of  character  refers  to  the  de¬ 
gree  of  maturity  of  the  cherries  and  the 
physical  characteristics  of  the  flesh  of 
the  cherries  in  frozen  red  sour  (tart) 
pitted  cherries. 

(b)  (A)  classification.  Frozen  red 
sour  (tart)  pitted  cherries  that  possess  a 
good  character  may  be  given  a  score  of  34 
to  40  points.  “Good  character”  means 
that  the  frozen  red  sour  (tart)  pitted 
cherries  possess  a  firm,  fleshy  texture 
typical  of  frozen  red  sour  (tart)  pitted 
cherries  which  have  been  properly  pre¬ 
pared  and  properly  processed  from  prop¬ 
erly  ripened  red  sour  cherries. 

(c)  (C)  classification.  If  the  frozen 
red  sour  (tart)  pitted  cherries  possess  a 
fairly  good  character,  a  score  of  28  to  33 
points  may  be  given.  Frozen  red  sour 
(tart)  pitted  cherries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
character”  means  that  the  frozen  red 
sour  (tart)  pitted  cherries  possess  a 
fairly  firm,  fairly  fleshy  texture  but  are 
not  soft,  tough,  very  thin-fleshed,  or 
leathery  in  character. 

(d)  (SStd)  classification.  Frozen  red 
sour  (tart)  pitted  cherries  that  fail  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of  0 
to  27  points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.808  Tolerances  for  certification 
'of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiBci- 
ally  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  red  sour  (tart)  pitted 
cherries,  the  grade  for  such  lot  will  be 
determined  by  averaging  the  total  scores 
of  the  containers  comprising  the  sample,* 
if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade  in¬ 
dicated  by  the  average  of  the  total 
scores ;  and 


*The  allowance  for  pits  will  be  based  on 
the  average  of  all  containers  comprising  the 
sample. 
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RULES  AND  REGULATIONS 


(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  £>rug.  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.809  Score  sheet  for  frozen  red 
sour  itart)  pitted  cherries. 


SiM  and  kind  of  container . . . . . 

Container  mark  or  identification _ _ 

Label  (Style  of  pack.  Ratio  of  fruit  to  sugar,  etc., 

if  shown) _ _ 

Net  weight  (ounces) . . . — . 

Bise> . 


Factors 

Score  points 

Oolnr  _  _  _ 

20 

(A)  17-20 

(C)  *14-16 

Abaenoe  ofdefects — _ _ .... 

40 

(D)  *0-13 

(A)  34-40 

(C)  *  2S-33 

40 

(D)  *  0-27 

(A)  34-40 

(C)  » 28-.33 

Total  score _ _ _ 

100 

(D)  *0-27 

Normal  flavor.... 
Grade . . 


*  See  size  limitation  for  U.  8.  Grade  A  or  U.  8.  Fancy, 
only. 

*  indicates  limiting  rule. 

Subpart — United  States  Standards  for 

Grades  of  Canned  Sweet  Cherries  * 

identity,  types,  styles,  and  grades 

8  52.821  Identity.  "Canned  sweet 
cherries”  means  the  canned  product 
prepared  from  mature  cherries  and  as 
defined  in  the  standard  of  identity  for 
canned  cherries  (21  CFR  27.30)  issued 
pursuant  to  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 

§  52.822  Types  of  canned  sweet  cher¬ 
ries.  (a)  "Light”  type  are  of  the  light 
sweet  varietal  group  and  includes,  but  is 
not  limited  to,  such  varieties  known  as 
Royal  Anne. 

(b)  "Dark”  type  are  of  the  dark  sweet 
varietal  ^roup  and  includes,  but  is  not 
limited  to.  such  varieties  known  as  Bing, 
Black  Republican,  Schmidt,  and  Lam¬ 
bert. 

§  52.823  Styles  of  canned  sweet  cher¬ 
ries.  Unless  specifically  designated  as 
"pitted”,  canned  sweet  cherries  are  con¬ 
sidered  as  "unpitted.” 

(a)  “Unpitt^”  sweet  cherries  are 
stemmed  cherries  without  the  pits  re¬ 
moved. 

(b)  "Pitted”  sw’eet  cherries  are 
stemmed  cherries  with  the  pits  removed. 

§  52.824  Grades  of  canned  sweet 
cherries,  (a)  "U.  S.  Grade  A”  or  "U.  S. 
Fancy”  is  the  quality  of  canned  sweet 
cherries  that  are  practically  free  from 
defects:  that  possess  a  good  character; 
that  possess  a  normal  flavor  and  (xlor; 
and  that  are  of  such  quality  with  respect 
to  color  and  uniformity  of  size  as  to  score 
not  less  than  90  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  "U.  S.  Grade  B”  or  "U.  S.  Choice” 
Is  the  quality  of  canned  sweet  cherries 


•  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food.  Drue,  aud 
Cosmetic  Act. 


that  are  reasonably  free  from  defects; 
that  possess  a  reasonably  good  charac¬ 
ter;  that  possess  a  normal  flavor  and 
odor;  and  that  are  of  such  quality  with 
respect  to  color  and  uniformity  of  size 
as  to  score  not  less  than  80  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  "U.  S.  Grade  C”  or  "U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  sweet  cher¬ 
ries  that  possess  a  fairly  good  color;  that 
are  fairly  uniform  in  size;  that  are  fairly 
free  from  defects;  that  possess  a  fairly 
good  character;  that  possess  a  normal 
flavor  and  (xlor;  and  that  score  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(d)  “Substandard”  is  the  quality  of 
canned  sweet  cherries  that  fail  to  meet 


the  requirements  of  U.  S.  GracJe  c  or 
U.  S.  Standard  and  is  the  quality  of  can. 
ned  sweet  cherries  that  may  or  may  not 
meet  the  minimum  standard  of  quahty 
for  canned  cherries  issued  pursuant  to 
the  Federal  Pood,  Drug,  and  Cosmetic 
Act. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  ARb  ! 

DRAINED  WEIGHTS 

§  52.825  Liquid  media  and  Brix  measJ 
urements  for  canned  sweet  -  cherritt,] 
"Cutout”  requirements  for  liquid  media! 
in  canned  sweet  cherries  are  not  in.! 
corporated  in  the  grades  of  the  finished! 
product  since  sirup  or  any  other  liquid! 
medium,  as  such,  is  not  a  factor  of  qualJ 
ity  for  the  purposes  of  these  grades  I 
The  “cutout”  Brix  measurement,  as  ap. 
plicable,  for  the  respective  designatiiaB 
are  as  follows: 


Designation 

"Extra  heavy  sirup” 
or 

"Fxtra  heavy  cherry  Juice  sirup” _ 

"Heavy  sirup” 
or 

"Heavy  cherry  juice  sirup” _ 

"Light  sirup” 
or 

"Light  cherry  Juice  sirup” _ 

"Slightly  sweetened  water” 
or 

"Slightly  sweetened  cherry  Juice” _ 

"In  water” _ 

"In  cherry  Juice” _ 


§  52.826  Fill  of  container  for  canned 
sweet  cherries.  The  standard  of  fill  of 
container  for  canned  sweet  (dierries  is 
the  maximum  quantity  of  cherries  which 
can  be  sealed  in  the  container  and  pro¬ 
cessed  by  heat  to  prevent  spoilage,  with¬ 
out  crushing  such  ingredient.  Canned 
sweet  cherries  that  do  not  meet  this  re¬ 
quirement  are  "Below  Standard  in  Fill.” 

§  52.827  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  in  Table  I  of 
§  52.828  are  not  incorporated  in  the 
grades  of  the  finished  product  since 
drained  weight,  as  such,  is  not  a  factor 
of  quality  for  the  purposes  of  these 
grades.  The  drained  weight  of  canned 
sweet  cherries  is  determined  by  emptying 
the  contents  of  the  container  upon  a 
United  States  Standard  No.  8  circular 
sieve  of  proper  diameter  containing  8 
meshes  to  the  inch  (0.0937-inch±3%, 
square  openings)  so  as  to  distribute  the 
product  evenly,  inclining  the  sieve  slight¬ 
ly  to  facilitate  drainage,  and  allowing  to 
drain  for  two  minutes.  The  drained 
weight  is  the  weight  of  the  sieve  and 
sweet  cherries  less  the  weight  of  the  dry 
sieve.  A  sieve  8  inches  in  diameter  is 
used  for  the  equivalent  of  No.  3  size  cans 
(404  X  414)  and  smaller,  and  a  sieve  12 
inches  in  diameter  is  used  for  containers 
larger  than  the  equivalent  of  the  No.  3 
size  can. 

§  52.828  Compliance  with  recom~ 
mended  drained  weights.  Compliance 
with  the  recommended  drained  weights 
for  canned  sweet  cherries  is  determined 
by  averaging  the  drained  weights  from 
all  the  containers  which  are  representa¬ 
tive  of  a  specific  lot.  and  such  lot  is  con- 


Brix  measurement 


25*  or  more  but  not  more  than  35*,! 


20*  or  more  but  less  than  25*.  9 


16*  or  more  but  less  than  20*. 


I 


Less  than  16*. 

Packed  in  water. 
Packed  in  cherry  Juice. 


sidered  as  meeting  the  recommcndaticr' 
for  the  applicable  styles,  if : 

(a)  The  average  drained  weight  from 
all  the  containers  meets  the  reccm 
mended  drained  weight; 

(b)  One-half  or  more  of  the  contain- 
meet  the  recommended  drained  weiLr 
and 

(c)  The  drained  weights  from  tt 
containers  which  do  not  meet  the  reccE- 
mended  drained  weight  are  within 
range  of  variability  for  good  c  mmerc;.: 
practice. 

Tabi.k  I— Rxf OMMEVDET)  Minimt-m  PRAIVET'  W F 
FOR  I’lTTKI)  ANU  UNriTTED  CANNED  SWEET  I  ilHi 


Container  .size 
or  «le*ii|tna- 
tion  (metal, 
tuiie.ss  other¬ 
wise 
stated} 

In  eitra 
heavy  sir¬ 
ups  and  in 
declared 
“dietetic 
packs” 
whether 
or  not 
packed  in 
water 

In 

heavy 

sirups 

I  Otiw 

-  ,  i  thw 

In  light  ,1,,,  .  1 
sirup  and  '..^1^’ 
in  slightly 
swei'lciifd 
water  or 
juice  , 

(02.) 

(02.) 

(02.)  '  iOt) 

A  Z  tall . 

5 

■  ^  « 

No.  1  Ull.... 

«*4 

10 

l(t>4  '' 

No.  30;i . 

»*4 

10 

lOlt 

No.  303  glass. 

»^4 

10 

IOI4 

No.  2 . . 

12 

12V4 

12*4  • 

No.  2t^ . 

17H 

18 

is'i 

No.  2H  Rlass. 

17H 

17*4 

iHH  ;• 

No.  10 . 

CG 

66 

70  1  « 

FACTORS  OF  QUALITY 

§  52.829  Ascertaining  the  grade. 

The  grade  of  canned  sweet  cherries 
ascertained  by  considering,  in  conj’iK‘‘ 
tion  with  the  requirements  of  the  re?pt>‘ 
tive  grade,  the  respective  ratings  for  ^ 
factors  of  color,  uniformity  of  size,  a-v 
sence  of  defects,  and  character.  , 
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(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are ; 


Factors:  Points 

Color - 30 

Uniformity  of  size - 20 

Absence  of  defects -  30 

Character -  20 


Total  score _  100 


(c)  “Normal  flavor  and  odor”  means 
that  the  canned  sweet  cherries  are  free 
from  objectionable  flavors  and  objec¬ 
tionable  odors  of  any  kind. 

§52.830  Ascertaining  the  rating  for 
ihe  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
txpressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example.  ”27  to  30 
points”  means  27,  28,  29,  or  30  points). 

§52.831  Color — (a)  General.  The 
factor  of  color  refers  to  the  color  typical 
of  the  varietal  group —  either  light  sweet 
or  dark  sweet ;  and  to  the  intensity  and 
brightness  of  such  characteristic  color. 

(b)  (i4)  classification.  Canned  sweet 
cherries  that  possess  a  good  color  may  be 
given  a  score  of  27  to  30  points.  “Good 
color"  means  that  the  cherries  are  bright 
and  possess  a  color  typical  of  well-ma¬ 
tured  cherries  of  similar  varieties  which 
have  been  properly  processed;  that  in 
light  sweet  cherries,  the  basic  back¬ 
ground  color,  exclusive  of  blush,  is  a 
pinkish -yellow  to  pale  amber  color  and 
that  the  blush  appears  as  a  surface  color 
ringing  from  very  light  pinkish-tan  to 
tannish- brown;  and  that  in  dark  sweet 
cherries,  the  basic  background  color  is 
atypical  deep-red  to  purple-red  or  pur¬ 
ple-black. 

(c)  (B)  classification.  If  the  canned 
nreet  cherries  possess  a  reasonably  good 
color,  a  score  of  24  to  26  points  may  be 
liven.  “Reasonably  good  color”  means 
that  the  cherries  possess  a  color  typical 
of  reasonably  well-matured  cherries  of 
Jimilar  varieties  which  have  been  prop¬ 
erly  processed ;  that  in  light  sweet  cher¬ 
ries.  the  basic  background  color,  exclusive 
of  blush,  is  a  pinkish-yellow  to  amber 
color  which  may  be  no  more  than 
tiightly  dull  and  that  the  blush  appears 
IS  a  surface  color  ranging  from  tan  to 
tinnish- brown;  and  that  in  dark  sw’eet 
cherries,  the  basic  background  color  is  a 
typical  deep  red  to  purple-red  or  purple- 
black  which  may  be  no  more  than  slight¬ 
ly  dull. 

(d)  (C)  classification.  If  the  canned 
cweet  cherries  possess  a  fairly  good  color, 
a  score  of  21  to  23  points  may  be  given. 
Canned  sweet  cherries  that  fall  into  this 
dassification  shall  not  be  graded  above 
C  S.  Grade  B  or  U.  S.  Choice,  regardless 
cithe  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  good  color” 
means  that  the  cherries  possess  a  color 
typical  of  fairly  well-matured  cherries 

similar  varieties  which  have  been 
properly  processed;  that  in  light  sweet 
ferries,  the  basic  background  color  and 
Wash  may  be  variable  or  may  be  slightly 
“uil  but  is  not  off-color;  and  that  in 


dark  sweet  cherries,  the  cherries  may 
possess  a  slightly  dull  deep  red  to  slight¬ 
ly  dull  purple-red  color  or  slightly  dull 
purple-black  color  that  may  be  variable 
but  is  not  off-color. 

(e)  (SStd)  classification.  Canned 
sweet  cherries  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.832  Uniformity  of  size — (a)  Gen¬ 
eral.  The  factor  of  uniformity  of  size 
refers  to  the  uniformity  of  diameters  in 
pitted  and  unpitted  cherries,  and  to  the 
variation  of  weight  and  minimum  weight 
in  unpitted  cherries. 

(1)  “Diameter”  of  a  cherry  is  the  di¬ 
ameter  of  a  rigid  round  hole  through 
which  the  cherry  will  just  pass  without 
using  force.  In  pitted  cherries,  the  di¬ 
ameter  is  that  which  approximates  the 
apparent  original  size  had  the  cherry 
not  been  pitted  but  does  not  apply  to 
any  pitter-torn  cherries. 

(b)  (i4)  classification.  Canned  sweet 
cherries  that  are  practically  uniform  in 
size  may  be  given  a  score  of  18  to  20 
points.  “Practically  uniform  in  size” 
means  that: 

(1)  In  unpitted  cherries, 

(1)  The  weight  of  each  cherry  is  not 
less  than  Vio  ounce  (2.84  grams) ; 

(ii)  The  weight  of  the  largest  cherry 
Is  not  more  than  twice  the  weight  of  the 
smallest  cherry;  and 

(iii)  The  diameter  of  the  cherry  with 
the  greatest  diameter  may  exceed  the 
diameter  of  the  cherry  with  the  smallest 
diameter  by  not  more  than  •Tir,  inch;  and 
in  85  percent,  by  count,  of  all  the  cher¬ 
ries  with  the  most  uniform  diameters 
the  diameter  of  the  cherries  with  the 
greatest  diameters  may  exceed  the  di¬ 
ameter  of  the  cherries  with  the  smallest 
diameters  by  not  more  than  He  inch. 

(2)  In  pitted  cherries, 

(i)  The  diameter  of  the  cherry  with 
the  greatest  diameter  may  exceed  the 
diameter  of  the  cherry  with  the  smallest 
diameter  by  not  more  than  inch ;  and 
in  85  percent,  by  count,  of  all  the  cher¬ 
ries  with  the  most  uniform  diameters  the 
diameter  of  the  cherries  with  the  great¬ 
est  diameters  may  exceed  the  diameter 
of  the  cherries  with  the  smallest  diam¬ 
eters  by  not  more  than  Ho  inch. 

(c)  (B)  classification.  If  the  canned 
sweet  cherries  are  reasonably  uniform  in 
size,  a  score  of  16  or  17  points  may  be 
given.  “Reasonably  uniform  in  size” 
means  that: 

(1)  In  unpitted  cherries, 

(1)  The  weight  of  each  cherry  is  not 
less  than  Ho  ounce  (2.84  grams) ; 

(ii)  The  weight  of  the  largest  cherry 
is  not  more  than  twice  the  weight  of  the 
smallest  cherry;  and 

(iii)  The  diameter  of  the  cherry  with 
the  greatest  diameter  may  exceed  the 
diameter  of  the  cherry  with  the  smallest 
diameter  by  not  more  than  He  inch ;  and 
in  85  percent,  by  count,  of  all  the  cher¬ 
ries  with  the  most  uniform  diameters 
the  diameter  of  the  cherries  with  the 
greatest  diameters  may  exceed  the  diam¬ 
eter  of  the  cherries  with  the  smallest 
diameters  by  not  more  than  Vs  inch. 

(2)  In  pitted  cherries. 


(i)  The  diameter  of  the  cherry  with 
the  greatest  diameter  may  exceed  the 
diameter  of  the  cherry  with  the  smallest 
diameter  by  not  more  than  Ho  inch; 
and  in  85  percent,  by  count,  of  all  the 
cherries  with  the  most  uniform  diam¬ 
eters  the  diameter  of  the  cherries  with 
the  greatest  diameters  may  exceed  the 
diameter  of  the  cherries  with  the  small¬ 
est  diameters  by  not  more  than  Ys  inch. 

(d)  (C)  classification.  If  the  canned 
sweet  cherries  are  fairly  uniform  in  size, 
a  score  of  14  or  15  points  may  be  given. 
Canned  sweet  cherries  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  uniform  in 
size”  means  that: 

(1>  In  unpitted  cherries, 

(1)  The  weight  of  each  cherry  is  not 
less  than  Hi)  ounce  (2.84  grams) ; 

(ii)  The  weight  of  the  largest  cherry  is 
not  more  than  twice  the  weight  of  the 
smallest  cherry;  and 

(iii)  The  cherries  may  vary  in  diameter 
measurements. 

(2)  In  pitted  cherries, 

(i)  The  cherries  may  vary  in  diameter 
measurements. 

(e)  (SStd)  classification.  Canned 
“unpitted”  sweet  cherries  which  fail  to 
meet  the  requirements  of  paragraph  (d) 
of  this  section  may  be  given  a  score  of 
0  to  13  points,  shall  not  be  graded  above 
Substandard  (this  is  a  limiting  rule) ,  and 
are  also  “Below  Standard  in  Quality”  for 
the  applicable  reasons; 

“Small”; 

“Mixed  sizes.” 

§  52.833  Absence  of  defects — (a)  Gen¬ 
era/,  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from 
harmless  extraneous  material;  from  por¬ 
tions  of  stems;  from  pits  or  portions 
thereof  in  pitted  style;  from  slightly 
damaged,  damaged,  slightly  misshapen, 
misshapen,  blemished,  and  seriously 
blemished  cherries;  and  from  any  other 
defects  which  detract  from  the  appear¬ 
ance  or  edibility  of  the  product.  Proc¬ 
essing  cracks  are  not  considered  as  de¬ 
fects  but  are  considered  under  the  factor 
of  character, 

(1)  “Cherry”  means  a  whole  cherry, 
whether  or  not  pitted,  or  portions  of 
such  cherries  which  in  the  aggregate  ap¬ 
proximate  the  average  size  of  a  cherry. 

(2)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ¬ 
ing,  but  not  limited  to.  a  leaf  or  portion 
thereof,  a  stem  or  portion  thereof  longer 
than  V2  inch)  that  is  harmless. 

(3)  “Portions  of  cherry  stems,” 
whether  loose  or  attached,  means  such 
portions  that  are  H  inch  or  less  and  such 
portions  are  considered  as  a  defect  sepa¬ 
rate  from  “harmless  extraneous  ma¬ 
terial.” 

(4)  A  “pit”  is  considered  as  a  defect 
only  in  the  style  of  pitted  cherries  and 
means  a  whole  pit  or  portions  of  pits 
computed  as  follow’s: 

(i)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
cherry,  that  is  larger  than  one-half  pit 
shell  is  considered  as  one  pit; 

(ii)  A  single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a  whole 
cherry,  that  is  not  larger  than  one-halX 
pit  shell  is  considered  as  one-half  pit; 
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<iii)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  larger  than  one-half  pit 
shell  are  considered  as  one  pit;  and 

(iv)  Pieces  of  pit  shell,  within  or  at¬ 
tached  to  a  whole  cherry,  when  their 
combined  size  is  not  larger  than  one- 
half  pit  shell  are  considered  as  one-half 
pit. 

(5)  “Slightly  damaged”  means  any 
Injury  other  than  blemishes  which  af¬ 
fects  the  appearance  of  the  cherry,  and 
includes; 

(i)  Slight  circular  cracks  with  slight 
discoloration,  such  as  “rain  checks,” 
confined  entirely  within  the  stem  basin 
and  more  than  V4  inch,  but  not  more 
than  >,2  inch,  in  length; 

(ii)  Slight  cracks  with  slight  discol¬ 
oration,  such  as  “rain  checks,”  outside 
the  stem  basin  and  more  than  ^ir,  inch 
but  not  more  than  =*8  inch  in  length; 

(iii)  Mutilated  cherries  in  unpitted 
style  whereby  the  cherry  is  seriously 
torn  at  the  stem  end  and  that  such  torn 
area  exceeds  that  of  a  circle  inch  in 
diameter;  and  mutilated  cherries  in 
pitted  style  whereby  the  cherry  is  so 
pitter-torn  or  so  damaged  by  other  simi¬ 
lar  means  that  the  entire  pit  cavity  is 
exposed  and  the  appearance  of  the 
cherry  is  seriously  affected. 

(6)  “Damaged”  means  any  injury 
other  than  blemishes  which  affects  the 
appearance  of  the  cherry  and  includes: 

(i)  Serious  circular  cracks  with  dis¬ 
coloration,  such  as  “rain  checks,”  con¬ 
fined  entirely  within  the  stem  basin  and 
more  than  Vi  inch  in  length ; 

(ii)  Serious  cracks  with  discoloration, 
such  as  “rain  checks,”  outside  the  stem 
basin  and  more  than  inch  in  length; 

(iii)  Deep  cracks  with  discoloration,  in 
unpitted  style,  outside  the  stem  basin 
that  are  so  deep  as  to  expose  the  pit  or 
that  otherwise  seriously  affect  the 
appearance  of  the  cherry. 

(7)  “Slightly  misshapen”  cherries  in¬ 
cludes,  but  is  not  limited  to,  cherries 
which  are  slightly  deformed  or  in  which 
there  is  a  cleavage  (or  deep  furrow)  with 
the  skin  unbroken  at  the  suture  extend¬ 
ing  more  than  inch  but  no  more  than 
one-half  the  length  from  the  stem  cav¬ 
ity  to  the  apex. 

(8)  “Misshapen”  cherries  means 
cherries  which  are  deformed  to  the  ex- 
ten'c  that  the  appearance  is  materially 
affected  and  includes,  but  is  not  limited 
to  "double”  cherries  in  unpitted  style 
and  cherries  in  which  there  is  a  cleavage 
(or  deep  furrow)  with  the  skin  unbroken 
at  the  suture  extending  more  than  one- 
half  the  length  from  the  stem  cavity  to 
the  apex. 

(9)  “Blemished”  means  any  blem¬ 
ished  areas  on  the  skin,  which  singly  or 
in  the  aggregate,  materially  affect  the 
appearance  of  the  cherry;  and  includes: 

(i)  Such  surface  blemishes  having  an 
aggregate  area  exceeding  that  of  a  circle 
^18  inch  in  diameter,  not  extending  into 
the  fruit  tissue  but  which  materially  af¬ 
fect  the  appearance  of  the  cherry ;  or 

(ii)  Such  blemishes  having  an  aggre¬ 
gate  area  equivalent  of,  or  less  than,  that 
of  a  circle  inch  in  diameter  and  ex¬ 
tending  into  the  fruit  tissue  so  that  the 
flesh  is  materially  discolored. 

(10)  “Seriously  blemished”  means 
blemished  to  the  extent  that  the  ap¬ 


pearance  or  edibility  of  the  cherry  is  se¬ 
riously  affected. 

(b)  (A)  classification.  Canned  sweet 
cherries  that  are  practically  free  from 
defects  may  be  given  a  score  of  27  to  30 
points.  “Practically  free  from  defects” 
means  that  the  canned  sweet  cherries 
are  practically  free  from  any  defects  not 
specifically  mentioned  that  affect  the 
appearance  or  edibility  of  the  product 
and  that  for  the  applicable  style  not 
more  than  the  following  defects  or  de¬ 
fective  units  may  be  present: 

(1)  1  piece  of  harmless  extraneous 
material  for  each  60  ounces  of  net  con¬ 
tents  ; 

(2)  1  portion  of  cherry  stem  for  each 
20  ounces  of  net  contents; 

(3)  In  pitted  style,  1  pit  for  each  20 
ounces  of  net  contents;  and 

(4)  A  total  of  10  percent  by  count  of 
the  cherries  may  be  slightly  damaged, 
damaged,  slightly  misshapen,  mis¬ 
shapen,  blemished,  seriously  blemished, 
or  any  combination  thereof  but  not  more 
than  5  percent  by  count  of  the  cherries 
may  be  damaged,  misshapen,  blemished, 
seriously  blemished,  or  any  combination 
thereof :  Provided,  That  not  more  than  2 
percent  by  count  of  the  cherries  may  be 
seriously  blemished. 

(c)  (B)  classification.  If  the  canned 
sweet  cherries  are  reasonably  free  from 
defects,  a  score  of  24  to  26  points  may  be 
given.  Canned  sweet  cherries  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S, 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  the  canned  sweet  cherries  are  rea¬ 
sonably  free  from  any  defects  not  spe¬ 
cifically  mentioned  that  affect  the  ap¬ 
pearance  or  edibility  of  the  product  and 
that  for  the  applicable  style  not  more 
than  the  following  defects  or  defective 
units  may  be  present: 

(1)  1  piece  of  harmless  extraneous 
material  for  each  40  ounces  of  net  con¬ 
tents; 

(2)  A  total  of  5  portions  of  cherry 
stems  but  not  more  than  1  portion  of 
cherry  stem  may  be  longer  than  Vi  inch 
but  not  longer  than  Vz  inch  for  each 
20  oimces  of  net  contents; 

(3)  In  pitted  style,  1  pit  for  each  20 
ounces  of  net  contents;  and 

(4)  A  total  of  20  percent  by  count 
of  the  cherries  may  be  slightly  damaged, 
damaged,  slightly  misshapen,  misshap¬ 
en,  blemished,  seriously  blemished,  or 
any  combination  thereof  but  not  more 
than  10  percent  by  count  of  the  cher¬ 
ries  may  be  damaged,  misshapen,  blem¬ 
ished.  seriously  blemished,  or  any  com¬ 
bination  thereof:  Provided,  That  not 
more  than  3  percent  by  count  of  the 
cherries  may  be  seriously  blemished. 

(d)  (C)  classification.  If,  the  canned 
sweet  cherries  are  fairly  free  from  de¬ 
fects,  a  score  of  21  to  23  points  may  be 
given.  Canned  sweet  cherries  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Pairly  free  fr(Mn  defects”  means  that 
the  canned  sweet  cherries  are  fairly  free 
from  any  defects  not  specifically  men¬ 
tioned  that  affect  the  appearance  or 
edibility  of  the  product  and  that  for  the 


applicable  style  not  more  than  the  fol. 
lowing  defects  or  defective  units  may  be 
present: 

(1)  1  piece  of  harmless  extraneous 
material  for  each  20  ounces  of  net  con¬ 
tents; 

(2)  A  total  of  10  portions  of  cherry 
stems  but  not  more  than  3  portions*  of 
cherry  stems,  each  of  which  may  be 
longer  than  Vi  inch  but  not  longer  than 
Vz  inch  for  each  20  ounces  of  net  con- 
tents; 

(3)  In  pitted  style,  1  pit  for  each  20 
ounces  of  net  contents;  and 

(4)  A  total  of  30  percent  by  count  of 
the  cherries  may  be  slightly  damaged, 
damaged,  misshapen,  blemished,  seri¬ 
ously  blemished,  or  any  combination 
thereof  but  not  more  than  15  percent  by 
count  of  the  cherries  may  be  blemished 
and  seriously  blemished. 

(e)  (SStd)  classification.  Canned 
sweet  cherries  which  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  20 
points;  shall  not  be  graded  above  Sub¬ 
standard,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule) ;  and 
may  be  “Below  Standard  in  Quality"  for 
the  applicable  reasons: 

“Partially  pitted;” 

“Blemished.” 

§  52.834  Character — (a)  General. 
The  factor  of  character  refers  to  the 
fleshiness  and  to  the  tenderness  and  tex¬ 
ture  in  relation  to  maturity  in  the 
canned  sweet  cherries  and  to  the  pres¬ 
ence  of  serious  processing  cracks  in  un¬ 
pitted  style. 

( 1 )  “Serious  processing  cracks”  means 
cracks  without  any  discoloration  that 
are  so  deep  as  to  expose  the  pit;  process¬ 
ing  cracks  that  are  not  serious  are  not 
scoreable. 

(b)  (i4)  classification.  Canned  sweet 
cherries  that  possess  a  good  character 
may  be  given  a  score  of  18  to  20  points. 
“Good  character”  means  that  the  cher¬ 
ries  are  thick-fleshed,  are  tender  but  not 
soft  or  noticeably  flabby,  and  otherwise 
possess  a  good  texture  characteristic  of 
canned  sweet  cherries  that  have  been 
prop>erly  processed  from  well-matured 
cherries;  that  not  more  than  10  percent 
by  count  of  the  cherries  may  possess  a 
reasonably  good  character;  and  that,  in 
unpitted  style,  not  more  than  5  percent 
by  count  of  the  cherries  may  possess 
serious  processing  cracks. 

(c)  (B)  classification.  If  the  canned 
sweet  cherries  possess  a  reasonably  good 
character,  a  score  of  16  or  17  points  may 
be  given.  Canned  sweet  cherries  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reaisonably  good  character”  means 
that  the  cherries  are  reasonably  thick- 
fleshed.  are  reasonably  tender  but  not 
more  than  slightly  soft  nor  markedly 
flabby,  and  otherwise  possess  a  texture 
characteristic  of  canned  sweet  cherries 
that  have  been  properly  processed  from 
reasonably  well-matured  cherries;  that 
not  more  than  10  percent  by  count  of  the 
cherries  may  possess  a  fairly  good  char¬ 
acter  provided,  in  unpitted  cherries, 
none  are  thin-fleshed ;  and  that,  in  un¬ 
pitted  style,  not  more  than  10  percent 
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ly  count  of  the  cherries  may  possess 
jerious  processing  cracks. 

(d)  (C)  classification.  If  the  canned 
jtreet  cherries  possess  a  fairly  good  char¬ 
acter,  a  score  of  14  or  15  points  may  be 
given.  Canned  sweet  cherries  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
(or the  product  (this  is  a  limiting  rule), 
‘ftirly  good  character”  means  that  the 
cherries  may  be  lacking  in  thickness  of 
flesh  but,  in  unpitted  cherries,  the  total 
weight  of  pits  is  not  more  than  12  per¬ 
cent  of  the  weight  of  drained  cherries ; 
nay  be  variable  in  tenderness  and  tex¬ 
ture.  ranging  from  firm  to  soft,  but  char¬ 
acteristic  of  canned  sweet  cherries  that 
nay  have  been  processed  from  slightly 
immature  to  slightly  over-mature  cher¬ 
ries:  that  not  more  than  10  percent  by 
count  of  the  cherries  may  be  markedly 
flabby;  and  that,  in  unpitted  style,  seri¬ 
ous  processing  cracks  may  be  present. 

(e)  (SStd)  classification.  Canned 
sweet  cherries  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  Canned  pitted  sweet  cherries  in 
which  the  total  weight  of  the  pits  is  more 
than  12  percent  of  the  weight  of  drained 
cherries  are  also  “Below  Standard  in 
Quality — Thin  Fleshed.” 

LOT  CERTIFICATION  TOLERANCES 

{52.835  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  sweet  cherries,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if,  with 
respect  to  those  factors  which  are  scored : 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores ; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 

the  grade  indicated  by  the  average  of 
such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the.grade  indicated 
by  the  average  of  such  total  scores; 

<4)  The  average  ^core  of  all  con¬ 
tainers  for  any  factor  subject  to  a  lim¬ 
iting  rule  must  be  within  the  score  range 
of  that  factor  for  the  grade  indicated  by 
the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

<5)  All  containers  comprising  the 
^ple  meet  all  applicable  standards  of 
Quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 


SCORE  SHEET 

?  52.836  Score  sheet  for  canned  sweet 
merries. 


Jiwand  kind  of  rontainor _ 

niark  or  idoiUificatiun _ 

(nunoes) . 

•mum  (Inchtvs)  . 

per  wnlainer . 

■'"»  mea.iiir(>nient 

(Extra  heavy,  heavy,  etc.) 

)  lupittcd...(  )  Pitted . 

FEDERAL  REGISTER 


Factors 

Score  points 

ffA)  27-30 

Color.  _ _  .  . 

30 

(B)  24-26 

((')  '  21-23 

(SStd.)  ‘0-20 

(A)  18-20 

Uniformity  of  sire _ .. 

20 

(B)  16-17 

(C)  1  14-15 

(SStd.)  '0-13 

(A)  27-30 

Absence  of  defects _ _ 

30 

(B)  1 24-26 

(C)  1  21-23 

(SStd.)  >0-20 
(A)  18-20 

Character _ .. _ 

20 

(B)  ‘  irr-17 

(C)  1  14-15 

(SStd.)  ‘0-13 

Total  .score . 

100 

Normal  flavor  and  odor. 
Cirade..... _ _ _ _ 


>  Indicates  limiting  rule. 

SuBPART — United  States  Standards  for 
Grades  of  Canned  Cream  Style  Corn  ‘ 

identity,  colors,  and  grades 

§  52.851  Identity.  “Canned  cream 
style  corn”  means  the  canned  product 
properly  prepared  from  the  clean,  sound, 
succulent  kernels  of  sweet  corn  as  de¬ 
fined  in  the  definition  and  standard  of 
identity  for  canned  corn  (21  CFR  51.20) 
issued  pursuant  to  the  Federal  Food, 
Drug,  and  Cosmetic  Act. 

§  52.852  Colors  of  canned  cream  style 
corn,  (a)  White. 

(b)  Golden  or  yellow. 

§  52.853  Grades  of  canned  cream  style 
corn,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  cream 
style  corn  that  possesses  similar  varietal 
characteristics;  that  is  tender;  that 
possesses  a  good  color;  that  possesses  a 
good  consistency;  that  is  practically  free 
from  defects;  that  possesses  a  very  good 
flavor;  and  that  for  those  factors  which 
are  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart  the 
total  score  is  not  less  than  90  points: 
Provided,  That  the  cream  style  corn 
may  possess  a  reasonably  good  color,  a 
reasonably  good  consistency,  a  good 
flavor,  and  may  be  reasonably  tender, 
scoring  not  less  than  26  points  if  the 
total  score  is  not  less  than  90  points. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  canned 
cream  style  corn  that  possesses  similar 
varietal  characteristics;  that  is  reason¬ 
ably  tender;  that  possesses  a  reasonably 
good  color;  that  possesses  a  reasonably 
good  consistency;  that  is  reasonably  free 
from  defects;  that  possesses  a  good  fla¬ 
vor;  and  that  for  those  factors  which 
are  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart  the 
total  score  is  not  less  than  80  points: 
Provided.  That  the  cream  style  corn  may 
possess  a  fairly  good  color,  scoring  not 
less  than  7  points  if  the  total  score  is 
not  less  than  80  points. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  cream 
style  corn  that  possesses  similar  varietal 
characteristics;  that  is  fairly  tender; 
that  possesses  a  fairly  good  color;  that 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 
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possesses  a  fairly  good  consistency;  that 
is  fairly  free  from  defects;  that  possesses 
a  fairly  good  flavor;  and  that  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(d)  “Substandard”  is  the  quality  of 
canned  cream  style  com  that  fails  to 
meet  the  requirements  of  U.  S.  Grade  C 
or  U.  S.  Standard  and  may  or  may  not 
meet  the  minimum  standards  of  quality 
for  canned  cream  style  corn  issued  pur¬ 
suant  to  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 

FILL  OF  container 

§  52.854  Fill  of  container  for  canned 
cream  style  corn.  The  standard  of  fill 
of  container  for  canned  cream  style  corn 
is  not  incorporated  in  the  grades  of  the 
finished  product,  since  fill  of  container, 
as  such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades.  The  standard 
fill  of  container  for  canned  cream  style 
corn  is  a  fill  of  not  less  than  90  percent 
of  the  total  capacity  of  the  container. 
Canned  cream  style  corn  that  does  not 
meet  this  requirement  is  “Below  stand¬ 
ard  in  fill.” 

FACTORS  OF  QUALITY 

§  52.855  Ascertaining  the  grade,  (a) 
The  grade  of  canned  cream  style  corn  is 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  color,  consistency,  absence  of 
defects,  tenderness  and  maturity,  and 
flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be 
given  each  such  factor  is; 


Factor:  Points 

Color _ 10 

Consistency _ 20 

Absence  of  defects _  20 

Tenderness  and  maturity _ 30 

Flavor _  20 


Total  score _  100 


§  52.856  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “18  to  20 
points”  means  18,  19,  or  20  points). 

§  52.857  Color — (a)  (A)  classifica- 

tion.  Canned  cream  style  corn  that 
possesses  a  good  color  may  be  given  a 
score  of  9  or  10  points.  “Good  color” 
means  that  the  cut  kernels  possess  a 
practically  uniform  color  typical  of  ten¬ 
der  sweet  corn  and  that  the  product  is 
bright  and  is  practically  free  from  “off- 
variety”  kernels. 

(b)  (J5)  classification.  Canned  cream 
style  corn  that  possesses  a  reasonably 
good  color  may  be  given  a  score  of  8 
points.  “Reasonably  good  color”  means 
that  the  kernels  possess  a  reasonably 
uniform  color  typical  of  reasonably  ten¬ 
der  sweet  corn,  and  that  the  product 
may  lack  brightness  but  not  to  the  extent 
that  the  appearance  is  materially  af¬ 
fected,  and  is  reasonably  free  from  “off- 
variety”  kernels. 
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RULES  AND  REGULATIONS 


(c)  (C)  classification.  Canned  cream 
style  corn  that  possesses  a  fairly  good 
color  may  be  given  a  score  of  6  or  7 
points.  Canned  cream  style  corn  that 
scores  7  points  in  this  classification  shall 
not  be  graded  above  U.  S.  Gi*ade  B  or 
U.  S.  Extra  Standard,  and  if  scored  6 
points  in  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  partial  limiting 
rule).  “Fairly  good  color”  means  that 
the  kernels  possess  a  fairly  uniform  color 
typical  of  fairly  tender  sweet  corn  and 
that  the  product  may  be  dull,  but  not  to 
the  extent  that  the  appearance  is  seri¬ 
ously  affected,  and  is  fairly  free  from 
“off-variety”  kernels. 

(d)  iSStd)  classification.  Canned 
cream  style  corn  that  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  5 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.858  Consistejicy — (a)  General. 
The  factor  of  consistency  refers  to  the 
viscosity  of  the  product,  to  the  degree 
of  smoothness,  and  to  the  separation  of 
free  liquor. 

(b)  (y4)  classification.  Canned  cream 
style  corn  that  possesses  a  good  consist¬ 
ency  may  be  given  a  score  of  18  to  20 
points.  “Good  consistency”  means  that 
the  canned  cream  style  corn,  after  stir¬ 
ring  and  emptying  from  the  container  to 
a  dry  flat  surface,  possesses  a  heavy 
cream-like  consistency,  with  not  more 
than  a  slight  appearance  of  curdling, 
forms  a  slightly  mounded  mass,  and  that 
at  the  end  of  two  minutes  after  emptying 
on  the  dry  flat  surface  there  is  practically 
no  separation  of  free  liquor. 

(c)  (B)  classification..  If  the  canned 
cream  style  com  has  a  reasonably  good 
consistency  a  score  of  16  or  17  points 
may  be  given.  “Reasonably  good  con¬ 
sistency”  means  that  the  canned  cream 
style  corn,  after  stirring,  and  emiJtying 
from  the  container  to  a  dry  flat  surface, 
has  a  reasonably  good  creamy  consist¬ 
ency,  with  not  more  than  a  moderate 
appearance  of  curdling,  may  flow  just 
enough  to  level  off  to  a  nearly  uniform 
depth  or  may  be  moderately  stiff  and 
mc^erately  mounded,  and  that  at  the  end 
of  two  minutes  after  emptying  on  the 
dry  flat  surface  there  may  be  a  slight 
separation  of  free  liquor. 

(d)  (C)  classification.  Canned  cream 
style  corn  that  has  a  fairly  good  con¬ 
sistency  may  be  given  a  score  of  14  or  15 
points.  Canned  cream  style  corn  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  good  consistency”  means  that 
the  canned  cream  style  com,  after  stir¬ 
ring  and  emptying  on  a  dry  flat  surface, 
may  be  thin  but  not  excessively  thin,  or 
thick  but  not  excessively  dry,  pasty,  or 
crumbly,  or  moderately  but  not  exces¬ 
sively  curdled,  suid  that  at  the  end  of  two 
minutes  after  emptying  on  the  dry  flat 
surface  there  may  be  a  moderate  but  not 
excessive  separation  of  free  liquor.  The 
approximate  circular  area  over  which 
the  product  spreads  when  emptied  on  a 


dry  flat  surface  shall  not  exceed  12 
inches:  Provided,  That  when  the 

washed,  drained  residue  of  canned  cream 
style  corn  contains  more  than  20  per¬ 
cent  of  alcohol  insoluble  solids,  the 
average  diameter  of  the  area  over  which 
the  product  spreads  shall  not  exceed  10 
inches.* 

(e)  (SStd)  classification.  Canned 
cream  style  corn  that  fails  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule),  and  may  also  be  graded  “Below 
Standard  in  Quality”  for  Uie  following 
reason:  Excessively  liquid. 

§  52.859  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  pieces  of  cob,  husk,  silk,  or  other 
harmless  extraneous  vegetable  matter, 
from  pulled  kernels,  and  from  discolored 
kernels  or  other  defects. 

(b)  (A)  classification.  Canned  cream 
style  corn  that  is  practically  free  from 
defects  may  be  given  a  score  of  18  to  20 
points.  “Practically  free  from  defects” 
means  that  pieces  of  cob,  husk,  silk,  or 
other  harmless  extraneous  vegetable 
matter,  pulled  kernels,  discolored  ker¬ 
nels,  or  other  defects  may  be  present 
that  do  not  more  than  slightly  affect 
the  appearance  or  eating  quality  of  the 
product. 

(c)  (B)  classification.  If  the  canned 
cream  style  corn  is  reasonably  free  from 
defects,  a  score  of  16  or  17  points  may 
be  given.  Canned  cream  style  corn  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects” 
means  that  pieces  of  cob,  husk,  silk,  or 
other  harmless  extraneous  vegetable 
matter,  pulled  kernels,  discolored  ker¬ 
nels,  or  other  defects  may  be  present 
that  do  not  materially  affect  the  appear¬ 
ance  or  eating  quality  of  the  product. 

(d)  (C  classification.  Canned  cream 
style  corn  that  is  fairly  free  from  defects 
may  be  given  a  score  of  14  or  15  points. 
Canned  cream  style  com  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
free  from  defects”  means  that  pieces  of 
cob,  husk,  silk,  or  other  harmless  ex¬ 
traneous  vegetable  matter,  pulled  ker¬ 
nels,  discolored  kernels,  or  other  defects 
may  be  present  that  do  not  seriously 
affect  the  appearance  or  eating  quality 
of  the  product,  and  that: 

( 1 )  For  each  20  ounces  of  net  weight 
there  may  be  present: 

(1)  Not  more  than  1  cubic  centimeter 
of  pieces  of  cob;  *  and 

(ii)  Not  more  than  1  square  inch 
(1"  X  1")  of  husk;  *  and  that 

(2)  For  each  2  ounces  of  net  weight 
there  may  be  present; 

>  Determined  as  outlined  In  the  Standard 
of  Quality  for  Canned  Sweet  Corn  (21  CFR 
51.21)  promulgated  imder  the  Federal  Food, 
Drug,  and  Coemetic  Act. 


(i)  Not  more  than  1  brown  or  black 
discolored  kernel  or  piece  of  kernel;* 
and  that 

(3)  For  each  1  ounce  of  net  weight 
there  may  be  present: 

(i)  Not  more  than  6  inches  of  silk.’ 

(e)  (SStd)  classification.  Canned 
cream  style  corn  that  fails  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 
and  may  also  be  graded  “Below  stan¬ 
dard  in  Quality”  for  the  applicable 
reasons : 

(1)  Excessive  discolored  kernels. 

(2)  Excessive  cob. 

(3)  Excessive  husk. 

(4)  Excessive  silk. 

I  52.860  Tenderness  and  maturity-^ 
(a)  (A)  classification.  Canned  cream 
style  corn  that  is  tender  may  be  given  a 
score  of  27  to  30  points.  “Tender”  means 
that  the  kernels  are  in  the  milk,  early 
cream,  or  middle  cream  stage  of  matur¬ 
ity,  have  a  tender  texture,  and  that  pieces 
of  the  interior  portions  of  corn  kernels 
or  ground  kernels  are  characteristic  ol 
sweet  corn  in  the  milk,  early  cream,  oi 
middle  cream  stage  of  maturity. 

(b)  (B)  classification.  If  the  canned 
cream  style  com  is  reasonably  tender  a 
score  of  24  to  26  points  may  be  givea 
Canned  cream  style  com  that  scores  less 
than  26  points  in  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B  or 
U.  S.  Extra  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
partial  limiting  rule).  “Reasonably 
tender”  means  that  the  kernels  are  in  the 
middle  cream  stage  to  late  cream  stage 
of  maturity,  have  a  reasonably  tender 
texture,  and  that  pieces  of  the  interior 
portions  of  corn  kernels  or  ground  ker- 
-nels  are  characteristic  of  sweet  com  in 
the  middle  cream  to  late  cream  stage  of 
maturity. 

(c)  (C)  classification.  Canned  cream 
style  corn  that  is  fairly  tender  may  be 
given  a  score  of  22  or  23  points.  Canned 
cream  style  corn  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).*  “Fairly  tender”  means 
that  the  kernels  are  in  the  early  dough 
or  dough  stage  of  maturity,  may  be  firm 
but  not  hard  or  tough,  and  that  pieces 
of  the  interior  portions  of  corn  kernels 
or  ground  kernels  are  characteristic  of 
sw'eet  corn  in  the  early  dough  or  dough 
stage  of  maturity.  The  weight  of  the 
alcohol  insoluble  solids  of  the  washed, 
drained  material’  does  not  exceed  27 
percent  of  the  weight  of  such  material. 

(d)  (SStd)  classification.  Canned 
cream  style  corn  that  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  21 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 
and  may  also  be  graded  “Below  Standard 
in  Quality.” 

§  52.861  Flavor^(a)  General.  The 
factor  of  flavor  refers  to  the  palatability 
of  the  product.  The  natural  flavor  w 
the  sweet  com  and  the  effects  of  added 
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5Ugar  (sucrose)  and  salt  are  considered 
in  evaluating  this  factor. 

(b)  (A)  classification.  Canned  cream 
style  corn  that  possesses  a  very  good 
flavor  may  be  given  a  score  of  18  to  20 
wints.  “Very  good  flavor”  means  that 
the  product  including  added  seasoning 
ingredients  has  a  very  good  characteris¬ 
tic  flavor  and  odor  typical  of  tender 
canned  sweet  corn. 

(c)  (B>  classification.  If  the  canned 
cream  style  corn  possesses  a  good  flavor, 
a  score  of  16  or  17  points  may  be  given. 

flavor”  means  that  the  product 
including  added  seasoning  ingredients 
has  a  good  characteristic  flavor  and  odor 
typical  of  reasonably  tender  canned 
sweet  corn. 

(d)  (C)  classification.  Canned  cream 
style  corn  that  possesses  a  fairly  good 
flavor  may  be  given  a  score  of  14  or  15 
points.  Canned  cream  style  corn  that 
(alls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Eundard.  regardless  of  the  total  score 
lor  the  product  (this  is  a  limiting  rule). 
“Fairly  good  flavor”  means  that  the 
product  may  be  lacking  in  good  flavor 
and  odor  but  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  (SStd)  classification.  Canned 
ream  style  corn  that  fails  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
lor  the  product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

152.862  Tolerances  for  certification 
ii officially  drawn  samples,  (a)  When 
KTtifying  samples  that  have  been  of- 
licially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  cream  style  corn  the 
trade  for  such  lot  will  be  determined 
bt  averaging  the  total  scores  of  the  con- 
I  tiiners  comprising  the  sample,  if.  with 
Kspect  to  those  factors  which  are  scored : 
<1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 
<2)  None  of  the  containers  falls  more 
lhan  4  points  below  the  minimum  score 
lor  the  grade  indicated  by  the  average 
of  such  total  scores; 

<3)  None  of  the  containers  falls  more 
lhan  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

The  average  score  of  all  con- 
lainers  for  any  factor  subject  to  a  limit- 
rule  must  be  within  the  score  range 
d  that  factor  for  the  grade  indicated 
hy  the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

All  containers  comprising  the 
®tnple  meet  all  applicable  standards  of 
C“»lity  promulgated  under  the  Federal 
fliod.  Drug,  and  Cosmetic  Act  and  in 
cHwt  at  the  time  of  the  aforesaid  certi- 
tcation. 

SCORE  SHEET 

J  52.863  Score  sheet  for  canned  cream 

corn. 
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Con.sisteticy. 


AbM-nce  of  defects _ _ _ 


Tendei  ness  and  maturity.. 


Score  |K>liits 

((A) 

9-10 

(B) 

H 

i  (C) 

'0-  7 

(S.Std.) 

>0-  .•» 

1  (A) 

lH-30 

(B) 

lti-17 

‘M-I.S 

, 

(SSid.) 

»()-IS 

(A) 

iH-ai 

I  (B) 

MO-17 

((’) 

(S.'^td.) 

»o-is 

(A) 

27-SO 

(B) 

24- 2« 

1  (''' 

22-23 

fS.xtd.) 

‘0-21 

(A) 

lH-20 

'  (H) 

lfi-17 

(C) 

ll-l.^ 

l(SStd./ 

«0-13 

(■  and  kind  of  container, 

murks  or  identification.... 

(niinocs) _ 

Wium  (inches) . . . 

^  (while  or  golden) _ 


Indicates  partial  limiting  rule. 

WndK'.tte.s  iimiting  ruie. 

Subpart — United  States  Standards  for 

Grades  of  Canned  Whole  Kernel  (or 

Whole  Grain)  Corn* 

IDENTITY,  COLOR,  AND  GRADES 

5  52.881  Identity.  “Canned  whole 
kernel  (or  whole  grain)  corn”  means  the 
canned  product  properly  prepared  from 
the  clean,  sound,  succulent  kernels  of 
sweet  corn  as  defined  in  the  definition 
and  standard  of  identity  for  canned  corn 
(21  CFR  51.20)  issued  pursuant  to  the 
Federal  Food,  Drug,  and  Cosmetic  Act. 
The  product  is  considered  “Vacuum 
Pack”  or  “Vacuum  Packed”  when  the 
liquid  in  the  container  ’  is  not  more  than 
20  percent  of  the  net  weight  and  the 
container  is  closed  under  conditions 
creating  a  high  vacuum. 

§  52.882  Color  of  canned  whole  kernel 
(or  whole  grain)  corn,  (a)  White. 

(b)  Golden  or  Yellow’. 

§  52.883  Grades  of  canned  whole  ker¬ 
nel  ior  whole  grain)  corn,  (a)  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  canned  whole  kernel  (or  whole  grain) 
corn  that  possesses  similar  varietal  char¬ 
acteristics;  that  is  tender;  that  possesses 
a  good  color;  that  is  well  cut;  that  is 
practically  free  from  defects;  that  pos¬ 
sesses  a  very  good  flavor;  and  that  for 
those  factors  which  are  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart  the  total  score  is  not  less 
than  90  points:  Provided,  That  the 
canned  whole  kernel  (or  whole  grain) 
coi  n  may  possess  a  reasonably  good  color, 
a  good  flavor,  and  may  be  reasonably  well 
cut,  if  the  total  score  is  not  less  than 
90  points. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  canned  whole 
kernel  (or  whole  grain)  corn  that  pos¬ 
sesses  similar  varietal  characteristics; 
that  is  reasonably  tender ;  that  possesses 
a  reasonably  good  color;  that  is  reason¬ 
ably  well  cut;  that  is  reasonably  free 

*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

*  Determined  as  outlined  in  the  Standard  of 
Quality  for  Canned  Sweet  Corn  (21  CFR 
51.21)  promulgated  under  the  Federal  Food, 
Drug,  and  Cosmetic  Act. 


from  defects;  that  possesses  a  good 
flavor;  and  that  for  those  factors  which 
are  scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart  the  total 
score  is  not  less  than  80  points:  Provided, 
That  the  canned  whole  kernel  (or  whole 
grain)  corn  may  possess  a  fairly  good 
color,  scoring  not  less  than  7  points,  and 
may  be  fairly  well  cut,  if  the  total  score 
is  not  less  than  80  points. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  whole  ker¬ 
nel  (or  whole  grain)  corn  that  possesses 
similar  varietal  characteristics;  that  is 
fairly  tender;  that  possesses  a  fairly  good 
color;  that  is  fairly  well  cut ;  that  is  fairly 
free  from  defects;  that  possesses  a  fairly 
good  flavor;  and  that  scores  not  less  than 
70  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(d)  “Substandard”  is  the  quality  of 
canned  whole  kernel  (or  whole  grain) 
corn  that  fails  to  meet  the  requirements 
of  U.  S.  Grade  C  or  U.  S.  Standard  and 
may  or  may  not  meet  the  minimum 
standards  of  quality  for  canned  whole 
kernel  (or  whole  grain)  corn  issued  pur¬ 
suant  to  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 

FILL  OF  CONTAINER  AND  DR.MNED  WEIGHTS 

§  52.884  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  for  canned  whole  kernel  (or  whole 
grain)  corn  is  not  incorporated  in  the 
grades  of  the  finished  product,  since  fill 
of  container,  as  such,  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
It  is  recommended  that  each  container 
of  canned  whole  kernel  (or  whole  grain) 
corn  be  filled  as  full  as  practicable  with 
the  product. 

§  52.885  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  of  Table  No.  I 
of  this  section  are  not  incorporated  in 
the  grades  of  the  finished  product,  since 
drained  weight,  as  such,  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
The  drained  weight  of  whole  kernel  (or 
whole  grain)  corn  is  determined  by 
emptying  the  contents  of  the  container 
upon  a  United  States  Standard  No.  8 
circular  sieve  of  proper  diameter  so  as  to 
distribute  the  product  evenly,  inclining 
the  sieve  slightly  to  facilitate  drainage 
and  allowing  to  drain  for  two  minutes. 
The  drained  weight  is  the  weight  of  the 
sieve  and  the  whole  kernel  (or  whole 
grain)  com  less  the  weight  of  the  dry 
sieve.  A  sieve  8  inches  in  diameter  is 
used  for  the  No.  2V2  size  can  (401”  x 
411”)  and  smaller  sizes  and  a  sieve  12 
inches  in  diameter  is  used  for  containers 
larger  than  the  No.  2  V2  size  can. 

Tabic  No.  I— RcroMMCNDin  Minimuv  DuAivcn 

W'cioHTs,  rv  Oi'vrcs.  or  Whole  Keknel  (or  Whulr 

Grain)  Corn  (Except  Vacuum  Pack) 


Containpr  aItp  or 
designstiun 


n^A..  k  . Oradps  B,  r.und 
Substandftril  ten- 
'(pmess  and  ma- 
w^lX  ‘""‘y  minimum 

(ounces)  (ounces) 


8  ounce,  tall . 

No.  1  (iticnic) . 

No.  SOU . 

No.  SOS . 

No  2 . 

No.  10 . 
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RULES  AND  REGULATIONS 


FACTORS  OF  QUALITY 

§  52.886  Ascertaining  the  grade,  (a) 
The  grade  of  canned  whole  kernel  (or 
whole  grain)  corn  is  ascertained  by  con¬ 
sidering.  in  conjunction  with  the  re¬ 
quirements  of  the  respective  grade,  the 
respective  ratings  for  the  factors  of 
color,  cut,  absence  of  defects,  tender¬ 
ness  and  maturity,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  each  such  factor  is: 


Factors:  Points 

Color _ -  10 

Cut  . . . - . -  10 

AbEence  of  defects _ -  20 

Tenderness  and  maturity _ -  40 

Flavor _  20 


Total  score _  100 


§  52.887  Ascertaining  the  fating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  <for  example,  “18  to  20 
points”  means  18,  19,  or  20  points). 

§  52.888  Color — (a)  (A)  classification. 
Canned  whole  kernel  (or  whole  grain) 
corn  that  possesses  a  good  color  may  be 
given  a  score  of  9  or  10  points.  “Good 
color”  means  that  the  kernels  possess  a 
practically  uniform  color  typical  of  ten¬ 
der  sweet  corn  and  that  the  product  is 
bright  and  is  practically  free  from  “off- 
variety”  kernels. 

(b)  (B)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  pos¬ 
sesses  a  reasonably  good  color  may  be 
given  a  score  of  8  points.  “Reasonably 
good  color”  means  that  the  kernels 
possess  a  reasonably  uniform  color  typi¬ 
cal  of  reasonably  tender  sweet  corn  and 
that  the  product  may  lack  brightness 
but  not  to  the  extent  that  the  appear¬ 
ance  is  materially  affected  and  is  reason¬ 
ably  free  from  “off -variety”  kernels. 

(c)  (C)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  pos¬ 
sesses  a  fairly  good  color  may  be  given 
a  score  of  6  or  7  points.  Canned  whole 
kernel  (or  whole  grain)  corn  that  scores 
7  points  in  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard  and  that  scores  6  points 
in  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  partial  limiting  rule). 
“Fairly  good  color”  means  that  the  ker¬ 
nels  possess  a  fairly  uniform  color  typi¬ 
cal  of  fairly  tender  sweet  corn  and  that 
the  product  may  be  dull  but  not  to  the 
extent  that  the  appearance  is  seriously 
affected  and  is  fairly  free  from  “off- 
variety”  kernels. 

(d)  tSStd)  classification.  Canned 
whole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
a  score  of  0  to  5  points  and  shall  not  be 
graded  above  Sutetandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.889  Cut — (a)  General.  The  fac¬ 
tor  of  cut  refers  to  the  degree  of  smooth¬ 


ness  of  the  cut  surface  of  the  kernels, 
uniformity  and  depth  of  cut,  and  to  the 
degree  of  freedom  from  adhering  cob 
tissue. 

(b)  (A)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  which  has 
been  w^ell  cut  may  be  given  a  score  of 
9  or  10  points.  “Well  cut”  means  that 
the  appearance  of  the  product  is  not 
more  than  slightly  affected  by  the  pres¬ 
ence  of  ragged  cut  kernels,  torn  kernels, 
irregular  cut  kernels,  and  kernels  with 
attached  cob  tissue. 

(c)  (B)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  in  which 
the  kernels  are  reasonably  well  cut  may 
be  given  a  score  of  8  points,  “Reason¬ 
ably  well  cut”  means  that  the  appear¬ 
ance  of  the  product  is  not  materially  af¬ 
fected  by  the  presence  of  ragged  cut 
kernels,  torn  kernels,  irregular  cut  ker¬ 
nels,  and  kernels  with  attached  cob 
tissue. 

(d)  (C)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  in  which 
the  kernels  are  fairly  w’ell  cut  may  be 
given  a  score  of  6  or  7  points.  Canned 
whole  kernel  (or  whole  grain)  corn  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  well  cut”  means  that  the 
appearance  of  the  product  is  not  seri¬ 
ously  affected  by  the  presence  of  ragged 
cut  kernels,  torn  kernels,  irregular  cut 
kernels,  and  kernels  with  attached  cob 
tissue. 

(e)  (SStd)  classification.  Canned 
whole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  5  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.890  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  pieces  of  cob,  husk,  silk,  or  other 
harmless  extraneous  vegetable  matter, 
from  pulled  kernels,  ragged  kernels, 
crushed  kernels,  loose  skins,  and  from 
damaged  or  seriously  damaged  kernels. 

( 1 )  “Damaged  kernel”  means  any  ker¬ 
nel  affected  by  insect  injury,  or  damaged 
by  discoloration,  pathological  injury,  or 
by  other  means  to  the  extent  that  the 
appearance  or  eating  quality  is  mate¬ 
rially  affected. 

(2)  “Seriously  damaged  kernel" 
means  damaged  to  such  an  extent  that 
the  appearance  or  eating  quality  is  seri¬ 
ously  affected. 

(b)  (A)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  is 
practically  free  from  defects  may  be 
given  a  score  of  18  to  20  points.  “Prac¬ 
tically  free  from  defects”  means  that 
pieces  of  cob,  husk,  silk,  or  other  harm¬ 
less  extraneous  vegetable  matter,  pulled 
kernels,  ragged  kernels,  crushed  kernels, 
loose  skins,  and  damaged  or  seriously 
damaged  kernels  may  be  present  that  do 
not  more  than  slightly  affect  the  appear¬ 
ance  or  eating  quality  of  the  product. 

(c)  (B)  classification.  If  the  canned 
whole  kernel  (or  whole  grain)  corn  is 
reasonably  free  from  defects  a  score  of 
16  or  17  points  may  be  given.  Canned 


whole  kernel  (or  whole  grain)  corn  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  s. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects"  ! 
means  that  pieces  of  cob,  husk,  silk,  or  > 
other  harmless  extraneous  vegetable 
matter,  pulled  kernels,  ragged  kernels, 
crushed  kernels,  loose  skins,  and  dam¬ 
aged  or  seriously  damaged  kernels  may 
be  present  that  do  not  materially  affect 
the  appearance  or  eating  quality  of  the 
product. 

-  (d)  (C)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  is 
fairly  free  from  defects  may  be  given  a 
score  of  14  or  15  points.  Canned  whole 
kernel  (or  whole  grain)  corn  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) .  “Fairly  free 
fi*om  defects”  means  that: 

(1)  For  each  14  ounces  of  drained 
weight  there  may  be  present:  S 

(1)  Not  more  than  1  cubic  centimeter  i 

of  pieces  of  cob;  *  ; 

(ii)  Not  more  than  1  square  inch  d  "  i 
X  1")  of  husk;  ’  and 

(2)  For  each  2  ounces  of  drained  ' 
w'eight  there  may  be  present: 

(i)  Not  more  than  1  brown  or  black 
discolored  kernel  or  discolored  piece  of 
kernel ;  ’  and 

(3 )  For  each  1  ounce  of  drained  weight 
there  may  be  present: 

(i)  Not  more  than  7  inches  of  silk;* 
Provided,  That  pieces  of  cob.  silk,  or  other 
harmless  extraneous  vegetable  matter, 
pulled  kernels,  ragged  kernels,  crushed  j 
kernels,  loose  skins,  and  damaged  or 
seriously  damaged  kernels  do  not  seri- 
ously  affect  the  appearance  or  eating . 
quality  of  the  product.  ^ 

(e)  (SStd)  classification.  Canned  - 
whole  kernel  (or  whole  grain)  com  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  13  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule),  and  may  also  be  graded 
“Below  Standard  in  (Quality”  for  the 
applicable  reasons: 

(1)  Excessive  discolored  kernels. 

(2)  Excessive  cob.  ' 

(3)  Excessive  husk. 

(4)  Excessive  silk. 

§  52.891  Tenderness  and  maturity— 
(a)  (A)  classification.  Canned  whole 
kernel  (or  w’hole  grain)  corn  that  is 
tender  may  be  given  a  score  of  36  to  40 
points.  “Tender”  means  that  the  ker*  f 
nels  are  in  the  milk  or  early  cream  stage 
of  maturity  and  have  a  tender  texture.  i 

(b)  (B)  classification.  If  the  canned [ 
whole  kernel  (or  whole  grain)  com  is  | 
reasonably  tender  a  score  of  32  to  35 
points  may  be  given.  Canned  whole  ker-  r 
nel  (or  whole  grain)  corn  that  falls  into  | 
this  classification  shall  not  be  graded  f 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 
sonably  tender”  means  that  the  kernels* 

‘Determined  as  outlined  In  the  Stan^j, 
of  Quality  for  Canned  Sweet  Corn 
61.21)  promulgated  under  tlie  Federal  rooa«i 
Drug,  and  Cosmetic  Act. 


FEDERAL  REGISTER 


7967 


\^'cdnesdayf  December  9,  1953 

are  In  the  cream  stage  of  maturity  and 
have  a  reasonably  tender  texture. 

(c)  (C)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  is 
fairly  tender  may  be  given  a  score  of  30 
or  31  points.  Canned  whole  kernel  (or 
whole  grain)  corn  that  falls  into  this 
classification  shall  not  be  graded  above 
0.  s.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule) .  “Fairly  tender” 
means  that  the  kernels  are  in  the  early 
dough  or  dough  stage  and  may  be  firm 
but  not  hard  or  tough.  The  weight  of 
the  alcohol  insoluble  solids*  shall  not 
exceed  27  percent  of  the  drained  weight. 

(d)  (SStd)  classification.  Canned 
whole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
g  score  of  0  to  29  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule),  and  may  also  be  graded 
"Belova-  Standard  in  Quality.” 

5  52.892  Flavor — (a)  General.  The 
factor  of  flavor  refers  to  the  palatability 
of  the  product.  The  natural  flavor  of 
the  sweet  corn  and  the  effects  of  added 
sugar  (sucrose)  and  salt  are  considered 
in  evaluating  this  factor. 

(b)  (i4)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  pos¬ 
sesses  a  very  good  flavor  may  be  given  a 
score  of  18  to  20  points.  “Very  good 
flavor”  means  that  the  product  including 
added  seasoning  ingredients  has  a  very 
good  characteristic  flavor  and  odor  typi¬ 
cal  of  tender  canned  sweet  corn. 

(c)  (B)  classification.  If  the  canned 
whole  kernel  (or  whole  grain)  corn  pos¬ 
sesses  a  good  flavor  a  score  of  16  or  17 
points  may  be  given.  “Good  flavor” 
means  that  the  product  including  added 
seasoning  ingredients  has  a  good  char¬ 
acteristic  flavor  and  odor  typical  of  rea¬ 
sonably  tender  canned  sweet  corn. 

(d)  (C)  classification.  Canned  whole 
kernel  (or  whole  grain)  corn  that  pos¬ 
sesses  a  fairly  good  flavor  may  be  given 
a  score  of  14  or  15  points.  Canned  whole 
kernel  (or  whole  grain)  corn  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
"Pairly  good  flavor”  means  that  the 
product  may  be  lacking  in  good  flavor 
and  odor  but  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  iSStd)  classification.  Canned 
Thole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para- 
Kiaph  (d)  of  this  section  may  be  given 
a  score  of  0  to  13  points  and  shall  not 

graded  above  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

LOT  CERTinCATION  TOLERANCES 

S  52.893  Tolerances  for  certification  of 
oUcially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offici¬ 
ally  drawn  and  which  represent  a  specific 


‘Determined  as  outlined  In  the  Standard 
“  Quality  for  Canned  Sweet  Corn  (21  CFR 
^1)  promulgated  under  the  Federal  Food, 
and  Cosmetic  Act. 
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lot  of  canned  whole  kernel  (or  whole 
grain)  corn  the  grade  for  such  lot  will 
be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores  and,  with 
respect  to  such  containers  which  fail 
to  meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores ; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Diug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.894  Score  sheet  for  canned  whole 
kernel  (or  whole  grain)  corn  and  canned 
whole  kernel  (or  whole  grain)  and  vac¬ 
uum  pack  corn. 


Nnmb«*r,  sizp,  nnd  kind  of  container. 
Contaiuer  marks  or  identification.... 

Label . . . . 

Net  weight  (ounces)... . 

Vacuum  (inches) . 

Drained  weight  (ounces) _ _ 

Color.. . 


Factors 


Score  points 


Color. 


Cut . . . 

Absence  of  defects... 


Tenderness  and  maturity. 


Flavor. 


10 


10 


20 


40 


20 


Total  score... _ 100 


(A) 

fr-10 

(B) 

8 

«6-7 

(SStd.) 

*a-5 

(A) 

»-10 

(B) 

8 

(C) 

*6-7 

l(SStd.) 

*0-5 

f{A) 

18-20 

1(B) 

*16-17 

1(0) 

*14-15 

[(SStd.) 

*0-13 

(A) 

36-40 

1(B) 

*32-35 

1(0 

*30-31 

[(SStd.) 

*0-29 

f(A) 

18-20 

1(B) 

16-17 

l(8l^td.) 

*  14-15 
*0-13 

Grade. 


•  Indicates  partial  limiting  rule. 

*  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Whole  Kernel  (or 
Whole  Grain)  Corn  * 

product  description,  color,  and  grades 

§  52.911  Product  description.  Frozen 
w  hole  kernel  (or  whole  grain)  corn  means 
the  frozen  product  prepared  from  fresh, 
clean,  sound,  succulent  kernels  of  sweet 
corn  of  either  the  white  or  golden  (or 
yellow)  varieties  by  removing  husk  and 
silk;  by  sorting,  trimming,  and  wash¬ 
ing;  and  by  blanching  before  or  after  re¬ 
moval  from  the  cob.  The  frozen  whole 


kernel  (or  whole  grain)  com  is  frozen 
in  accordance  with  good  commercial 
practice  and  maintained  at  temperatures 
necessary  for  the  preservation  of  the 
product. 

§  52.912  Color  of  frozen  whole  kernel 
(or  whole  grain)  corn,  (a)  Golden  (or 
Yellow) . 

(b)  White. 

§  52.913  Grades  of  frozen  whole  ker¬ 
nel  (or  whole  grain)  corn,  (a)  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  frozen  w'hole  kernel  (or  whole  grain) 
corn  that  possesses  similar  varietal 
characteristics;  that  possesses  a  good 
flavor  and  odor;  that  is  tender;  that 
possesses  a  good  color;  that  is  practically 
free  from  defects;  and  that  for  those  fac¬ 
tors  w’hich  are  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part  the  total  score  is  not  less  than  90 
points:  Provided,  That  the  frozen  whole 
kernel  (or  W’hole  grain)  corn  may 
possess  a  reasonably  good  color  if  the 
total  score  is  not  less  than  90  points. 

(b)  “U.  S.  Grade  B”  or  ‘U.  S.  Extra 
Standard”  is  the  quality  of  frozen  whole 
kernel  (or  whole  grain)  corn  that 
possesses  similar  varietal  characteris¬ 
tics;  that  possesses  a  good  flavor  and 
odor;  that  is  reasonably  tender;  that 
possesses  a  reasonably  good  color;  that 
is  reasonably  free  from  defects;  and 
that  for  those  factors  which  are  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart  the  total  score 
is  not  less  than  80  points:  Provided,  That 
frozen  whole  kernel  (or  whole  grain) 
com  may  possess  a  fairly  good  color, 
scoring  not  less  than  7  points  if  the  total 
score  is  not  less  than  80  points. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  frozen  whole  kernel 
(or  w'hole  grain)  corn  that  possesses  sim¬ 
ilar  varietal  characteristics;  that  pos¬ 
sesses  a  fairly  good  flavor  and  odor;  tliat 
is  fairly  tender;  that  possesses  a  fairly 
good  color;  that  is  fairly  free  from  de¬ 
fects;  and  that  scores  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(d)  “Substandard”  is  the  quality  of 
frozen  whole  kernel  (or  whole  grain) 
corn  that  fails  to  meet  the  requirements 
of  “U.  S.  Grade  C”  or  “U.  S.  Standard.” 

FACTORS  of  quality 

§  52.914  Ascertaining  the  grade.  (aV 
The  grade  of  frozen  whole  kernel  (or 
whole  grain)  corn  may  be  ascertained  by 
considering,  in  conjunction  with  the 
requirements  of  the  respective  grade,  the 
respective  ratings  for  the  factors  of  color, 
ab^nce  of  defects,  and  tenderness  and 
maturity. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  Is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 


given  each  such  factor  is: 

Factors:  Points 

Color _  Id 

Absence  of  defects _  40 

Tenderness  and  maturity _  50 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


Total  score _ i _ 100 

(c)  The  grade  of  frozen  whoie  kernel 
(or  whole  grain)  corn  is  determined  im¬ 
mediately  after  thawing  to  the  extent 
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RULES  AND  REGUiATIONS 


that  the  product  is  substantially  free 
from  ice  crystals.  The  product  is  cooked 
to  determine  flavor  and  odor. 

(d)  “Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good  characteristic  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  “Fairly  good  flavor  and  odor” 
means  that  the  product,  after  cooking, 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.915  Ascertaining  the  rating  of 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  fac¬ 
tors  and  expressed  numerically.  The 
numerical  range  within  each  factor 
which  is  scored  is  inclusive  (for  example, 
“36  to  40  points”  means  36,  37,  38,  39,  or 
4U  points). 

§  52.916  Color — (a)  (A)  classifica- 

tion.  Frozen  whole  kernel  (or  whole 
grain)  corn  that  possesses  a  good  color 
may  be  given  a  score  of  9  or  10  points. 
“Good  color”  means  that  the  kernels 
possess  a  practically  uniform  color  typ¬ 
ical  of  tender  sweet  corn  and  that  the 
product  is  bright  and  is  practically  free 
from  “off-variety”  kernels. 

(b)  (B)  classification.  If  the  frozen 
whole  kernel  (or  whole  grain)  corn  pos¬ 
sesses  a  reasonably  good  color  a  score 
of  8  points  may  be  given.  “Reasonably 
good  color”  means  that  the  kernels  pos¬ 
sess  a  reasonably  uniform  color  typical 
of  reasonably  tender  sweet  com  and  that 
the  product  is  reasonably  bright  and  rea¬ 
sonably  free  from  “off-variety”  kernels. 

(c)  (C)  classification.  Frozen  whole 
kernel  (or  whole  grain)  com  that  pos¬ 
sesses  a  fairly  good  color  may  be  given 
a  score  of  6  or  7  points.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  scores 
6  points  in  this  classification  shall  not 
be  graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  partial  limit¬ 
ing  rule).  “Fairly  good  color”  means 
that  the  kernels  possess  a  fairly  uniform 
color  typical  of  fairly  tender  sweet  corn 
and  that  the  product  may  be  dull  but 
not  to  the  extent  that  the  appearance  is 
seriously  affected,  and  is  fairly  free  from 
“off-variety”  kernels. 

(d)  (SStd)  classification.  Frozen 
whole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
a  score  of  0  to  5  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.917  Absence  of  defects — (a)  Gen¬ 
eral.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from 
pieces  of  cob,  husk,  silk,  or  other  harm¬ 
less  extraneous  vegetable  matter,  from 
pulled  kernels,  ragged  kernels,  crushed 
kernels,  loose  skins,  and  from  damaged 
or  seriously  damaged  kernels. 

(1)  “Damaged  kernel”  means  any 
kernel  affected  by  insect  injury  or  dam¬ 
aged  by  discoloration,  pathological  in¬ 
jury,  or  by  other  means  to  the  extent 


that  the  appearance  or  eating  quality  is 
materially  affected. 

(2)  “Seriously  damaged  kernel”  means 
damaged  to  such  an  extent  that  the  ap¬ 
pearance  or  eating  quality  is  seriously 
affected. 

(b)  (il)  classifiication.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  is 
practically  free  from  defects  may  be 
given  a  score  of  36  to  40  points.  “Prac¬ 
tically  free  from  defects”  means  that 
pieces  of  cob,  husk,  silk,  or  other  harm¬ 
less  extraneous  vegetable  matter,  pulled 
kernels,  ragged  kernels,  crushed  kernels, 
loose  skins,  and  damaged  or  seriously 
damaged  kernels  may  be  present  that 
do  not  more  than  slightly  affect  the 
appearance  or  eating  quality  of  the 
product. 

(c)  (B)  classification.  If  the  frozen 
whole  kernel  (or  whole  grain)  corn  is 
reasonably  free  from  defects  a  score  of 
32  to  35  points  may  be  given.  Frozen 
whole  kernel  (or  whole  grain)  corn  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects” 
means  that  pieces  of  cob,  husk,  silk,  or 
other  harmless  extraneous  vegetable 
matter,  pulled  kernels,  ragged  kernels, 
crushed  kernels,  loose  skins,  and  dam¬ 
aged  or  seriously  damaged  kernels  may 
be  present  that  do  not  materially  affect 
the  appearance  or  eating  quality  of  the 
product. 

(d)  (C)  classification.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  is 
fairly  free  from  defects  may  be  given  a 
score  of  28  to  31  points.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  means  that 
pieces  of  cob,  husk,  silk,  or  other  harm¬ 
less  extraneous  vegetable  matter,  pulled 
kernels,  ragged  kernels,  crushed  kernels, 
loose  skins,  and  damaged  or  seriously 
damaged  kernels  may  be  present  that  do 
not  seriously  affect  the  appearance  or 
eating  quality  of  the  product. 

(e)  (SStd)  classification.  Frozen 
whole  kernel  (or  w'hole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  27  points  and  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.918  Tenderness  and  maturity — 

(a)  (A)  classification.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  is 
tender  may  be  given  a  score  of  45  to  50 
points.  “Tender”  means  that  the  ker¬ 
nels  are  in  the  milk  or  early  cream  stage 
of  maturity  and  have  a  tender  texture. 

(b)  (B)  classification.  If  the  frozen 
whole  kernel  (or  whole  grain)  corn  is 
reasonably  tender  a  score  of  40  to  44 
points  may  be  given.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  tender”  means  that 
the  kernels  are  in  the  cream  stage  of 


maturity  and  have  a  reasonably  tender 
texture. 

(c)  (C)  classification.  Frozen  whole 
kernel  (or  whole  grain)  corn  that  is 
fairly  tender  may  be  given  a  score  of  36 
to  39  points.  Frozen  whole  kernel  (or 
whole  grain)  corn  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule) .  “Fairly  tender’ 
means  that  the  kernels  are  in  the  early 
dough  or  dough  stage  and  have  a  fairly 
tender  texture. 

(d)  (SStd)  classification.  Frozen 
whole  kernel  (or  whole  grain)  corn  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
a  score  of  0  to  35  points  and  shall  not 
be  graded  above  Substandard,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.919  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  whole  kernel  (or  whole  ^ 
grain)  com,  the  grade  for  such  lot  will 
be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if : 

( 1 )  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores  and.  with 
respect  to  such  containers  which  fail 
to  meet  the  requirements  of  the  indi¬ 
cated  grade  by  reason  of  a  limiting  rule, 
the  average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  sheet 

§  52.920  Score  sheet  for  frozen  wholt 
kernel  (or  whole  grain)  corn. 


Niimbor,  size,  and  kind  of  container. 
Contfiiiiors  marks  or  identification.. 

I.atxd. . 

Net  weight  (ounces) _ _ _ 


Factors 

Color . 

Absence  of  defects . . 

Tenderness  and  maturity. 

Totai  score . 

Orade.. . . 

Flavor  and  odor _ 


Score  points 


10 

((A)  9-10 

(ID  ,  « 

(C)  *  fi-  7 

(Si-td.)  *0-  5 

(A)  SfriO 

40 

(It)  *32-35 

(C)  '28-31 

(SStd.)  *  0-27 
(A)  4.V50 

60i 

(B)  »4(M4 

(C)  *30-39 

USStd.)  >  0-35 

100 

•  Indicates  partial  limiting  rule. 

*  Indicates  iimitiug  rule. 
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Subpart — United  States  Standards  for 

Grades  of  Frozen  Corn-on-the-Cob  * 

product  description,  color,  and  grades 

5  52.931  Product  description.  Frozen 
com-on-the-cob  is  the  product  which  is 
prepared  from  sound,  properly  matured, 
fresh  sweet  corn  ears  (Zea  Mays  L.)  of 
either  the  white  or  golden  (or  yellow) 
varieties  by  removing  husk  and  silk;  by 
sorting,  trimming,  washing,  and  blanch¬ 
ing;  and  which  sweet  corn  ears  are  then 
frozen  and  stored  at  temperatures  neces¬ 
sary  for  the  preservation  of  the  product. 

§  52.932  Colors  of  frozen  corn-on- 
the-cob.  (a)  Golden  (or  yellow). 

(b)  White. 

§52.933  Grades  of  frozen  corn-on- 
the-cob.  (a)  *‘U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  corn-on- 
the-cob  that  is  well  developed;  that  pos¬ 
sesses  similar  varietal  characteristics; 
that  possesses  a  good  flavor  and  odor; 
that  is  practically  uniform  in  size;  that 
possesses  a  good  color;  that  is  practi¬ 
cally  free  from  defects;  that  is  tender; 
and  that  scores  not  less  than  85  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  U.  S.  Grade  B  of  U.  S.  Extra 
Standard,  is  the  quality  of  frozen  corn- 
on-the-cob  that  is  reasonably  well 
developed;  that  possesses  similar  varietal 
characteristics;  that  possesses  a  fairly 
good  flavor  and  odor;  that  is  reasonably 
uniform  in  size  and  symmetry;  that  pos¬ 
sesses  a  reasonably  good  color;  that  is 
reasonably  free  from  defects;  that  is 
reasonably  tender;  and  that  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  "Substandard” 
Is  the  quality  of  frozen  corn-on-the-cob 
that  fails  to  meet  the  requirements  of 
U.S.  Grade  B  or  U.  S.  Extra  Standard. 

FACTORS  OF  QUALITY 

5  52.934  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  corn-on-the-cob 
nay  be  ascertained  by  considering,  in 
conjunction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  absence  of  de¬ 
fects,  and  tenderness  and  maturity. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 


such  factors  is: 

Factors:  Points 

Color _  20 

Absence  of  defects _  40 

Tenderness  and  maturity _  40 

Total  score _ 100 


(c)  The  grade  of  frozen  com-on-the- 
cob  is  determined  immediately  after  the 
product  has  been  thawed  sufficiently  so 
that  the  product  is  practically  free  from 
ice  crj’stals. 

(d)  The  product  Is  cooked  to  deter¬ 
mine  flavor  and  odor. 


‘  The  requirements  of  these  standards  shall 
tot  excuse  failure  to  comply  with  the  pro- 
^lons  of  the  Federal  Pood,  Drug,  and  Cos¬ 
metic  Act. 


(e)  "Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good,  characteristic  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(f)  "Fairly  good  flavor  and  odor” 
means  that  the  product,  after  cooking, 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

(g)  "Practically  uniform  in  size” 
means  that  the  length  of  the  longest  ear 
in  the  sample  does  not  exceed  the  length 
of  the  shortest  ear  by  more  than  1  inch 
and  that  the  largest  diameter  of  the 
largest  ear  in  the  sample  does  not  ex¬ 
ceed  the  largest  diameter  of  the  smallest 
ear  by  more  than  V2  inch. 

(h)  "Reasonably  uniform  in  size” 
means  that  the  length  of  the  longest  ear 
in  the  sample  does  not  exceed  the  length 
of  the  shortest  ear  by  more  than  1  inch 
and  that  the  largest  diameter  of  the 
largest  ear  in  the  sample  does  not  exceed 
the  largest  diameter  of  the  smallest  ear 
by  more  than  %  inch. 

(i)  "Count  of  kernels  per  ear”  means 
the  approximate  number  of  kernels  on 
each  ear  in  the  sample. 

(j)  "Ear”  means  an  individual  ear  of 
corn  with  husk  and  silk  removed. 

(k)  "Well  developed”  means  that  the 
ear  is  well  filled  with  kernels  and  that  on 
ears  of  row  varieties  the  appearance  is 
not  materially  affected  by  irregular  and 
curved  rows  of  kernels. 

(l)  "Reasonably  well  developed” 
means  that  the  ear  is  reasonably  well 
filled  with  kernels  and  that  on  ears  of 
row  varieties  the  appearance  is  not 
seriously  affected  by  irregular  and  curved 
rows  of  kernels. 

(m)  “Sample”  means  not  less  than 
two  ears  of  frozen  corn-on-the-cob 
drawn  from  a  single  shipping  container 
or  retail  package. 

§  52.935  Ascertaining  the  rating  of 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  Is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  fac¬ 
tors  and  expressed  numerically.  The 
numerical  range  within  each  factor 
which  is  scored  is  inclusive  (for  example, 
"17  to  20  points”  means  17,  18,  19,  or  20 
points). 

§  52.936  Color — (a)  (A)  classifica- 

tion.  Frozen  com-on-the-cob  that  pos¬ 
sesses  a  good  color  may  be  given  a  score 
of  17  to  20  points.  "Good  color”  means 
that  the  frozen  corn-on-the-cob  pos¬ 
sesses  a  bright,  practically  uniform  typ¬ 
ical  color  of  young  and  tender  corn. 

(b)  (B)  classification.  Frozen  corn- 
on-the-cob  that  possesses  a  reasonably 
good  color  may  be  given  a  score  of  14  to 
16  points.  Frozen  corn-on-the-cob  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S.  Ex¬ 
tra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  "Reasonably  good  color”  means 
that  the  frozen  corn-on-the-cob  pos¬ 
sesses  a  reasonably  bright,  reasonably 
imiform  typical  color  of  reasonably 
young  and  reasonably  tender  corn. 

(c)  iSStd)  classification.  Frozen 
com-on-the-cob  that  fails  to  meet  the 


requirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

§  52.937  Absence  of  defects — (a)  Gen¬ 
eral.  The  factor  of  absence  of  defects 
refers  to  the  degree  of  freedom  from  loose 
material,  attached  material,  poorly 
trimmed  ears,  and  from  damaged  kernels 
and  seriously  damaged  kernels. 

(1)  "Loose  material”  means  pieces  of 
cob,  kernels  and  portions  of  kernels,  husk 
and  portions  of  husk,  and  silk  not  at¬ 
tached  to  an  ear. 

(2)  "Attached  material”  means  silk 
and  husk  or  portions  of  silk  and  husk 
attached  to  an  ear. 

(3)  "Poorly  trimmed  ear”  means  that 
the  end  or  ends  of  an  ear  are  rough  or 
ragged  in  appearance  and  that  any  at¬ 
tached  stalk  which  may  be  present  ex¬ 
ceeds  Vi  inch  in  length. 

(4)  “Damaged  kernel”  means  any 
kernel  damaged  by  mechanical  injury 
and  any  kernel  damaged  by  pathological 
injury,  insect  injury,  discoloration,  or 
damaged  by  other  means  to  such  an 
extent  that  the  appearance  or  eating 
quality  is  materially  affected.  Mechani¬ 
cal  injury  means  that  the  kernel  is  mate¬ 
rially  damaged  by  cutting  or  crushing. 
Kernels  on  the  ends  of  the  ear  which  are 
damaged  by  cutting  shall  not  be  consid¬ 
ered  as  damaged  by  mechanical  injury. 

(5)  “Seriously  damaged  kernel” 
mean  damaged  to  such  an  extent  that 
the  appearance  or  eating  quality  is  seri¬ 
ously  affected.  Kernels  damaged  by 
mechanical  injury  shall  not  be  con¬ 
sidered  seriously  damaged. 

(b)  (A)  classification.  Frozen  corn- 
on-the-cob  that  is  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  "Practically  free  from  defects” 
means  that  loose  material,  attached  ma¬ 
terial,  or  poorly  trimmed  ears  that  do 
not  affect  the  appearance  or  eating 
quality  of  the  product  may  be  present 
in  the  sample;  that  not  more  than  5  per¬ 
cent,  by  count,  of  kernels  in  the  sample 
are  damaged  or  seriously  damaged,  but 
not  more  than  V2  of  one  percent,  by 
count,  of  all  the  kernels  are  seriously 
damaged. 

(c)  (B)  classification.  If  the  frozen 
corn-on-the-cob  is  reasonably  free  from 
defects  a  score  of  28  to  33  points  may  be 
given.  Frozen  corn-on-the-cob  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects” 
means  that  loose  material,  attached 
material,  or  poorly  trimmed  ears  that  do 
not  materially  affect  the  appearance  or 
eating  quality  of  the  product  may  be 
present  in  the  sample;  that  not  more 
than  10  percent,  by  count,  of  kernels  in 
the  sample  are  damaged  or  seriously 
damaged,  but  not  more  than  1  percent, 
by  count,  of  all  the  kernels  are  seriously 
damaged. 

(d)  (SStd)  classification.  Frozen 
corn-on-the-cob  that  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
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section  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.938  Tenderness  and  maturity — 

(a)  General.  The  tenderness  and  ma¬ 
turity  of  the  kernels  is  referred  to  under 
this  factor.  The  tenderness  and  ma¬ 
turity  of  the  kernels  is  determined  by 
examining  at  least  3  complete  adjacent 
rows  of  kernels  or  an  equivalent  number 
if  kernels  are  not  in  rows,  after  removal 
from  each  ear  in  the  sample.  The  ker¬ 
nels  are  removed  from  the  ear  by  cutting 
just  above  the  tip  cap. 

(b)  (A)  classifieation.  Frozen  corn- 
on- the-cob  that  is  tender  may  be  given 
a  score  of  34  to  40  points.  “Tender” 
means  that  the  kernels  in  the  sample  are 
in  the  milk  or  early  cream  stage  of  ma¬ 
turity  and  have  a  tender  texture. 

(c)  (B)  classification.  If  the  frozen 
corn-on-the-cob  is  reasonably  tender  a 
score  of  28  to  33  points  may  be  given. 
Frozen  corn-on-the-cob  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  tender”  means  that  the  kernels 
in  the  sample  are  in  the  cream  stage  of 
maturity  and  have  a  reasonably  tender 
texture. 

(d)  (SStd)  classification.  Frozen 
corn-on-the-cob  the  kernels  of  which  are 
in  the  early  dough  or  dough  stage  of 
maturity  or  that  fails  in  any  other  re¬ 
spect  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given  a 
score  of  0  to  27  points  and  shall  not  be 
graded  above  U.  S.  Grade  D  or  Substand¬ 
ard.  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.939  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offici¬ 
ally  drawn  and  which  represent  a  specific 
lot  of  frozen  corn-on-the-cob  the  grade 
of  such  lot  will  be  determined  by  averag¬ 
ing  the  total  scores  of  all  samples  if : 

(1)  Not  more  than  one-sixth  of  the 
samples  drawn  from  the  lot  fail  to  meet 
all  the  requirements  of  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores, 
and  with  respect  to  such  samples  which 
fail  to  meet  the  requirements  of  the 
Indicated  grade  by  reason  of  a  limiting 
rule,  the  average  score  of  all  samples  for 
the  factor,  subject  to  such  limiting  rule, 
must  be  within  the  range  for  the  grade 
indicated ; 

(2)  None  of  the  samples  drawn  from 
the  lot  fall  more  than  4  points  below  the 
minimum  score  for  the  grade  indicated 
by  the  average  of  the  total  scores; 

(3)  In  addition  to  the  above  toler¬ 
ances  not  more  than  one-sixth  of  the 
samples  fall  to  meet  the  requirements 
with  respect  to  uniformity  of  size  and 
symmetry  for  the  respective  grade;  and 

(4)  All  samples  drawn  from  the  lot 
meet  all  applicable  standards  of  quality 
promulgated  under  the  Federal  Food, 
Drug,  and  Cosmetic  Act  and  In  effect  at 
the  time  of  the  aforesaid  certification. 


SCORE  SHEET 


§  52.940  Score  sheet  for  frozen  corn~ 
on-the-cob. 


Factors 

Score  points 

Color.. 

20 

f'A)  17-20 
^H)  114-15 

Absence  of  defects....  _ 

40 

l(l>)  10-1.3 
1(A)  34-40 
UB)  '28-33 

Tenderness  and  maturity . 

Total  seoro... 

40 

1(0)  '0-27 
((A)  34-40 
UB)  '2H-33 
((D)  '0-27 

100 

I  Indicates  limiting  rule. 

SuEP.\RT — United  States  Standards  for 

Grades  of  Canned  Cranberry  Sau^.e  ' 

PRODUCT  description,  STYLES,  AND  GRADES 

§  52.951  Product  description.  Canned 
cranberry  sauce  is  the  jellied  or  semi- 
jellied  product  prepared  from  clean, 
sound,  matured  or  fairly  well-matured 
cranberries;  a  sweetening  ingredient  or 
sweetening  ingredients,  and  water.  Pec¬ 
tin  may  be  added  but  only  in  a  quantity 
which  reasonably  compensates  for  defi¬ 
ciency,  if  any,  of  the  natural  pectin  con¬ 
tent  of  the  cranberries.  The  mixture  is 
concentrated  and  sufficiently  processed 
by  heat  to  assure  preservation  of  the 
product  in  hermetically  sealed  contain¬ 
ers.  The  soluble  solids  of  the  finished 
product  is  not  less  than  35  percent  and 
not  more  than  45  percent. 

§  52.952  Styles  of  canned  cranberry 
sauce — (a)  Style  I.  Jellied  or  strained 
(typical  of  a  jellied  product  prepared 
from  strained  cranberries) . 

(b)  Style  II.  Whole  (typical  of  a 
semi-jellied  product  prepared  from  whole 
^  or  partially  whole  cranberries) . 

§  52.953  Grades  of  canned  cranberry 
sauce,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  cran¬ 
berry  sauce  that  possesses  a  good  color; 
that  possesses  a  good  consistency  and 
good  texture;  that  is  practically  free 
from  defects;  that  possesses  a  good  flavor 
and  odor;  and  that  scores  not  less  than 
85  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  cranberry 
sauce  that  possesses  a  fairly  good  color; 
that  possesses  a  fairly  good  consistency 
and  a  fairly  good  texture;  that  is  fairly 
free  from  defects ;  that  possesses  a  fairly 
good  flavor  and  odor;  and  that  scores  not 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard" 
Is  the  quality  of  canned  cranberry  sauce 
that  fails  to  meet  the  requirements  ol 
U.  S.  Grade  C  or  U.  S.  Standard. 

FILL  OF  CONTAINER 

§  52.954  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades,  it  is 
recommended  that  each  container  be 
filled  as  full  as  practicable  with  cran¬ 
berry  sauce  and  that  the  product  occupy 
not  less  than  90  percent  of  the  volume  of 
the  container. 

FACTORS  OF  QUALITY 

§  52.955  Ascertaining  the  grade.  The 
grade  of  canned  cranberry  sauce  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  color,  consistency  and  texture, 
absence  of  defects,  and  flavor  and  odor. 
The  relative  importance  of  each  factor 
which  is  scored  is  expressed  numerically 
on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  such 
factors  are:  . 


Factors:  Point! 

Color . 20 

Consistency  and  texture _ 40 

Absence  of  defects _ 20 

Flavor  and  odor _  20 

Total  score _ 100 


§  52.956  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.957  Color — (a)  (A)  classification. 
Canned  cranberry  sauce  that  possesses 
a  good  color  may  be  given  a  score  of  17 
to  20  points.  “Good  color”  means  the 
bright,  dark  red  color  typical  of  canned 
cranberries  which  color  is  free  from  any 
dullness. 

(b)  (C)  classification.  If  the  canned 
cranberry  sauce  possesses  a  fairly  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Canned  cranberry  sauce  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
good  color”  means  the  red  color  typical 
of  canned  cranberries,  which  color  may 
be  slightly  dull  or  may  indicate  slight  evi¬ 
dence  of  oxidation  but  is  not  off  color. 

(c)  iSStd)  classification.  Canned 
cranberry  sauce  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.958  Consistency  and  texture^ 
(a)  (A)  classification.  Canned  cran* 
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Ijerry  sauce  that  possesses  a  good  con¬ 
sistency  and  good  texture  may  be  given 
g  score  of  34  to  40  points.  “Good  con¬ 
sistency  and  good  texture”  has  the  fol¬ 
lowing  meanings  with  respect  to  the 
following  styles  of  canned  cranberry 
sauce: 

(1)  Jellied  or  strained.  The  gel  is 
tender  to  slightly  firm  and  there  may  be 
evidence  of  a  reasonable  separation  of 
tee  liquid. 

(2)  Whole.  The  skin  particles  and  the 
semi-jellied  portions  are  reasonably  ten- 
ier  and  the  fruit,  seed,  and  skin  par¬ 
ticles  are  dispersed  reasonably  uniform 
throughout  the  product. 

(b)  (C)  classification.  If  the  canned 
cranberry  sauce  possesses  a  fairly  good 
consistency  and  a  fairly  good  texture,  a 
score  of  26  to  33  points  may  be  given. 
Canned  cranberry  sauce  that  falls  into 
this  classification  shall  not  be  graded 
aoove  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
good  consistency  and  fairly  good  texture” 
has  the  following  meanings  with  respect 
to  the  following  styles  of  canned  cran¬ 
berry  sauce : 

(1)  Jellied  or  strained.  The  gel  may 
lack  firmness  or  may  be  stiff  but  is  not 
tough  or  rubbery  and  there  may  be  evi¬ 
dence  of  separation  of  free  liquid  which 
is  not  excessive. 

(2)  Whole.  The  skin  particles  and 
the  semi-jellied  portions  are  fairly  ten- 
derand  the  fruit,  seed,  and  skin  particles 
are  dispersed  fairly  uniform  through¬ 
out  the  product  and  there  may  be  evi¬ 
dence  of  separation  of  free  liquid  which 
is  not  excessive. 

(c)  iSStd)  classification.  Canned 
eranberry  sauce  that  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
lection  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
n  S.  Grade  D  or  Substandard,  regardless 
oi  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

552.&59  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
lects  refers  to  the  degree  of  freedom  from 
foreign  material  and  objectionable  ma¬ 
terial  and  from  harmless  extraneous 
particles  in  Style  I,  Jellied  or  strained; 
and  from  defective  cranberries  and  for- 
fign  berries  and  particles  thereof,  fine 
hems,  foreign  material  and  objection¬ 
able  material,  and  other  defects  in  Style 
n.  Whole. 

(b)  (i4)  classification.  Canned  cran¬ 
berry  sauce  that  is  practically  free  from 
Wects  may  be  given  a  score  of  17  to  20 
points.  “Practically  free  from  defects” 
bas  the  following  meanings  with  respect 
te  the  following  styles  of  cranberry 
sauce: 

(1)  Jellied  or  strained.  The  product 
tefree  from  foreign  material  and  objec- 
bonable  material,  is  free  from  any 
harmless  extraneous  particles  that  ex- 
^  the  area  of  a  circle  ^6  inch  in 
uameter;  and  is  practically  free  from 
^rmiess  extraneous  particles  that  are 
we  equivalent  in  area  of  a  circle 

hteh  or  less  in  diameter. 

(2)  Whole.  There  may  be  present  for 
^ch  12  ounces  of  net  weight  not  more 
wan  3  defective  cranberries  or  foreign 
berries  and  not  more  than  4  fine  stems 


%  inch  or  more  In  length;  the  product 
is  free  from  foreign  material  and  objec¬ 
tionable  material  and  is  practically  free 
from  other  defects  which  affect  mate¬ 
rially  the  appearance  or  edibility  of  the 
product. 

(c)  (C)  classification.  If  the  canned 
cranberry  sauce  is  fairly  free  from  de¬ 
fects,  a  score  of  14  to  16  points  may  be 
given.  Canned  cranberry  sauce  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  has  the  fol¬ 
lowing  meanings  with  respect  to  the  fol¬ 
lowing  styles  of  cranberry  sauce: 

(1)  Jellied  or  strained.  The  product 
Is  free  from  foreign  material  and  objec¬ 
tionable  material;  is  practically  free 
from  harmless  extraneous  particles  that 
exceed  the  area  of  a  circle  inch  in 
diameter;  and  is  fairly  free  from  harm¬ 
less  extraneous  particles  that  are  the 
equivalent  in  area  of  a  circle  %c  inch  or 
less  in  diameter. 

(2)  Whole.  There  may  be  present  for 
each  12  ounces  of  net  weight  not  more 
than  6  fine  stems  %  inch  or  more  in 
length;  the  product  is  free  from  foreign 
material  and  objectionable  material  and 
is  fairly  free  from  other  defects  which 
affect  materially  the  appearance  or  edi¬ 
bility  of  the  product. 

(d)  (SStd)  classification.  Canned 
cranberry  sauce  that  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard- 
le.ss  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.960  Flavor  and  odor — (a)  (/I) 
classification.  Canned  cranberry  sauce 
that  possesses  a  good  flavor  and  odor 
may  be  given  a  score  of  17  to  20  points. 
“Good  flavor  and  odor”  means  that  the 
product  possesses  a  good,  characteristic, 
slightly  tart  flavor  typical  of  cooked 
cranberries  and  that  the  product  is  free 
from  any  trace  of  a  caramelized  flavor, 
abnormal  flavor,  or  abnormal  odor. 

(b)  (C)  classification.  If  the  canned 
cranberry  sauce  possesses  a  fairly  good 
flavor  and  odor,  a  score  of  14  to  16  points 
may  be  given.  Canned  cranberry  sauce 
that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  C  or 
U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  good  flavor  and  odor” 
means  that  the  product  possesses  a  nor¬ 
mal  flavor  typical  of  cooked  cranberries 
and  that  the  product  is  free  from  objec¬ 
tionable  flavors  and  objectionable  odors 
of  any  kind. 

(c)  (SStd)  classification.  Canned 
cranberry  sauce  that  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

EXPLANATION 

§  52.961  Explanation  of  terms,  (a) 
“Soluble  solids”  content  is  determined 
refractometrically  without  correction  for 
water-insoluble  solids. 


LOT  CERTIFICATION  TOLERANCES 

§  52.962  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  cranberry  sauce,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and.  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
Indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.963  Score  sheet  for  canned  cran- 
berry  sauce. 


Pile  and  kind  of  container - - 

Co^lner  mark  or  identification - 

Net  weip-ht  (ounces). _ 

Vaoium  (inches) _ _ _ 

Soluble  solids  (per  cent  ITy  refractomcter) 


Factors 

Score  points 

Color 

20 

(A)  17-20 
(O' 14-16 

Consistency  and  texture . 

40 

(D)  >  D-13 
(A)  34-40 
(O' 28-33 

Absence  of  defects.....^..... 

20 

(D)  '  0-27 
(A)  17-20 
(C) '  14-16 

Flavor  and  odor _ _ 

20 

(D)  '  0-13 
(A)  17-20 
(C) '  14-16 

Total  score - 

100 

UD)  '  0-13 

>  Indicates  limiting  rule. 


SxiBPART — ^United  Statf.s  Standards  for 
Grades  of  Dried  C^trrants  * 

product  description,  types,  and  grades 

§  52.981  Product  description.  Dried 
currants  are  dried  grapes  of  such  Vinif- 
ei’a  varieties  as  Black  Corinth  that  have 
been  properly  processed  by  stemming, 
capstemming,  and  cleaning. 

§  52.982  Types  (varieties)  of  dried 
currants — (a)  Type  I.  Zante  type  (do¬ 
mestic). 

(b)  Type  II.  Other  than  Zante  type 
(domestic),  such  as  Amalias,  Patras, 
Vostizza,  and  Zante  varieties. 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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§  52.983  Grades  of  dried  currants. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  dried  currants  that  possess 
similar  yarietal  characteristics;  that 
possess  a  good  ts^pical  color;  that  possess 
a  good  characteristic  flavor;  that  show 
development  characteristic  of  dried  cur¬ 
rants  prepared  from  well-matured 
grapes;  that  contain  not  more  than  18 
percent,  by  weight,  of  moisture;  and 
that  meet  the  following  additional  re¬ 
quirements  (see  Table  I  of  this  section) : 

( 1 )  Not  more  than  2  pieces  of  stem  per 
16  ounces  of  dried  currants  may  be 
present; 

(2)  Not  more  than  IVi  percent,  by 
weight,  of  dried  currants  may  possess 
capstems ; 

(3)  Not  more  than  1  percent,  by 

weight,  of  dried  currants  may  be  poorly 
developed  blowovers; 

(4)  Not  more  than  2  percent,  by 

weight,  of  diied  currants  may  be  dam¬ 
aged; 

(5)  Not  more  than  5  percent,  by 

weight,  of  dried  currants  may  be  visibly 
sugared;  and 

(6)  Not  more  than  1  percent,  by 

weight,  of  dried  currants  may  be  affected 
by  mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  mate¬ 
rial:  Provided,  That: 

(i)  Not  more  than  Vz  of  1  percent,  by 
weight,  of  dried  currants  may  be  affected 
by  decay. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  dried  currants  that  pos¬ 
sess  similar  varietal  characteristics; 
that  possess  a  reasonably  good  typical 
color;  that  possess  a  good  characteristic 
flavor;  that  show  development  charac¬ 
teristic  of  dried  currants  prepared  from 
reasonably  well-matured  grapes;  that 
contain  not  more  than  18  percent,  by 
weight,  of  moisture;  and  that  meet  the 
following  additional  requirements  (see 
Table  I  of  this  paragraph) : 


Table  I— Maximitvs  Allowable  for  Defects  in 
Dried  Currants 


U.S. 

U.  8. 

Grade 

Grade 

Sub¬ 

standard 

refects 

A  or 
U.  8. 

B  or 
U.  8. 

Fancy 

Choice 

Maximum  count  (per  16 

ounces) 

Pieces  of  stem...  -  . 

3 

3 

1  Maximum  (by  weight) 

(percent) 

Currants  with  capstems... 

2 

No  limit. 

Poorly  daveloped,  blow* 

1 

2 

...do _ _ 

overs. 

Damaged . 

2 

3 

Visibly  _ 

6 

10 

Mold,  decay,  fermenta- 

1 

2 

tioQ,  insect  infcstatioa, 
imbedded  dirt,  or  other 

foreign  material. 

i 

But  not  more 
than 
lAI  1 

Decay..  _  _  ... _ 

1 

RULES  AND  REGULATIONS 

(1 )  Not  more  than  3  pieces  of  stem  per 
16  ounces  of  dried  currants  may  be  pres¬ 
ent; 

(2)  Not  more  than  2  percent,  by 

weight,  of  dried  currants  may  possess 

capstems; 

(3)  Not  more  than  2  percent,  by 

weight,  of  dried  currants  may  be  p<x)rly 
developed,  blowovers; 

(4)  Not  more  than  3  percent,  by 

weight,  of  dried  currants  may  be  dam¬ 
aged; 

(5)  Not  more  than  10  percent,  by 
weight,  of  dried  currants  may  be  visibly 
sugared;  and 

(6)  Not  more  than  2  percent,  by 
weight,  of  dried  currants  may  be  affected 
by  mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted). 
Imbedded  dirt,  or  other  foreign  material: 
Provided.  That: 

(i)  Not  more  than  1  percent,  by 
weight,  of  dried  currants  may  be  affected 
by  decay. 

(c)  “Substandard”  Is  the  quality  of 
dried  currants  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Choice. 

DEFINITIONS  AND  EXPLANATIONS 

§  52.984  Explanation  of  terms,  (a)  A 
"piece  of  stem”  means  a  portion  of  the 
branch  or  main  stem. 

(b)  “Capstems”  means  small  woody 
stems  exceeding  %  inch  in  length  which 
attach  the  grapes  to  the  branches  of  the 
bunch.  A  currant  for  each  capstem 
which  is  not  attached  to  a  currant  is 
Included  and  weighed  with  “currants 
with  capstems”  in  ascertaining  compli¬ 
ance  with  the  allowance  permitted. 

(c)  “Poorly  developed,  blowovers”  re¬ 
fers  to  currants  that  are  immature  or 
hard,  contain  practically  no  flesh,  are 
very  light  in  weight,  and  have  very 
coarse  wrinkles. 

(d)  “Damaged”  currants  means  cur¬ 
rants  affected  by  insect  injury  or  injury 
from  sunburn,  scars,  mechanical  or  other 
means  which  seriously  affects  the  ap¬ 
pearance.  edibility,  keeping  quality,  or 
shipping  quality  of  the  currants. 

(e)  “Visibly  sugared”  means  the  ac¬ 
cumulation  of  crystallized  fruit  sugars  in 
the  flesh  of  the  currant  or  on  the  surface 
which  is  readily  apparent. 

(f)  “Mold”  means  mold  filaments  or 
spores  (often  characterized  by  a  condi¬ 
tion  wherein  the  skin  of  the  currant  ap¬ 
pears  to  have  been  dissolved,  leaving  a 
slimy  or  sticky  appearance,  and  often 
resulting  in  a  positive  reaction  when  sub¬ 
merged  in  a  3-percent  hydrogen  peroxide 
solution). 

(g)  “Affected  by  insect  infestation” 
means  that  the  currants  show  the  pres¬ 
ence  of  insects,  insect  fragments,  or 
excreta.  No  live  insects  are  permitted. 


WORK  SHEET 

§  52.985  Work  sheet  for  dried  cur~ 
rants. 


Sire  of  ca.se  or  package _ 

Markings..  _ _  ...  . . 

Label  or  brand _ _ 

Net  weight..  ..  ...  _ 

Tvpo_  - 

Moisture  content _  _ 

_ i 

A 

B 

SStd 

BimUar  varietal  ebarao- 
terisUcs _  _ 

Color . .  . . . 

Flavor _ 

Development _ 

•••• 

Defects 

Maximum  ([icr  16 
eonoea) 

Pieces  of  stem _  . 

2 

3 

(Maximum  by  weight) 
(percent) 

Currants  with  capstems. 
Poorly  developed,  blow¬ 
overs. 

Damaged . .  .. 

1)^ 

1 

2 

2 

2 

3 

No  limit. 
Do. 

Do. 

Visibly  sugared _ 

6 

10 

Do. 

Mold,' decay,  fermenta¬ 
tion,  insect  infesta¬ 
tion,  imbedded  dirt, 
foreign  material. 

1 

But 

nu 

th 

2 

not 

ore 

an 

1 

Grade _ 

Subpart — United  States  Standards  fci 
Grades  of  Dates* 


PRODUCT  DESCRIPTION,  STYLES,  AND  CR.«n 

§  52.1001  Product  description.  Dates ; 
are  the  properly  cured  fresh  fruit  of  the ! 
date  tree  (Phoenix  dactylifera) .  I 

§  52.1002  Styles  of  dates,  (a)  “Whole 
unpitted  dates”  or  “whole  dates”  means : 
whole  dates  from  which  the  pits  havei 
not  been  removed  and  which  may  or  j 
may  not  be  slit  longitudinally.  I 

(b)  “Whole  pitted  dates”  or  "pitted! 

dates”  means  whole  dates  from  which  j 
the  pits  have  been  removed.  I 

(c)  “Cut  dates”  means  pitted  date!' 
cut  into  pieces  not  less  than  Vi  inch  in 
any  dimension. 

(d)  “Macerated  dates”  means  dates 
that  are  ground,  chopped,  mashed,  or} 
broken,  or  that  are  cut  or  sliced  into 
small  pieces  less  than  Yz  inch  in  any 
dimension. 

§  52.1003  Grades  for  dates,  (a)  "U.S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  whole  dates  or  whole  pitted  dates  ol; 
one  variety  that  are  practically  unifonn ; 
in  color;  are  practically  uniform  in  size; : 
contain  not  less  than  80  percent,  by- 
weight,  that  possess  a  good  character! 
and  the  remainder  possesses  a  reason- • 
ably  good  character;  may  contain  not 
more  than  a  total  of  1  percent,  by  weight, 
that  possess  semi-dry  calyx  ends,  dry 
cal5^  ends,  or  are  improperly  ripened; 
do  not  exceed  the  allowances  and  limi¬ 
tations  for  defects  specified  in  Chart 
No.  I  of  §  52.1008  (b) ;  and.  with  respect, 
to  whole  pitted  dates,  there  may  be  pres- ! 
ent  not  more  than  I  whole  pit  or  2  pit 
fragments  for  each  25  ounces  of  whole 
pitted  dates. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice’? 
is  the  quality  of  w'hole  dates  or  whole 
pitted  dates  of  one  variety  that  are  rea¬ 
sonably  uniform  in  color;  are  reasonaWy } 
uniform  in  size;  contain  not  less  than  * 
85  percent,  by  weight,  that  possess  at 


*  The  requirements  of  these  standards  shaD 
not  excuse  failure  to  comply  with  the  pw 
visions  of  the  Federal  Pood,  Drug,  and  (^  { 
xnetic  Act. 
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least  a  reasonably  good  character  and 
the  remainder  possesses  not  less  than  a 
(airly  good  character;  may  contain  not 
more  than  a  total  of  5  percent,  by  weight, 
that  possess  semi-dry  calyx  ends  or  dry 
calyx  ends  or  are  improperly  ripened, 
but,  of  such  dates,  not  more  than  an  ag¬ 
gregate  of  1  percent,  by  w’eight,  of  all 
the  dates  may  possess  dry  calyx  ends  or 
may  be  improperly  ripened;  do  not  ex¬ 
ceed  the  allowances  and  limitations  for 
defects  specified  i  n  Chart  No.  II  of 
{52.1008  (b) ;  and,  with  respect  to  whole 
pitted  dates,  there  may  be  present  not 
more  than  1  whole  pit  or  2  pit  fragments 
(or  each  25  ounces  of  whole  pitted  dates. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  whole  dates  or 
whole  pitted  dates  of  one  variety  that  are 
(airly  uniform  in  color;  are  fairly  uni- 
(orm  in  size;  contain  not  less  than  90 
percent,  by  weight,  that  possess  at  least 
I  (airly  good  character  and  the  remain¬ 
der  may  fail  to  possess  fairly  good  char¬ 
acter  or  may  possess  dry  calyx  ends  or 
may  be  improperly  ripened ;  do  not  ex¬ 
ceed  the  allowances  and  limitations  for 
delects  specified  in  Chart  No.  Ill  of 
{52.1008  (c) ;  and,  with  respect  to  whole 
pitted  dates,  there  may  be  present  not 
more  than  1  whole  pit  or  2  pit  fragments 
(or  each  25  ounces  of  whole  pitted  dates. 

(d)  “U.  S.  Grade  D”  or  "Substandard” 
is  the  quality  of  whole  dates  or  whole 
pitted  dates  that  fail  to  meet  the  require¬ 
ments  of  "U.  S.  Grade  C”  or  "IJ.  S. 
Standard.” 

(e)  "U.  S.  Grade  D  (Cut  Dates)”  or 
"Substandard  (Cut  Dates)”  and  “U.  S. 
Grade  D  (Macerated  Dates)”  or  "Sub¬ 
standard  (Macerated  Dates)"  are  the 
pade  designations  for  cut  dates  and 
macerated  dates  whether  or  not  pro¬ 
duced  from  U.  S.  Grade  D  or  Substand¬ 
ard  dates  or  dates  of  better  quality. 

DEFINITIONS  AND  EXPLANATIONS 

552.1004  Definitions  of  varying  de- 
rits  of  uniformity  of  color,  (a)  "Prac¬ 
tically  uniform  in  color”  means,  with 
respect  to  dates  that  are  predominantly 
Ught  amber  in  color,  that  there  may  be 
not  more  than  5  percent  by  count  of 
dates  that  are  dtu'k  amber  in  color;  and, 
with  respect  to  dates  that  are  predomi¬ 
nantly  dark  amber  in  color,  that  there 
hay  be  not  more  than  5  percent  by  coimt 
of  dates  that  are  light  amber  in  color. 

(b)  “Reasonably  uniform  in  color” 
heans,  with  respect  to  dates  that  are 
predominantly  light  amber  in  color,  that 
tbere  may  be  not  more  than  10  percent 
by  count  of  dates  that  are  dark  amber  in 
oolor;  and,  with  respect  to  dates  that  are 
predominantly  dark  amiber  in  color,  that 
there  may  be  not  more  than  10  percent 
by  count  of  dates  that  are  light  amber 
in  color. 

(c)  "Fairly  uniform  in  color”  means, 
*ith  respect  to  dates  that  are  predomi- 
nantly  light  amber  in  color,  that  there 
®4y  be  not  more  than  20  percent  by 
count  of  dates  that  are  dark  amber  in 
color;  and,  with  respect  to  dates  that  are 
PJ^ominantly  dark  amber  in  color,  that 
were  may  be  not  more  than  20  percent 
by  count  of  dates  that  are  light  amber  in 
Color. 

5  52.1005  Definitions  of  varying  de- 
B^ees  of  uniformity  of  size,  (a)  "Practi- 
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cally  uniform  in  size”  means  that  not 
more  than  a  total  of  10  percent  by 
weight  of  whole  unpitted  dates  or  whole 
pitted  dates  may  be  conspicuously  larger 
or  smaller  than  the  approximate  average 
size  of  the  dates  in  the  container. 

(b)  “Reasonably  uniform  in  size” 
means  that  not  more  than  a  total  of  15 
percent  by  weight  of  whole  unpitted 
dates  or  whole  pitted  dates  may  be  con¬ 
spicuously  larger  or  smaller  than  the  ap¬ 
proximate  average  size  of  the  dates  in  the 
container. 

(c)  “Fairly  uniform  in  size”  means 
that  not  more  than  a  total  of  20  percent 
by  weight  of  whole  unpitted  dates  or 
whole  pitted  dates  may  be  conspicuously 
larger  or  smaller  than  the  approximate 
average  size  of  the  dates  in  the  container. 

§  52.1006  Definitions  of  varying  de- 
grees  of  character,  (a)  "Good  char¬ 
acter”  is  the  character  of  a  date  which 
is  well  developed,  well  fieshed,  soft,  and 
translucent. 

(b)  "Reasonably  good  character”  is 
the  character  of  a  date  which  is  reason¬ 
ably  well  developed,  reasonably  well 
fleshed,  pliable,  and  semi-translucent;  or 
is  the  character  of  a  date  which  has 
reached  a  stage  of  maturity  that  may  be 
expected  to  develop  into  a  reasonably 
well-ripened  date. 

(c)  “Fairly  good  character”  Is  the 
character  of  a  date  which  is  fairly  well 
developed,  fairly  well  fleshed,  and  may 
be  firm  but  is  pliable;  or  is  the  character 
of  a  date  which  has  reached  a  stage  of 
maturity  that  may  be  expected  to  develop 
into  a  fairly  well-ripened  date.  Dates 
of  this  character  may  possess  semi-dry 
calyx  ends. 

(d)  “Semi-dry  calyx  end”  means  that 
the  flesh  at  the  stem  end  of  a  date, 
constituting  not  less  than  one-eighth 
and  not  more  than  one-fourth  of  the 
date,  is  slightly  lacking  in  character,  is 
noticeably  firm  and  materially  more  dry 
than  the  balance  of  the  date. 

(e)  "Dry  calyx  end"  means  that  the 
flesh  at  the  stem  end  of  the  date,  con¬ 
stituting  more  than  one-fourth  of  the 
date,  is  materially  lacking  in  character, 
hard,  and  materially  more  dry  than  the 
balance  of  the  date. 

(f)  “Improperly  ripened”  means  evi¬ 
dence  of  "green  shrivel”  of  the  date  or 
that  the  date  possesses  a  puffy  flesh  or  a 
decidedly  rubbery  texture  resulting  from 
failure  of  the  tissue  of  the  date  to  reach 
a  desirable  soft,  pliable  condition. 

§  52.1007  Definition  of  defects,  (a) 
"Damaged  by  discoloration”  is  the  pres¬ 
ence  of  a  dark  area  in  the  flesh  of  the 
date,  which  dark  area  is  visible  through 
the  skin  and  is  more  than  one-fourth 
(Yi)  inch  in  width  and  extends  more 
than  the  equivalent  of  half  the  length  of 
the  date,  such  darkening  being  of  natural 
origin  and  not  caused  by  mold  or  other 
organism. 

(b)  “Damaged  by  broken  skin”  is  any 
rupture  of  the  skin  in  a  manner  to  ex¬ 
pose  the  flesh  of  the  date,  the  shortest 
dimension  of  such  exposed  area  being 
not  less  than  three-sixteenths  (%6> 
inch. 

(c)  "Damaged  by  checking”  is  the 
presence  of  flne  lines,  resulting  from 
water  injury,  affecting  the  surface  of  the 
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skin  over  an  area  not  less  than  one- 
fourth  of  the  total  surface  of  the  date. 

(d)  "Seriously  damaged  by  checking” 
is  the  presence  of  heavy  lines,  resulting 
from  water  injury,  seriously  affecting  the 
surface  of  the  skin  over  an  area  not  less 
than  one- fourth  of  the  total  surface  of 
the  date. 

(e)  “Damaged  by  deformity”  is  any 
abnormal  shape  sufficient  to  produce  an 
appearance  discemibly  at  variance  with 
the  normal  shape  that  is  typical  of  the 
variety. 

(f)  “Damaged  by  pufflness”  is  the 
condition  of  a  date  of  which  the  skin  is 
soft  and  pliable  and  from  which  the 
skin  is  separated  from  the  flesh  in  a 
balloon-like  fashion,  over  an  area  not 
less  than  one-half  of  the  total  surface 
of  the  date.  Soft  skins  which  have  re¬ 
turned  and  adhere  to  the  flesh  of  the 
date  are  not  considered  "damaged  by 
puffiness.” 

(g)  “Seriously  damaged  by  pufflness” 
Is  the  condition  of  a  date  of  which  the 
skin  is  dry,  hard,  and  brittle  and  from 
which  the  skin  is  separated  from  the 
flesh  over  an  area  not  less  than  one-half 
of  the  total  surface  of  the  date. 

(h)  “Damaged  by  scars”  are  any 
blemishes  that  affect  the  exterior  of  the 
date  and  which  are  not  less  than  three- 
sixteenths  (%6)  inch  in  the  shortest 
dimension. 

(i)  “Damaged  by  sunburn”  is  an  area, 
usually  light  In  color,  scarred  by  the  heat 
of  the  sun.  such  area  being  not  less  than 
three-sixteenths  (%6>  inch  in  the  short¬ 
est  dimension. 

(j)  "Damaged  by  insect  Injury”  Is  any 
blemish,  resulting  from  the  activity  of 
Insects  or  mites,  distributed  over  an  area 
of  not  less  than  one-eighth  of  the  total 
surface  of  the  date. 

(k)  “Damaged  by  Improper  hydrat¬ 
ing”  means  that  the  date  has  been 
injured  by  excessive  heat  or  that  the 
hydrating  process  is  incomplete. 

(l)  “Damaged  by  mashing”  means 
any  physical  injury  to  the  flesh  and  skin 
of  the  date  leaving  the  date  partially 
mangled  but  otherwise  whole. 

(m)  "Damaged  by  mechanical  In¬ 
jury”  means  excessive  trimming  or  sim¬ 
ilar  injury  that  damages  the  appearance 
or  that  damages  or  affects  the  eating 
quality  of  the  whole  date  or  the  whole 
unpitted  date. 

(n)  "Damaged  by  lack  of  pollina¬ 
tion”  means,  with  respect  to  whole  un¬ 
pitted  dates,  that  pollination  of  the  date 
was  not  accomplished,  such  condition 
being  manifested  by  the  absence  of  a  pit 
in  the  whole  unpitted  dates  or  by  thin, 
immature  appearance  of  the  date. 

(o)  "Damaged  by  blacknose”  Is  se¬ 
vere  checking  in  which  the  flesh  becomes 
dark,  crusty,  and  dry  and  which  severe 
checking  affects  an  area  greater  than 
one-eighth  of  the  total  surface  of  the 
date. 

(p)  “Damaged  by  side  spot”  means 
a  very  dark  area,  which  generally  is  cir¬ 
cular  in  appearance,  extending  into  the 
flesh  of  the  date  and,  when  decayed 
tissue  or  mold  is  not  present,  affecting  in 
the  aggregate  an  area  not  less  than  the 
area  of  a  circle  three-sixteenths  (%d) 
inch  In  diameter. 

(q)  "Damaged  by  black  scald” 
means  the  collapse,  death,  and  blacken- 
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Ing  of  the  flesh  along  the  side  of  the 
date.  usuaUy  accompanied  by  a  bitter 
taste  in  the  affected  area. 

(r)  “Damaged  by  other  defects’* 
means  any  injury  or  defect  or  group  of 
defects  not  deflned  in  this  section  (such 
as.  but  not  limited  to.  heavy  sugaring, 
and  excessive  scars  not  described  in  the 
definition  ’’damaged  by  scars.”)  which 
materially  affect  the  appearance,  edibil¬ 
ity.  or  keeping  qusJity  of  the  dates. 

(s>  “Affected  by  souring"  is  evi¬ 
denced  by  the  breakdown  of  the  sugars 
into  alcohol  and  acetic  acid  by  yeasts 
and  bacteria. 

(t)  “Affected  by  mold”  is  the  pres¬ 
ence  of  visible  mold. 

(u)  “Affected  by  dirt”  is  the  pres¬ 
ence  of  any  quantity  of  such  substance. 

(v)  “Affected  by  insect  infesta¬ 
tion”  Is  the  presence  of  dead  insects,  in¬ 
sect  parts,  or  excreta.  (No  live  insects 
are  permitted.) 

(w)  “Affected  by  foreign  material” 
is  the  presence  of  any  quantity  of  such 
substances. 

(x)  “Affected  by  decay”  is  a  state 
of  decomposition. 

FACTORS  or  QUALITY 

5  52.1008  Specifications  of  allowances 
and  limitations  for  defects  with  respect 
to  whole  dates  and  whole  pitted  dates — 
(a)  U.  S.  Grade  A  or  U.  S.  Fancy.  The 
following  total  allowance  and  limita¬ 
tions  are  to  be  used  in  ascertaining 
whether  whole  dates  or  whole  pitted 
dates  are  U.  S.  Grade  A  or  U.  S.  Fancy: 

Chabt  No.  I 


TOTAX.  ALLOWANCB 

Not  more  than  a  total  of  10  percent*  for 
the  following  defects:  , 


Damaged  by: 
Discoloration. 
Broken  skin. 
Checking. 
Deformity. 
Pulllness. 

Bears. 

Sunburn. 

Insect  Injury. 
Improper  hydrat¬ 
ing. 

Mashing. 

Mechanical  Injury. 
-Lack  of  pollination 
Blacknose. 


Damaged  by: 

Side  spot. 

Black  scald. 

Other  defects. 
Seriotisly  damaged 
by  pul&ness. 
Seriously  damaged 
by  checking. 
Affected  by: 

Souring. 

Mold. 

Dirt. 

Insect  Infestation. 
Foreign  materiaL 
Decay. 


LIMITATIOMB 


Not  more  than  %  of  the  total  allowance,  or 
•  percent,*  may  be  the  following: 


Damaged  by: 
Side  spot. 
Black  scald. 
Other  defects. 
Affected  by: 
Souring. 


Affected  by: 
Mold. 
Dirt. 


Insect  infestation. 
Foreign  material. 
Decay. 


Not  more  than  %  of  the  total  allowance,  or 
4  percent.*  may  be  the  following: 


Affected  by: 
Souring. 
Mold. 

Dirt. 


Affected  by: 

Insect  infestation. 
Foreign  material. 
Decay. 


Not  more  than  1/14  of  the  total  allowance, 
or  1  percent,*  may  be  the  defect  shown  below: 


Affected  by  decay 

(b)  V,  S.  Grade  B  or  U.  S.  Choice. 
The  following  allowances  and  limitations 


are  to  be  used  in  ascertaining  whether 
whole  dates  or  whole  pitted  dates  are 
U.  S.  Grade  B  or  U.  S.  Choice: 

Chabt  No.  n 


AIXOWAMCXS 

Not  more  than  IS  percent*  may  be  ttie 
following  defect: 

Seriously  damaged  by  checking 

Not  more  than  20  percent  *  may  be  the  fol¬ 
lowing  defect: 

Damaged  by  broken  skin 
AramONAZ,  AiXOWANCa 


Not  more  than  a  total  of  16  percent*  for 
the  following  defects: 


Damaged  by: 
Deformity. 
Pufllness. 

Scars. 

Sunburn. 

Insect  injury. 
Improper  hydrat¬ 
ing. 

Mashing. 

Mechanical  1  n  - 

Jury. 

Lack  of  pollina¬ 
tion. 

Blacknose. 


Damaged  by: 

Side  spot. 

Black  scald. 

Other  defects. 
Seriously  damaged 
by  pufflness. 
Affected  by: 

Souring. 

Mold. 

Dirt. 

Insect  infestation. 
Foreign  materiaL 
Decay. 


LIMITATIOHS 


Not  more  than  %  of  the  additional  allow¬ 
ance,  or  10  percent,*  may  be  the  following: 


Damaged  by: 

Lack  of  pollina¬ 
tion. 

Blacknose. 

Side  spot. 

Black  scald. 

Other  defects. 


Affected  by: 

Souring. 

Mold. 

Dirt. 

Insect  Infestation. 
Foreign  materiaL 
Decay. 


Not  more  than  %  of  the  additional  allow¬ 
ance,  or  5  percent,*  may  be  the  following: 


Affected  by: 

Souring. 

Mold. 

Dirt. 

Insect  Infestation. 
Foreign  material. 
Decay. 


Not  more  than  (is  of  the  additional  allow¬ 
ance,  or  1  percent,*  may  be  the  defect  shown 
below: 

Affected  by  decay 


(c)  U.  S.  Grade  C  or  U.  S.  Standard. 
The  following  total  allowance  and  limi¬ 
tations  are  to  be  used  In  ascertaining 
whether  whtrfe  dates  or  whole  pitted 
dates  are  U.  S.  Grade  C  or  U.  8.  Stand¬ 
ard: 

Chabt  No.  in 


TOTAL  ALLOWANCB 

Not  more  than  a  total  of  20  percent*  for 
the  following  defects: 


Damaged  by: 
Deformity. 

Scars. 

Sunburn. 

Insect  Injury. 
Imprcgier  hydrat¬ 
ing. 

Mashing. 

Mechanical  Injury. 
Lack  of  pollina¬ 
tion. 

Blacknose. 

Side  spot. 

Black  scald. 

Other  defects. 


Seriously  damaged 
by  pufflness. 


Affected  by: 

Souring, 

Mold. 

Dirt. 

Insect  Infestation. 
Foreign  materiaL 
Decay. 


uMRienoMe 

Not  more  than  ^  of  the  total  allowance, 
or  10  percent.*  may  be  the  following: 


Damaged  by: 

Lack  of  pollina¬ 
tion. 

Blacknose. 

Side  spot. 

Black  scald. 

Other  defects. 


Affected  by: 
Souring. 

Mold. 

Dirt. 

Insect  Infestation. 
Fc»elgn  materiaL 
Decay. 


Not  more  than  (4  of  the  total  allowance 
or  6  percent,*  may  be  the  following; 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Insect  Infestation. 

Foreign  material. 

Decay. 


Not  more  than  Mo  of  the  total  allowance, 
or  2  percent,*  may  be  the  defect  shown  be¬ 
low: 

Affected  by  decay 
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§  52.1009  Work  sheet  for  dates. 


Bite  an<l  kind  of  contafner_ . . . . . 

Container  mark  or  identification . 

Label  or  brand _ _ _ _ _ _ II 

Net  weight _ ......  *** 

Btyle  . 


Coant  (per  lb.) 

Moisture  content  (If  determinod) 

Uniformity  of  color  (percent  hy  connt) 

Practically  uniform _ %  light _ %  dark 

amber . . . . . 

Reasonably  uniform _ %  light _ %  dark 

amber _ _ _ _ _ _ 

Fairly  uniform _ %  light _ %  dark  amber.. 

Uniformity  of  sire  (percent  by  weight) 
Practically  uniform;  ....%  larger, 

smaller..... . . . . . . 

Reasonably  uniform; _ %  laiyer;  _ % 

smaller . . . . 

Fairly  uniform _ %  larger; _ %  smaller _ 

Whole  pits  or  pit  fragments . . 

Character; 

(A)  Good: _ %  Reasonably  good _ 

(B)  Reasonably  good; _ %  Fairly  good _ 

(O)  Fairly  good: _ %  fkfl  to  meet  “fairly 

good** 

.......  Semi-dry  calyx  ends . . . 

_ Dry  calyx  ends  or  Improperly  ripened _ 

Defocts:  (percent  by  weight) 

Affected  by  decay. . . 

Affected  by  souring,  mold,  dirt,  insect  infests 
Hon,  foreign  material 


Damaged  by  lack  of  pollination,  blacknose,  side 
spot,  black  scald,  other  defects . 


Sub-total  above  defects......... . .... 

Damaged  by  puffiness  * . . . 

Seriously  damaged  by  puffinen . . . 

Damaged  by  checking  * . 

Seriously  d^aged  by  cbeckfog » _ 

Damaged  by  broken  skin  * _ _ _ 

Damaged  by  discoloration  » . 

Damaged  by  deformity,  sears,  sunbnm,  insect 
injury.  Improper  hydrating,  mashing,  me¬ 
chanical  injory _ _ _ _ _ 

Grand  total  all  defects . . . . 

U.  8.  Grada  (including  idl  factors) _ _ — 


L.-% 


•  No  limit  in  U.  8.  Grade  0  or  U.  S.  Standard  fof 

“damaged  by  pufflness.''  „  . 

*  Nollmlt  in  D.  8.  Grade  B  or  U.  8.  Choice  and  in  V.  8; 
Grade  C  or  U.  8.  Standard  for  “damage'l  by  checking. 

»  No  limit  In  U.  8.  Grade  O  or  U.  8.  Standard  for 
^'seriously  damaged  by  checking."  .  ,  , . 

*  No  limit  in  U.  8.  Grade  O  or  U.  8.  Standard  for 

.“damaged  by  broken  akin."  . . 

•  No  limit  in  U.  8.  Grade  B  or  U.  S.  Choice  and  In 
U.  8.  Grade  0  or  U.  8.  Standard  for  “damaged  oy 
discoloration." 


SUBPART — United  States  Standards  for 
Grains  of  Dried  FIgs* 

PRODUCT  DESCRIPTION,  TYPES,  STYLES,  SIZES, 
AND  GRADES 

§  52.1021  Product  description.  Dried 
figs  are  the  fruit  of  the  fig  tree  (Ficus 
caiica)  from  which  the  greater  pwtion 
of  moisture  has  been  removed.  Befoie 
packing  the  dried  figs  have  been  thor¬ 
oughly  cleaned.  The  figs  may  or  nmy 
not  be  sulphured  or  otherwise  bleached. 

*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


Percantsges  art  by  weight. 
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§  52.1022  Types  (colors)  of  dried  figs. 

(a)  “White”  or  “white  figs”  are  white  to 
dark  brown  in  color  and  include  such 
varieties  as  Calimyrna,  Adriatic,  and 
Kadota. 

(b)  “Black”  or  “black  figs”  are  black 
or  dark  purple  in  color  as  in  the  Mission 
varieties. 

{ 52.1023  Styles  and  types  of  packs  of 
iried  figs,  (a)  “Whole”  or  “whole  figs” 
means  dried  figs  in  the  following  types 
of  pocks: 

(1)  Style  I  (a),  “Whole,  loose,  figs” 
are  whole  dried  figs,  not  materially 
changed  from  their  original  dried  form, 
that  are  packed  without  special  arrange¬ 
ment  in  a  container. 

(2)  Style  I  (b),  "Whole,  pulled,  figs” 
are  whole  dried  figs  which  are  changed 
from  their  original  dried  form  by  pur¬ 
posely  flattening  and  shaping  and  are 
placed  in  a  definite  arrangement  in  a 
container.  The  dried  figs  may  or  may 
not  be  split  slightly  across  the  eye  but 
are  not  split  to  the  extent  that  the  seed 
cavity  is  materially  exposed. 

(3)  Style  I  (c).  “Whole,  layered,  figs” 
are  whole  dried  figs  which  are  changed 
from  their  original  dried  form  by  pur¬ 
posely  flattening  and  shaping  and  are 
placed  in  a  staggered-layer  arrangement 
in  a  container.  The  figs  are  split  across 
the  base  to  the  extent  that  the  seed  cav¬ 
ity  may  be  materially  exposed. 

(b)  Style  II,  “Sliced”  or  “sliced  figs” 
means  dried  whole  figs  that  are  cut  into 
slices  not  less  than  %  inch  in  thickness ; 
such  slices  are  not  recut  showing  more 
than  two  cut  surfaces. 

552.1024  Sizes  of  Style  I  (a),  whole, 
loose,  dried  figs,  (a)  The  sizes  of  Style 
I  (a) .  whole,  loose,  dried  figs  for  the  fol¬ 
lowing  varieties  are: 

Black  Mission 

No.  1  size  (Jumbo  size) — 1%6  Inches  or 
lirger  In  width. 

No.  2  size  (Extra  Fancy  size) — Inches 
to.  but  not  Including,  Inches  In  width. 

No.  3  size  (Fancy  size) — lVi«  Inches  to,  but 
oot  Including,  iyi6  Inches  In  width. 

No.  4  size  (Extra  Choice  size)  Inch  to, 

tut  not  including,  V/ie  Inches  In  width. 

No.  5  size  (Choice  size) — Inch  to,  but 
lot  Including,  ifHe  Inch  In  width. 

No.  6  size  (Standard  size) — less  than  I’Ks 
taeb  In  width. 

Adriatic  or  Kadota 

No.  1  size  (Jumbo  size) — Inches  or 
iirger  In  width. 

,  No.  2  size  (Extra  Fancy  size) — Inches 
to,  but  not  Including,  inches  In  width. 

No.  3  size  (Fancy  size) — inches  to,  but 
lot  Including,  liyie  Inches  In  width. 

No.  4  size  (Extra  Choice  size) — IVis  inches 
b.  but  not  Including,  IMs  inches  in  width. 

No.  6  size  (Choice  size) — 1%8  inch  to,  but 
i  lot  including,  IVie  Inches  in  width. 

'  No.  6  size  (Standard  size) — Less  than 
bob  In  width. 

Calimtrna 

No.  1  size  (Jumbo  size) — 1%6  Inches  or 
in  width. 

No.  2  size  (Extra  Fancy  size) — inches 
“.but  not  including,  l»i8  inches  in  width. 
No.  3  size  (Fancy  size) — 1%6  Inches  to,  but 
lot  including,  1%6  Inches  in  width. 

No.  4  size  (Extra  Choice  size) — IVis  inches 
w.  but  not  including,  l^ia  inches  in  width. 
No.  6  size  (Choice  size) — 1%8  inch  to,  but 
®ot  including,  IMo  Inches  In  width. 

No.  6  size  (Standard  size) — Less  than  ma 
in  width. 

No.  239- 


(b)  In  determining  compliance  with 
size  requirements  listed  in  paragraph  (a) 
of  this  section,  Style  I  (a),  whole, 
loose,  dried  figs  will  be  considered  as  of 
one  size  if  not  more  than  10  percent  by 
count  of  the  figs  varies  from  the  size 
range.  “Uniformity  of  size,”  as  such,  is 
not  a  requirement  for  Style  1  (a) ,  whole, 
loose,  dried  figs. 

§  52.1025  Grades  of  dried  figs  (not  for 
manufacturing) — (a)  (A)  classification. 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  dried  figs  that  are  of  one  va¬ 
riety;  are  well-matured  with  not  more 
than  5  percent  by  count  of  reasonably 
well-matured  dried  figs;  are  practically 
uniform  in  size,  except  for  Style  I  (a) 
whole,  loose,  figs  and  Style  n,  sliced  figs; 
possess  a  practically  uniform  typical 
color;  possess  a  good  distinct,  typical,  and 
normal  dried  fig  flavor  and  odor;  are 
free  from  foreign  material;  and  do  not 
exceed  the  maximum  allowances  and 
limitations  as  specified  in  Table  No.  I 
(Moisture),  Table  No.  II  (Defects:  Styles 
I  (a),  I  (b),  and  I  (c),  whole  figs),  or 
Table  No.  Ill  (Defects:  Style  II,  sliced 
figs)  of  this  subpart. 

(b)  (B)  classification.  “U.  S.  Grade 
B”  or  “U.  Choice”  is  the  quality  of 
dried  figs  that  are  of  one  variety;  are 
reasonably  well-matured  with  not  more 
than  10  percent  by  count  of  fairly  well- 
matured  dried  figs;  are  reasonably  uni¬ 
form  in  size,  except  for  Style  I  (a) ,  whole, 
loose,  figs  and  Style  II,  sliced  figs;  pos¬ 
sess  a  reasonably  uniform  typical  color; 
possess  a  reasonably  good,  distinct,  typi¬ 
cal,  and  normal  dried  fig  flavor  and  odor; 
are  free  from  foreign  material;  and  do 
not  exceed  the  maximum  allowances  and 
limitations  as  specified  in  Table  No.  I 
(Moisture) ,  Table  No.  IV  (Defects:  Styles 
I  (a),  I  (b),  and  I  (c),  whole  figs),  or 
Table  No.  V  (Defects:  Style  II,  sliced 
figs)  of  this  subpart. 


(c)  (C)  classification.  “U.  S.  Grade 
C”  or  “U.  S.  Standard”  is  the  quality  of 
dried  figs  that  are  of  one  variety  or  of 
similar  varieties;  are  fairly  well-ma¬ 
tured;  are  fairly  uniform  in  size,  except 
for  Style  I  (a) ,  whole,  loose,  figs  and  Style 
II,  sliced  figs;  possess  a  fairly  uniform 
typical  color;  possess  a  typical  and  nor¬ 
mal  dried  fig  flavor  and  odor;  are  free 
from  foreign  material ;  and  do  not  exceed 
the  maximum  allowances  and  limitations 
as  specified  in  Table  No.  I  (Moisture), 
Table  No.  VI  (Defects:  Styles  I  (a), 
I  (b),  and  I  (c),  whole  figs),  or  Table 
No.  VII  (Defects:  Style  II,  sliced  figs) 
of  this  subpart. 

(d)  (SStd)  classification.  “U.  S. 
Grade  D”  or  “Substandard”  is  the  quality 
of  dried  figs  that  fail  to  meet  the  require¬ 
ments  of  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard.” 

§  52.1026  Moisture  allowances  for 
grades  (not  for  manufacturing)  of  dried 
figs,  (a)  Dried  figs  shall  not  exceed 
the  moisture  limits  for  the  grades,  types, 
styles,  and  groups  designated  in  Table 
No.  I  of  this  section.  Moisture  limits  are 
not  applicable  to  U.  S.  Grade  D  (not  for 
manufacturing)  or  Substandard  (not  for 
manufacturing).  Group  I  includes  figs 
in  containers  which  do  not  completely 
enclose  and  seal  the  figs ;  such  containers 
include,  but  are  not  limited  to,  wood 
boxes  or  fiber  boxes.  Group  II  includes 
figs  packaged  in  completely  sealed  pack¬ 
ages;  such  containers  include,  but  are 
not  limited  to,  cellophane,  pliofilm, 
metal-foil  wrapped  bags  or  cartons. 

(b)  In  determining  compliance  with 
the  moisture  limits  prescribed  in  Table 
No.  I,  samples  which  represent  a  specific 
lot  of  dried  figs  may  possess  one  percent 
(1%)  additional  moisture,  provided  the 
average  moisture  for  all  samples  is  within 
the  limits  stated  in  Table  No.  L 


Table  No.  I— Moisture  Allowances  for  Dried  Fics 


Grades  (not  for  manufacturing) 

Types 

Styles 

Maximum  mol.sturo 
limits  (by  weight) 

Group  I 

Group  II 

U.  8.  Grade  A  or  U.  8.  Fancy  and  U.  8. 
Grade  B  or  U.  8.  Choice  and  U.  S. 
Grade  C  or  U.  S.  Standard. 

Whole _ 

Ptreent 

24 

23 

23 

23 

23 

23 

Percent 

30 

do  . . . 

SHfwl.  _ 

Whole . 

30 

_ _ 

Sliced . 

Whole . 

30 

do  . .  . 

Sliced . 

§  52.1027  Grades  of  dried  figs  for  man¬ 
ufacturing — (a)  (A)  classification.  “U.  S. 
Grade  A  for  Manufacturing”  or  “U.  S. 
Fancy  for  Manufacturing”  is  the  quality 
of  dried  figs  that  are  of  one  variety  or 
similar  varieties;  are  reasonably  well- 
matured  with  not  more  than  5  percent 
by  count  of  fairly  well-matured  figs; 
possess  a  reasonably  uniform  typical 
color,  possess  a  good,  distinct,  typical, 
and  normal  dried  fig  flavor  and  odor;  are 
free  from  foreign  material;  and  do  not 
exceed  the  maximum  allowances  and 
limitations  as  specified  in  Table  No.  VIII 
(Moisture);  Table  No.  IX  (Defects: 
Styles  I  (a) ,  I  (b) ,  and  I  (c) ,  whole  figs) ; 
or  Table  No.  X  (Defects:  Style  II,  sliced 
figs)  of  this  subpart, 

(b)  (B)  classification.  “U.  S.  Grade 
B  for  Manufacturing”  or  “U.  S.  Choice 
for  Manufacturing”  is  the  quality  of 


dried  figs  that  are  of  one  variety  or 
mixed  varietal  types;  are  fairly  well- 
matured;  may  possess  a  variable  color; 
possess  a  reasonably  good,  distinct,  typi¬ 
cal  and  normal  dried  fig  flavor  and  odor; 
are  free  from  foreign  material;  and  do 
not  exceed  the  maximum  allowances  and 
limitations  as  siiecified  in  Table  No.  VIII 
(Moisture);  Table  No.  XI  (Defects): 
Styles  I  (a) ,  I  (b) ,  and  I  (c) ,  whole  figs) ; 
or  Table  No.  XII,  (Defects:  Style  II, 
sUced  figs)  of  this  subpart. 

(c)  (SStd)  classification.  “U.  S. 
Grade  D  for  Manufacturing”  or  “Sub¬ 
standard  for  Manufacturing”  is  the 
quality  of  dried  figs  that  fail  to  meet  the 
requirements  of  “U.  S.  Grade  B  for  Man¬ 
ufacturing”  or  U.  S.  Choice  for  Manu¬ 
facturing.” 

§  52.1028  Moisture  allowances  for 
grades  for  manufacturing  of  dried  figs. 
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(a)  Dried  figs  shall  not  exceed  the  mois¬ 
ture  limits  for  the  grades,  types,  styles, 
and  groups  designated  in  Table  No.  Vlll 
of  this  subpart.  Moisture  limits  are  not 
applicable  to  U.  S.  Grade  D  for  Manu¬ 
facturing  or  Substandard  for  Manufac¬ 
turing.  Group  I  includes  figs  in  con¬ 
tainers  which  do  not  completely  enclose 
and  seal  the  figs;  such  containers  include, 
but  are  not  limited  to.  wood  boxes  or 
fiber  boxes.  Group  II  includes  figs 
packaged  in  completely  sealed  packages; 
such  containers  include,  but  are  not  lim¬ 
ited  to,  cellophane,  pliofilm,  metal-foil 
wrapped  bags  or  cartons. 

(b)  In  determining  compliance  with 
the  moisture  limits  prescribed  in  Table 
No.  vm.  samples  which  represent  a  spe¬ 
cific  lot  of  dried  figs  may  possess  one  per- 
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cent  (1%)  additional  moisture,  provided 
the  average  moisture  for  all  samples  is 
within  the  limits  stated  in  Table  No. 

vni. 

I  DEFINITIONS  AND  EXPLANATIONS 

§  52.1029  Definitions  of  varying  de¬ 
grees  of  maturity.  (a)  A  “well-matured” 
dried  fig  means  a  dried  fig  which  is  well 
developed  and  in  which  the  interior 
shows  very  good  sugary  tissue  develop¬ 
ment  that  is  sirupy  and  gumlike  in  con¬ 
sistency  and  texture. 

(b)  A  “reasonably  well-matured” 
dried  fig  means  a  dried  fig  which  is  rea¬ 
sonably  well  developed  and  in  which  (1) 
the  interior  shows  good  sugary  tissue 
development  that  is  gummy  but  slightly 
fibrous  in  consistency  and  texture  or  (2) 
one-third  or  less  of  the  interior  of  the 


I 


fig  may  be  entirely  lacking  in  sugary 
tissue,  provided  that  the  remainder  of 
the  interior  of  the  fig  is  sirupy  and  gum* 
like  in  consistency  and  texture. 

(c)  A  “fairly  well-matured”  dried  fig 
means  a  dried  fig  which  is  fairly  well  de¬ 
veloped  and  in  which  ( 1 )  the  sugary  tis¬ 
sue  in  the  interior  of  the  fig  is  gummy 
and  fibrous  in  consistency  and  texture  or 
( 2 )  one-third  or  less  of  the  interior  of  the 
fig  may  be  entirely  lacking  in  sugary 
tissue,  provided  that  the  remainder  of 
the  interior  of  the  fig  is  gummy  but 
slightly  fibrous  in  consistency  and  tex¬ 
ture  or  (3)  more  than  one-third  but  less 
than  one-half  of  the  interior  of  the  fig 
may  be  entirely  lacking  in  sugary  tissue, 
provided  that  the  remainder  of  the  in¬ 
terior  of  the  fig  is  sirupy  and  gumlike 
in  consistency  and  texture. 


Takle  No.  II— Au.owanck8  fob  Defects 

(Style  I  (al,  whole,  loose,  figs;  style  I  (b),  whole,  pulled,  figs;  style  I  (c),  whole,  layered,  figs] 


Orade 

(not  for  manulactoring) 


Total  allowance,  not  more  than  a 
total  of  10%  > 


Darnneed  by: 

Scars  or  disease. 
Sunburn. 

Insect  injury. 
Mechanical  injury. 
Visible  sugaring. 
Other  similar  defects. 
Immature  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
Worthless  figs. 


Not  more  than  H  of  the 
total  or  6%  ‘ 


Limited  allowances 


Not  more  than  Mo  of  the 
total  or  1%  • 


Affected  by: 
Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
Worthless  figs. 


I  Percentages  are  by  counU 


Orade 

(not  for  manufacturing) 


Table  No.  Ill— Allowances  fob  Defects 
(Style  II,  sliced  figs] 


Total  allowance,  not  more  than  a 
total  of  10%  * 


T^-mared  by: 

Scars  or  disease. 
Sunburn. 

Insect  Injury. 

Visible  sugaring. 
Other  similar  defecta 
Immature  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
Worthless  figs. 


Not  more  than  H  of  the 
total  or  (1%  > 


Limited  allowances 


Not  more  than  Mo  of  the 
total  or  1%  • 


Not  more  than  Mo  of  tb« 
total  or  1%  > 


Affected  by: 
Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
W'orthless  flga 


>  Percentages  are  by  count. 


Orade 

(not  for  manufacturing) 


Table  No.  IV— Allowances  fob  Defect* 

(Style  I  (a),  whole,  loose,  figs.;  style  I  (b),  whole,  pulled,  figs.;  style  I  (e),  whole,  layered,  figs] 


Limited  allowances 


Total  allowance,  not  more  than  a 
total  ot  16%  > 

Not  more  than  fis  of  the 
total  or  8%  ■ 

rD~-.i;ed  by; 

Scars  or  disease. 

Sunburn. 

__ 

Insect  injury. 

Mechanical  injury. 

Visible  sugaring. 

Other  similar  defects. 

Immature  figs. 

Affected  by; 

Affected  by: 

Souring. 

Souring. 

Mold. 

Mold. 

Dirt. 

Dirt. 

Affected  by  decay. 

Affected  by  decay. 

(Worthies  figs. 

Worthless  figs. 

Not  more  than  Mi  of  the 
total  or  1%  ■ 

Not  more  than  M»  of  the 

total  or  2%  ' 

j 

j 

Affected  by  decay.  j 

j 

j 

1  Worthless  figs. 

*  Peroentages  are  by  count. 
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Table  No.  V— Allowances  eor  DEfEcrs 


(Style  II.  sliced  figs] 


Grade 

(not  for  manufacturing) 

Total  allowance,  not  more  than  e 
total  of  16%  1 

Limited  allowances 

Not  more  than  Ms  of  the 
total  or  8%  ■ 

Not  more  than  Ms  of  the 
total  or  1%  ‘ 

Not  more  than  Ms  of  the 
total  or  2%  • 

C  8.  Grade  B  or  U.  S.  Choice _ 

Damaged  by: 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Visible  sugaring. 

Other  similar  defects. 
Immature  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

.Affected  by  decay. 

.Worthless  figs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  figs. 

Affected  by  decay. 

W’orthless  figs. 

iPerccntages  are  by  count. 


Table  No.  VI— Allowances  for  Deiects 

(Style  I  (a),  whole,  loose,  figs;  style  I  (b),  whole,  pulled,  figs;  style  I  (c),  whole,  layered,  figs] 


Grade 

(not  for  manufacturing) 

Total  allowance,  not  more  than  a 
total  of  20%  > 

Limited  allowances 

Not  more  than  M  of  the 
total  or  10%  • 

Not  more  than  Mo  of  the 
total  or  2%  > 

Not  more  than  Mo  of  the 
total  or  3% ' 

r.S.  Grade  C  or  U.  S.  Standard.. 

Seriously  damaged  by;  Scars  or 
disease. 

Damaged  by: 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Mechanical  injury. 

Visible  sugaring. 

Other  similar  defects. 
Immature  figs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  figs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  figs. 

Affected  by  decay. 

Worthless  flgt. 

■Percentages  are  by  count. 


Table  No.  VII— Allowances  fob  Defects 
(Style  II,  sliced  figs] 


Grade 

(not  for  manufacturing) 

Total  allowance,  not  more  than  a 
total  of  20%  > 

Limited  allowances 

Not  more  than  M  of  the  total  or 
10%' 

Not  more  than  Mo  of  the  total 
or  2%  > 

Not  more  than  Mo  of  the 
total  or  3%  * 

^8.  Grade  C  or  U.  S.  Standard _ 

Damaged  by: 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Visible  sugaring. 

Other  similar  defects. 
Immature  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
iWorthless  figs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  figs. 

Affected  by  decay. 

Worthless  figs. 

■  Percentages  arc  by  count. 


Table  No.  VIII— Moistttre  Allowances  fob  Dried  Figs 


Grades  for  manulacturlng 


Types 

Styles 

(White  _  _ 

Whole.  - _ 

.  -do_  -  ,  _  _ _ 

Sliced _  - 

Black  .  _  _ 

Whole . 

_ do _ _ -  _ _ 

Sliced  _ 

Black  and  white  (mixed) _ 

Whole . 

_ do  . .  _ .  . .  ! _ 

Sliced-  _ 

Maximum  moisture 
limits  (by  weight) 


Group  I  Group  II 


Grade  A  or  U.  8.  Fancy  and  U.  S. 
Grade  B  or  U.  8.  Choice. 


Percent 

24 

23 

23 

23 

23 

23 


Percent 


30 


^d)  An  “immature”  fig  is  considered  a 
W  (see  §  52.1032  (h)). 

<e)  A  “worthless”  fig  is  considered  a 
«fect  (see  §  52.1032  (D). 

152.1030  Definitions  of  varying  de- 
f’eci  0/  uniformity  of  size.  Uniformity 


of  size  applies  to  Style  I  (b),  whole, 
pulled,  figs  and  Style  I  (c),  whole,  lay¬ 
ered,  figs,  where  the  original  shape  has 
been  materially  changed. 

(a)  “Practically  uniform  in  size” 
means  that  not  more  than  a  total  of  10 


percent  by  count  of  dried  figs  may  be 
conspicuously  larger  or  smaller  than  the 
approximate  average  size  of  the  dried  figs 
in  the  container. 

(b)  "Reasonably  uniform  in  size” 
means  that  not  more  than  a  total  of  15 
percent  by  count  of  dried  figs  may  be 
conspicuously  larger  or  smaller  than  the 
approximate  average  size  of  the  dried 
figs  in  the  container. 

(c)  “Fairly  uniform  in  size”  means 
that  not  more  than  a  total  of  20  percent 
by  count  of  dried  figs  may  be  conspicu¬ 
ously  larger  or  smaller  than  the  approxi¬ 
mate  average  size  of  the  dried  figs  in  the 
container. 

§  52.1031  Definitions  of  varying  de¬ 
grees  of  uniformity  of  color,  (a)  “Prac¬ 
tically  uniform  typical  color”  means. 
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with  respect  to  white  varieties  of  dried 
figs  that  are  light  in  color,  that  there 
may  be  not  more  than  5  percent  by  count 
of  dried  figs  that  are  markedly  dark  figs ; 
and,  with  respect  to  white  varieties  that 
are  dark  in  color,  that  there  may  be  not 
more  than  5  percent  by  count  of  dried 
figs  that  are  markedly  light-colored  figs. 

<  b )  “Practically  uniform  typical  color” 
means,  with  respect  to  black  varieties 
of  dried  figs,  that  the  color  of  the  dried 
figs  is  a  practically  uniform  natural  black 
color  and  that  dried  figs  affected  by  very 
light-colored  scars  which  are  not 
calloused  and  which,  singly  or  in  the 
aggregate  on  a  whole  dried  fig,  are  less 
than  one-half  of  the  exterior  surface  of 
the  dried  fig  do  not  exceed  10  percent  by 
count  of  the  dried  figs. 

(c)  “Reasonably  uniform  typical 
color”  means,  with  respect  to  white 
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varieties  of  dried  figs  that  are  light  in 
color,  that  there  may  be  not  more  than 
10  percent  by  count  of  dried  figs  that  are 
markedly  dark  figs;  and,  with  respect  to 
white  varieties  that  are  dark  in  color, 
that  there  may  be  not  more  than  10  per¬ 
cent  by  count  of  dried  figs  that  are  mark¬ 
edly  light-colored  figs. 

(d)  “Reasonably  uniform  typical 
color”  means,  with  respect  to  black  varie¬ 
ties  of  dried  figs,  that  the  color  of  the 
dried  figs  is  a  reasonably  uniform  natural 
black  color  and  that  dried  figs  affected  by 
very  light-colored  scars  which  are  not 
calloused  and  which,  singly  or  in  the  ag¬ 
gregate  on  a  whole  dried  fig,  are  less  than 
one-half  of  the  exterior  surface  of  the 
dried  fig  do  not  exceed  15  percent  by 
count  of  the  dried  figs. 

(e)  “Fairly  uniform  typical  color" 
means,  with  respect  to  white  varieties  of 

Tapli  No.  IX— Allowancks  for  Defkcts 


dried  figs  that  are  light  In  color  or  are  ' 
very  light  green  in  color,  that  there  may 
be  not  more  than  20  percent  by  count  of  i 
dried  figs  that  are  markedly  dark  figs-  ■ 
and,  with  respect  to  white  varieties  that  ^ 
are  dark  in  color,  that  there  may  be  not  ■ 
more  than  20  percent  by  count  of  dried 
figs  that  are  markedly  light-colored  figs, 

(f)  “Fairly  uniform  typical  color"  ; 
means,  with  respect  to  black  varieties  of 
dried  figs,  that  the  color  of  the  dried  figs 
is  a  fairly  uniform  natural  black  cdor 
and  that  dried  figs  affected  by  very  light- 
colored  scars  which  are  not  calloused 
and  which,  singly  or  in  the  aggregate  on  a 
whole  dried  fig,  are  less  than  one-half 
of  the  exterior  surface  of  the  dried  fig 
do  not  exceed  20  percent  by  count  of  the 
dried  figs. 


[Style  I  (a),  whole,  loose,  figs;  style  1  (b),  whole,  pulled,  figs;  style  1  (c),  whole,  layered,  flgs] 


Limited  allowances 


Grade  for  manufacturing 


Total  allowance,  not  more  than  a 
total  of  15%  * 


Not  more  than  *  of  the 
total  or  8%  ■ 


Not  more  than  Ms  of  the 
total  or  1% ' 


Not  more  than  Mi  of  the 
total  or  1%  I 


U.  S.  Grade  A  or  U.  S.  Fancy. 


Seriously  damaged  by:  Scars  or 
disease. 

Damaged  by: 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Mechanical  injury. 

Other  similar  defects. 
Immature  figs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  flgs. 


Affected  by; 
Souring. 

Mold. 

Dirt. 

Affected  by  decay. 
Worthless  flgs. 


Affected  by  decay. 


Worthless  flgs. 


>  Percentages  arc  by  count. 


Table  No.  X— Allowances  for  Defects 
(Style  11,  sliced  flgs] 


Grade  for  manufacturing 

Total  allowance,  not  more  than  a 
total  of  10% ) 

Limited  allowances 

Not  more  than  H  of  the 
total  or  8%  ' 

Not  more  than  Mo  of  the 
total  or  1%  > 

Not  more  than  H  of  the 
total  or  2% ' 

U.  S.  Grade  A  or  U.  S.  Fancy . 

Damaged  by; 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Other  similar  defects. 
Immature  flgs. 

Affected  by; 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

.Worthless  flgs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  flgs. 

Affected  by  decay. 

Worthless  flgs. 

*  Percentages  are  by  count. 

Table  No.  XI— Allowances  foe  Defects 

[Style  I  (a),  whole,  loose,  flgs;  style  1  (b),  whole,  pulled,  flgs;  style  I  (c),  whole,  layered,  figs] 

Grade  for  manufacturing 

Total  allowance,  not  more  than  a 
total  of  30%' 

Limited  allowances 

Not  more  than  H  of  the 
total  or  10%  1 

Not  more  than  Ms  of  the 
totai  or  2%  > 

Not  more  than  Mo  of  the 
total  or  3% ' 

C.  S.  Grade  B  or  U.  S.  Cboiceu....... 

Seriously  damaged  by:  Scars  or 
disease. 

Damaged  by: 

Sunburn. 

Insect  injury. 

Mechanical  injury. 

Other  similar  defects. 
Immature  flgs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  flgs. 

Affected  by. 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  flgs. 

Affected  by  decay. 

Worthless  flgs. 

‘  Percentages  are  by  count. 
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Orsde  for  manufacturlog 

Total  allowance,  not  more  than  a 
total  of  20%  t 

Limited  allowances 

Not  more  than  of  the 
total  or  10%  > 

Not  more  than  Mo  of  the 
total  or  2%  > 

Not  more  than  M  of  the 
total  or  6%  > 

;j,  8.  Qrsdc  B  or  U.  S.  Choice....... 

’Dar--;’<Ml  by: 

Scars  or  disease. 

Sunburn. 

Insect  injury. 

Other  similar  defecta 
Immature  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

.Worthless  figs. 

Affected  by: 

Souring. 

Mold. 

Dirt. 

Affected  by  decay. 

Worthless  figs. 

Affected  by  decay. 

W'orthless  figs. 

iPeroentagea  are  by  count. 


152.1032  Definitions  of  defects,  (a) 
Damaged  by  scars  or  disease”  means 
that  the  area  of  tough  or  calloused  scars, 
tingly  or  In  the  aggregate  on  a  dried  fig 
or  portion  of  dried  fig,  Is  equal  to,  or  ex¬ 
ceeds,  the  area  of  a  circle  %  inch  in  diam- 
eter  but  is  less  than  the  area  of  a  circle 
i  inch  in  diameter. 

(b)  “Seriously  damaged  by  scars  or 
disease’’  means  that  the  area  of  tough 
or  calloused  scars,  singly  or  in  the  aggre- 
late  on  a  dried  fig  or  portion  of  dried 
tg,  Is  equal  to,  or  exceeds,  the  area  of  a 
drcle  %  inch  In  diameter.  Pigs  which 
possess  very  light-colored  scars  that  are 
not  calloused  are  considered  as  “seriously 
damaged  by  scars”  if  such  scars,  singly 
or  In  the  aggregate  on  a  whole  dried  fig, 
ire  equal  to  one-half  or  more  of  the  ex¬ 
terior  surface  of  the  dried  fig. 
i  (c)  "Damaged  by  sunburn”  means 
i  my  substantial  damage  from  excessive 
!  beat  to  the  skin  evidenced  by  dry  and 
tough  surface  areas  and  which  damage 
is  accompanied  by  a  lack  of  sugary  tissue 
iSecting  one-third  or  more  of  the  inte- 
liorof  a  dried  fig. 

;  (d)  “Damaged  by  insect  Injury” 
means  healed  or  imhealed  surface 
blemishes  or  unhealed  blemishes  in  the 
I  flesh  which  affect  materially  the  appear- 
mce,  edibility,  or  keeping  quality  of  the 
I  Wed  figs. 

I  (e)  “Mechanical  injury”  means  injury 
I  to  the  styles  of  whole  dried  figs  as  fol- 
i  tows:  (1)  In  Style  I  (a).  Whole,  loose, 

:  fla  and  style  I  (b) ,  Whole,  pulled,  figs, 
tbc  seed  tissue  is  mashed  out  beyond  the 
;  wter  wall  or  there  are  excessive  skin 
;  breaks  which  affect  materially  the  ap- 
I  Pearance  of  the  dried  figs  for  the  appli- 
I  »ble  style;  (2)  in  Style  I  (c).  Whole, 

I  vered,  figs,  there  are  excessive  skin 
toeaks  (other  than  the  normal  splitting 
'  tor  the  style)  to  the  extent  that  a  dried 
fl?  cannot  be  identified  as  a  whole, 
toyered.  fig. 

(f)  “Damaged  by  visible  sugaring” 
toeans  white  sugar  crystals  which  form 
®the  exterior  surface  of  a  dried  fig  so  as 
to  damage  materially  the  appearance. 
Units  showing  a  few  lightly  sugared  spots 
^enot  considered  as  “damaged  by  visible 
•ugarlng.” 

‘‘Damaged  by  other  similar  de- 
*cts’’  Includes  any  injury  or  defect  not 
{P^cally  mentioned  which  affects  ma- 
^Uy  the  appearance,  edibility,  or 
^Ping  quality  of  the  dried  figs,  except 
stems  which  attach  the  fig  to  the 
of  the  tree  are  not  considered  as 
ower  simUar  defects.” 


(h)  An  “immature”  fig  means  a  fig 
which  does  not  meet  the  requirements  of 
“fairly  well-matured”  (see  §  52.1029  (c) ) 
but  is  not  worthless. 

(i)  “Affected  by  souring”  means  that 
a  dried  fig  is  (1)  fermented,  as  evidenced 
by  a  distinct  sour  taste  or  odor  or  by  the 
darkening  in  color  characteristic  of  fer¬ 
mentation  or  souring;  or  (2)  infested 
with  internal  rot  (endosepsis). 

(j)  “Affected  by  mold”  means  that  a 
dried  fig  shows  a  moldy  or  smutty  con¬ 
dition,  singly  or  in  the  aggregate  on  a 
dried  fig  or  portion  of  dried  fig.  that  is 
equal  to.  or  exceeds,  the  area  of  a  circle 

inch  in  diameter. 

(k)  “Affected  by  decay”  means  that 
the  fiesh  is  decomposed  by  rot. 

(l)  A  “worthless”  fig  means  a  fig 
which  is  tough  and  fibrous  and  may 
contain  a  trace  of  sugary  tissue. 

§  52.1033  Definition  of  varying  de- 
grees  of  flavor  and  odor,  (a)  “Good, 
distinct,  typical,  and  normal  dried  fig 
flavor  and  odor”  means  a  clean  and  dis¬ 
tinct  dried  fig  flavor  and  odor  free  from 
any  flavors  or  odors  such  as  are  charac¬ 
teristic  of  scorching  or  caramelization 
and  free  from  other  slight  abnormal 
flavors  or  odors. 

(b)  “Reasonably  good,  distinct,  typi¬ 
cal.  and  normal  dried  fig  flavor  and 
odor”  means  a  clean  and  distinct  dried 
fig  flavor  and  odor  which  may  possess 
very  slight  flavors  or  odors  such  as  are 
characteristic  of  scorching  or  C8u*ameli- 
zation  or  may  possess  other  very  slight 
abnormal  flavors  or  odors. 

(c)  “Typical  and  normal  dried  fig 
flavor  and  odor”  means  a  clean  and  dis¬ 
tinct  dried  fig  flavor  and  odor  which  may 
possess  slight  flavors  or  odors  such  as  are 
characteristic  of  scorching  or  caramel¬ 
ization  but  may  not  possess  any  flavor 
in  amounts  resulting  in  objectionable  or 
off-flavors. 

WORK  SHEETS 

S  52.1034  Work  sheet  for  grades  (not 
for  manufacturing)  of  dried  figs. 


size  and  kind  of  container - 

Ck>ntalner  mark  or  Identification 

Label  or  brand - - — - - 

Net  weight - - - - 

Type  (color) - 

Style  (type  of  pack) - 

Size  or  sizes  (Whole,  loose,  figs) - 

Moisture  content _ _ _ ... 

Varietal  characteristics: 

Similar  ....  Mixed - ... - 


Uniformity  of  color: 

White:  Marked  variation  from 

Light _ Dark _ % 

Black: _ NatUTEil  Black _ _ 

Very  light  scars  (uncalloused 

etc.)  _ ....% 

Uniformity  of  size:  ( Whole, pmied  and 
layered)  Conspicuously  larger 

smaller  _ ... _ _  ....% 

Maturity  and  development: 

(A  WeU -matured _ % 

(B)  Reasonably  well-matured _ _  _ _ % 

(C)  Fairly  well-matxired _ % 

Flavor  and  odor:  (A),  (B),  (C) _ _ _ _ 


Count  (per  sample) : 

Worthless  figs _ .... _ _ _ ...  _ _ % 

Affected  by  decay _ % 

Affected  by  souring,  mold _ % 

Dirt _ % 

Subtotal  above  defects _ ...-% 

Setioiisly  damaged  by  scars  or 

disease* _ % 

Damaged  by  scars  or  disease _ % 

Mechanical  injury* _ % 

Damaged  by  sunburn,  insect  in¬ 
jury,  visible  sugaring,  other  sim¬ 
ilar  defects,  and  Immature  figs _ _ _ % 

Grand  total  all  defects _ ....% 

U.  S.  Grade  (including  aU  factors)..  _ _ _ 


*  "Seriously  damaged  by  scars  or  disease” 
applies  to  U.  S.  Grade  C  (not  for  manufac¬ 
turing)  or  U.  S.  Standard  (not  for  manu¬ 
facturing)  In  Style  I  (a).  Whole,  loose,  figs; 
Style  I  (b).  Whole,  pulled,  figs;  and  Style  X 
(c) ,  Whole,  layered,  figs. 

*  “Damaged  by  mechanical  injury”  is  not 
applicable  to  any  grade  of  Style  11,  sliced  figs. 

§  52.1035  Work  sheet  for  grades  for 
manufacturing  of  dried  figs. 


Size  and  kind  of  container - -  - - - 

Container  mark  or  identification - - - - 

Label  or  brand _ -  - - - 

Net  weight _ _ _ _ _ _  _ _ _ 

Type  (color) _ _ _ _ 

Style  (type  of  pack) - —  - - - 

Size  or  sizes  (whole,  loose,  figs) - - - - 

Moisture  content - - - -  . — — 

Varietal  characteristics: 

Similar _ Mixed  .... - .....  .. — . 

Uniformity  of  color: 

White:  Marked  variation  from 

Light _ Dark _ % 

Black: _ Natural  black _ 

Very  light  scars  (uncalloused, 

etc.)  _ —  % 

Maturity  and  development: 

(A)  For  Manufacturing  —  reason¬ 
ably  well-matured - - - —  .. — % 

(B)  For  Manufacturing  —  fairly 

well-matured _ _ _ ..... — .  .. — % 

Flavor  and  odor:  (A),  (B)... - ...... 
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C!ount  (per  sfonple) : 

Worthless  figs - ..... — .......  ....% 

Affected  by  decay - — - — 

Affected  by  soiirlng,  mold - % 

Dirt . % 

Snbtotal  above  defects _ % 

Berlonaly  damaged  by  scars  or  dis¬ 
ease  ‘ _ _ — % 

Damaged  by  sears  or  disease* - -  . — % 

Mechanical  Injtiry* - ....% 

Damaged  by  sunburn.  Insect  In¬ 
jury.  other  similar  defects,  and 

Immature  figs _ ....% 

Grand  total  all  defects _ ....% 


U.  S.  Grade  for  manufacturing  (In¬ 
cluding  all  factors) _ 


*  “Seriously  damaged  by  scars  or  disease** 
applies  to  U.  8.  Grade  A  for  Manufacturing 
or  U.  8.  Fancy  for  Manufacturtog  and  U.  8. 
Grade  B  for  Manufacturing  or  U.  8.  Choice 
for  Manufacturing  In  Style  1  (a).  Whole, 
loose,  figs;  Style  I  (h).  Whole,  pulled,  ffgs; 
and  Style  I  (c).  Whole,  la3rered.  figs. 

*  No  limit  for  “damaged  by  scars  or  disease** 
In  U.  S.  Grade  B  for  Maniifacturlng  or  U.  S. 
Choice  for  Manufacturing  In  Style  I  (a). 
Whole,  loose,  figs;  Style  I  (b) ,  Whole,  pulled, 
figs;  and  Style  I  (c).  Whole,  layered,  figs. 

'“Damaged  by  mechanical  injviry”  is  not 
applicable  to  any  grade  of  Style  n.  sliced 
figs. 

United  States  Standards  for  Grades  or 
Canned  Fruit  Cocktail  ' 

IDENTITY  AND  GRADES 

§  52.1051  Identity.  "Canned  fruit 
cocktail”  means  the  food  prepared  from 
the  mixture  of  fruit  ingredients  of 
peaches,  pears,  grapes,  pineapple,  and 
cherries  as  defined  in  the  standard  of 
Identity  for  canned  fruit  cocktail, 
canned  cocktail  fruits,  canned  fruits  for 
cocktail  (21  CFR  27.40)  issued  pursuant 
to  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

§  52.1052  Grades  of  canned  fruit 
cocktail,  (a)  "U.  S.  Grade  A**  or  “U.  S. 
Fancjr"  is  the  quality  of  canned  fruit 
cocktail  that  is  practically  free  from  de¬ 
fects;  that  possesses  a  good  character; 
that  possesses  a  normal  fiavor  and  (xlor; 
and  that  is  of  such  quality  with  respect 
to  clearness  of  liquid  media,  color,  and 
imiformity  of  size  as  to  score  not  less 
than  85  pwints  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(b)  "U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  canned  fruit  cocktail 
that  possesses  a  fairly  clear  liquid  media; 
that  is  reasonably  uniform  in  size;  that 
is  reasonably  free  from  defects;  that 
possesses  a  reasonably  good  character; 
that  possesses  a  normal  fiavor  and  odor; 
and  that  is  of  such  quality  with  respect 
to  color  as  to  score  not  less  than  70  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(c)  "Substandard”  is  the  quality  of 
canned  fruit  cocktail  that  fails  to  meet 
the  requirements  of  U.  S.  Grade  B  or 
U.  S.  Choice  and  is  the  quality  of  canned 


>  The  requirements  at  these  standarda  shall 
not  exctiae  failure  to  eomply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


fruit  cocktail  that  may  or  may  not  meet 
the  minimum  standard  of  quality  for 
canned  fruit  cocktail  Issued  pursuant  to 
the  Federal  Food,  Drug,  and  Cosmetic 
Act, 


PROPORTIONS 

§  52.1053  Proportion  of  fruit  injre. 
dients.  Canned  fruit  cocktail  shall  con¬ 
tain  the  fruit  ingredients  in  the  proper- 
tions  indicated  in  Table  L 


Table  I 


Proportions 

Not  less  than— 

Not  more  than- 

readies  (any  yellow  variety). 

Diced... . 

30  percent  by  weight  of  drained 
fruit. 

60  percent  by  weight  o( 
drained  fruit. 

Peais  (any  variety) _ 

Diced-  . 

25  percent  by  weight  of  drained 
fruit. 

45  percent  by  wei^t  of 
drained  fruit. 

Grapes  (any  seedless  variety) . 

Whole . 

6  percent  by  weight  of  drained 
fruit. 

20  percent  hy  weight  of 
drained  fruit. 

rinoapplc  (any  variety) - 

Diced  or  sectors....... 

6  percent  by  weight  of  drained 
fruit;  but  not  less  than  2  .sec¬ 
tors  or  3  dice  for  each  4H 
ounces  avoirdupois  of  product 
and  each  fraction  thereof 
greater  than  2  ounoo. 

16  percent  hy  weight  of 
drained  fruit. 

Cherries  (hny  liRht,  sweet 
variety)  or  (artificially  col¬ 
ored  red)  or  (artificially 
colored  red  and  artllically 
flavored). 

Approximate  halves _ 

2  percent  by  weight  of  drained 
fruit;  but  not  less  than  1  ap¬ 
proximate  half  for  each  4)4 
ounces  avoirdupois  of  product 
and  each  fraction  thereof 
greater  ttiao  2  ounces. 

6  peirent  hy  weight  of 
drained  fhiit. 

1 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND  DRAINED  WEIGHTS 

§  52.1054  Liquid  media  and  Brix  measurements  for  canned  fruit  cocktail.  “Cut¬ 
out”  requirements  for  liquid  media  in  canned  fruit  cocktail  are  not  incorporated  in 
the  grades  of  the  finished  product  since  sirup  or  any  other  liquid  medium,  as  such, 
is  not  a  factor  of  quality  for  the  purposes  of  these  grades.  The  "cut-out"  Brix 
measurement,  as  applicable,  for  the  respective  designations  are  as  follows: 

Designations 
“Extra  heavy  sirup'* 

or  Brix  measurement 

"Eitra  heavy  fruit  juice  sirup” _  22°  or  more  but  not  more  than  35*. 

“Heavy  sirup” 
or 

“Heavy  fruit  Juice  sirup” _  18°  or  more  but  less  thau  22°. 

“Light  sirup” 
or 

“Light  fruit  Juice  sirup” _  14°  or  more  but  less  than  18°. 

“In  water” - Packed  In  water. 

*Tn  fruit  Juice” _ Packed  in  fruit  Juice. 


§  52.1055  Fill  of  container  for  canned 
fruit  cocktail,  (a)  The  standard  of  fill 
of  container  for  canned  fruit  cocktail  is  a 
fill  such  that  the  total  weight  of  drained 
fruit  is  not  less  than  65  percent  of  the 
water  capacity  of  the  container. 
Canned  fruit  cocktail  that  does  not  meet 
this  requirement  is  “Below  Standard  in 
Fill.** 

(b)  Such  total  weight  of  drained  fruit 
is  determined  by  the  following  method: 
Tilt  the  open  container  so  as  to  distrib¬ 
ute  the  contents  evenly  over  the  meshes 
of  a  circular  sieve  whicdi  has  been 
previously  weighed.  The  diameter  of 
the  sieve  is  8  inches  if  the  quantity  of 
the  contents  of  the  container  is  less 
than  3  pounds,  and  12  inches  if  such 
quantity  is  3  pounds  or  more.  The  bot¬ 
tom  of  the  sieve  is  woven-wire  cloth 
which  complies  with  the  specifications 
for  such  cloth  set  forth  under  "2380 
Micron  (No.  8)'*  in  Table  I  of  "Standard 
Specifications  for  Sieves,”  published 
March  1,  1940.  in  L.  C  584  of  the  U.  S. 
Department  of  Commerce.  National  Bu¬ 
reau  of  Standards.  Without  shifting  the 
material  on  the  sieve  so  incline  the  sieve 
as  to  facilitate  the  drainage.  Two  min¬ 
utes  from  the  time  drainage  begins, 
weigh  the  sieve  and  drained  fruit.  The 
weight  so  found,  less  the  weight  of  the 
sieve,  shall  be  considered  to  be  the  total 
weight  of  drained  fruit. 


(c)  The  total  weight  of  drained  fruit, 
also  termed  "drained  weight,”  shall  be 
not  less  than  that  shown  for  the  respec¬ 
tive  size  of  containers  in  Table  U. 

Table  ri 

[Minimum  drained  wciglit  for  canned  fruit  oocktafll 


rontainor 

Container  size 

Capac- 
lt>  — 

weight 

HiO 

at 

0S°P. 

Mini¬ 

mum 

drained 

weight 

(64  per¬ 
cent  a- 
pacitj) 

desitmntinn 
(metal,  un¬ 
less  other¬ 
wise  stated) 

Over¬ 

all 

width 

Dlmen- 

sionn 

height 

Over¬ 

flow 

capac¬ 

ity 

8  Z  tall . 

InehfB 

2' He 

JnehtM 

3M« 

Flnid 

ounces 

.4«/p. 
ou  nca 
8. 65 

Ounca 

4.63 

8.53 

9.88 

10.79 

10.96 

11.51 

13.33 

19.34 
19.18 
a  15 

8-oz.  glass _ 

8.2 

8.  .W 

No.  sao _ 

3 

41K« 

4>Ms 

1.5.20 

No.  1  taU.  .. 

3V(s 

16.60 

No.  303 . 

3»i« 

4'’(« 

16.85 

17.0 

17.70 

No.  2... 

3Ma 

4»i8 

20.50 

No.  2)4 _ 

No.  2^4  glass. 

4)i6 

4«H« 

2!».  75 
20.  .50 

No.  ld..‘. . 

6)4« 

7 

109.45 

FACTORS  or  QUALITY 

§  52.1056  Ascertaining  the  grade, 
The  grade  of  canned  fruit  cocktail  is 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the 
tive  grade,  the  respective  ratings  for  tne 
factors  of  clearness  of  liquid  media.  rolOT, 
uniformity  of  size,  absence  of  defecwi 
and  character. 
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(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 


such  factors  are; 

factors:  Points 

Clearness  of  liquid  media -  20 

Color _ -  20 

Uniformity  of  size - 20 

Absence  of  defects.  - — — — — .  20 

Character  20 


Total  score - - - -  100 


(c)  “Normal  flavor  and  odor”  means 
that  the  canned  fruit  cocktail  is  free 
from  objectionable  flavors  and  objection¬ 
able  odors  of  any  kind. 

§  52.1057  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.1058  Clearness  of  liquid  media — 

(a)  (A)  classification.  Canned  fruit 
cocktail  that  possesses  a  reasonably  clear 
liquid  media  may  be  given  a  score  of  17 
to  20  points.  “Reasonably  clear  liquid 
media”  means  that  the  liquid  drained 
from  the  fruit  cocktail  is  reasonably 
bright  in  color  without  any  tinge  of  pink 
color  or  dullness  of  color  and  may  con¬ 
tain  fine  fruit  particles  which  do  not 
materially  afiect  the  appearance  of  the 
product. 

(b)  (B)  classification.  If  the  canned 
fruit  cocktail  possesses  a  fairly  clear 
liquid  media,  a  score  of  14  to  16  points 
may  be  given.  “Fairly  clear  liquid  media” 
means  that  the  liquid  drained  from  the 
fruit  cocktail  may  be  slightly  pink  or 
slightly  dull  in  color  but  is  not  off  color 
for  any  reason  and  may  contain  fruit 
particles  which  materially  affect,  but  do 
not  seriously  affect,  the  appearance  of 
the  product. 

(c)  (SStd)  classification.  Canned 
fruit  cocktail  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 


1 52.1059  Color — (a)  General.  The 
factor  of  color  refers  to  the  general 
brightness  and  uniformity  of  color  typi¬ 
cal  of  each  of  the  fruit  ingredients;  the 
degree  of  freedom  from  staining  from 
artificially  colored  cherries,  if  present; 
and  the  dullness  or  off  color  in  any  single 
fruit  ingredient. 

(b)  (A)  classification.  Canned  fruit 
cocktail  that  possesses  a  good  color  may 
be  given  a  score  of  17  to  20  points.  “Good 
color”  means  that  each  fruit  ingredient 
P(Ksesses  a  practically  uniform  typical 
color  that  is  bright  and  characteristic  of 
at  least  reasonably  well-matured  fruit 
that  has  been  properly  prepared  and 
Pr^essed;  that  any  of  the  fruit  ingredi¬ 
ents  may  ^  no  more  than  slightly  af- 
iwted  by  pink  staining ;  and  that  none  of 
me  fruit  ingredients  are  dull  or  off  color 
tor  reasons  other  than  being  slightly 
affected  by  pink  staining. 

(c)  (B)  classification.  If  the  canned 
ruit  cocktail  possesses  a  reasonably  good 


than  15  percent  by  weight  of  the  peach 
units,  of  the  pear  units,  or  of  the  pine¬ 
apple  units  if  diced  fail  to  conform  to 
the  dimensions  for  diced  units  and  in 
which  more  than  15  percent  by  weight 
of  the  pineapple  units  if  in  sectors  fail 
to  conform  to  the  dimensions  for  sec¬ 
tors  of  pineapple  shall  not  be  graded 
above  U.  S.  Grade  B  (or  U.  S.  Choice), 
regardless  of  the  total  score  for  the 
product  (this  is  a  partial  limiting  rule). 
“Reasonably  uniform  in  size”  means 
that  not  more  than  20  percent  by 
weight  of  the  peach  units,  of  the  pear 
units,  or  of  the  pineapple  units  if  diced 
may  fail  to  conform  to  the  dimen¬ 
sions  for  diced  units ;  that  not  more  than 
20  percent  by  weight  of  the  pineapple 
units  if  in  sectors  may  fail  to  conform 
to  the  dimensions  for  sectors  of  pine¬ 
apple;  that  the  largest  whole  grape  does 
not  weigh  more  than  four  times  the 
weight  of  the  smallest  whole  grape ;  and 
that  the  longest  dimension  on  the  cut 
surface  of  the  largest  intact  cherry  half 
does  not  exceed  the  longest  dimension  on 
the  cut  surface  of  the  smallest  intact 
cherry  half  by  more  than  50  percent. 

(d)  (SStd)  classification.  Canned 
fruit  cocktail  which  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  shall  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  Is  a  limiting 
rule) ;  and  if  the  canned  fruit  cocktail 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  only  because  of 
the  deviations  from  the  dimensions  of 
diced  units  of  peaches,  pears,  or  pine¬ 
apple  or  of  sectors  of  pineapple,  the 
canned  fruit  cocktail  is  also: 


color,  a  score  of  14  to  16  points  may  be 
given.  Canned  fruit  cocktail  that  falls 
into  this  classification  because  of  stain¬ 
ing  or  dullness  of  color  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  partial  limiting 
rule).  “Reasonably  good  color”  means 
that  each  fruit  ingredient  possesses  a 
reasonably  uniform  typical  color  that  is 
reasonably  bright  and  characteristic  of 
at  least  fairly  well-matured  fruit  that 
has  been  properly  prepared  and  proc¬ 
essed;  and  that  any  of  the  fruit  ingredi¬ 
ents  may  be  more  than  slightly  affected 
by  pink  staining  but  not  to  the  extent 
that  the  appearance  is  materially  af¬ 
fected  by  this  cause  or  may  be  slightly 
dull  in  color  but  none  of  the  fruit  in¬ 
gredients  are  off  color  for  reasons  other 
than  staining  or  dullness  within  these 
limits. 

(d)  (SStd)  classification.  Canned 
fruit  cocktail  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1060  Uniformity  of  size — (a) 
General.  The  factor  of  uniformity  of 
size  refers  to  the  uniformity  of  size  of 
intact  halves  of  cherries  and  whole 
grapes  and  to  the  degree  of  deviation 
from  the  dimensions  for  diced  units  of 
peaches,  pears,  and  pineapple  or  for 
sectors  of  pineapple,  which  dimensions 
approximate  the  following: 

<1)  Diced  units  are  not  more  than  % 
inch  in  greatest  edge  dimension  and  will 
not  pass  through  the  meshes  of  a  sieve 
designated  as  inch  in  Tabie  I  of 
“Standard  Specifications  for  Sieves” 
published  March  1,  1940,  in  L.  C.  584  of 
the  National  Bureau  of  Standards,  U.  S. 
Department  of  Commerce; 

(2)  Sectors  of  pineapple:  The  length 
of  the  outside  arc  is  not  more  than  % 
inch  but  is  more  than  %  inch;  the 
thickness  is  not  more  than  Vi  inch  but 
is  more  than  inch;  the  length  (meas¬ 
ured  along  the  radius  from  the  inside 
arc  to  outside  arc)  is  not  more  than  IV^ 
inch  but  is  more  than  %  inch. 

(b)  (A)  classification.  Canned  fruit 
cocktail  in  which  each  of  the  fruit 
ingredients  are  practically  uniform  in 
size  may  be  given  a  score  of  17  to  20 
points.  “Practically  uniform  in  size” 
means  that  not  more  than  10  percent 
by  weight  of  the  peach  units,  of  the 
pear  units,  or  of  the  pineapple  units 
if  diced  may  fail  to  conform  to  the 
dimensions  for  diced  units;  that  not 
more  than  10  percent  by  weight  of  the 
pineapple  units  if  in  sectors  may  fail 
to  conform  to  the  dimensions  for  sectors 
of  pineapple;  that  the  largest  whole 
grape  does  not  Weigh  more  than  three 
times  the  weight  of  the  smallest  whole 
grape;  and  that  the  longest  dimension 
on  the  cut  surface  of  the  largest  intact 
cherry  half  does  not  exceed  the  longest 
dimension  on  the  cut  surface  of  the 
smallest  intact  cherry  half  by  more  than 
33  Va  percent. 

(c)  (B)  classification.  If  the  canned 
fruit  cocktail  possesses  fruit  ingredients 
that  are  reasonably  uniform  in  size,  a 
score  of  14  to  16  points  may  be  given. 
Canned  fruit  cocktail  in  which  more 


Below  standard  In  Quality 
Good  Pood — Not  High  Grade 

§  52.1061  Absence  of  defects — (a) 
General.  The  factor  of  absence  of 
defects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material; 
from  peach  and  pear  peel;  from  pits 
or  portions  thereof;  from  capstems; 
from  crushed  or  broken  grapes;  from 
broken  cherry  halves;  from  unevenly 
colored  cherry  halves;  from  blemished 
units ;  and  from  any  other  defects  which 
detract  from  the  appearance  or  edibility 
of  the  product. 

(1)  “Harmless  extraneous  material” 
means  any  vegetable  substance  not  spe¬ 
cifically  mentioned  herein  as  a  defect 
that  is  harmless. 

(2)  A  “pit  or  portion  thereof”  means 
any  whole  pit  or  piece  of  pit  material, 
regardless  of  size. 

(3)  A  “capstem”  means  a  small 
woody  stem  which  attaches  a  grape  to 
the  branch  of  a  bunch  of  grapes.  Cap- 
stems  are  considered  as  defects  whether 
or  not  attached  to  a  grape. 

(4)  A  “crushed  or  broken  grape” 
means  a  grape  that  is  severely  crushed 
so  as  to  destroy  its  shape  or  that  is 
severed  into  two  separate  parts.  Por¬ 
tions  or  fragments  of  grapes  that  are 
the  equivalent  of  one  grape  are  con¬ 
sidered  as  a  grape  in  ascertaining  com¬ 
pliance  with  percentages  by  count  of 
grapes. 

(5)  A  “broken  cherry  half”  means  any 
portion  of  a  cherry  that  Ls  definitely  less 
than  an  apparent  half  or  a  definitely 
mutilated  cherry  half. 
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(6)  An  "unevenly  colored  cherry 
half"  means,  if  the  cherry  halves  are 
artificially  colored,  that  the  color  in  the 
cherry  half  is  other  than  evenly  distrib¬ 
uted  in  the  unit  or  other  than  uniform 
with  the  color  of  the  other  cherry  halves. 

(7)  “Blemished”  in  the  case  of  the 
peach,  pear,  grape,  or  cherry  ingredients 
means  blemished  with  scab,  hail  injuiy, 
scar  tissue,  objectionable  pear  seed  cell 
material,  objectionable  portions  of  in¬ 
terior  pear  stems,  or  other  abnormality 
which  materially  affects  the  appearance 
of  the  unit;  and  in  the  case  of  the  pine¬ 
apple  Ingredient  means  any  blemish  or 
combination  of  blemishes  on  a  unit 
which  materially  affects  the  appearance 
or  edibility  of  the  unit  and  includes,  but 
is  not  limited  to.  any  fruit  eye  or  por¬ 
tion  thereof  which  on  the  exposed  por¬ 
tion  exceeds  the  area  of  a  circle 
inch  in  diameter,  brown  spots,  pieces 
of  shell,  bruised  portions,  or  other  similar 
blemishes. 

(b)  (A)  classifi-cation.  Canned  fruit 
cocktail  that  is  practically  free  from 
defects  may  be  given  a  score  of  17  to 
20  points.  “Practically  free  from  de¬ 
fects”  means  that  the  product  is  prac¬ 
tically  free  from  harc^ess  extraneous 
material,  'from  pits  or  portions  there¬ 
of,  from  the  presence  of  peel  from 
loose  capstems,  and  from  any  other 
defects  not  specifically  mentioned  that 
more  than  slightly  affect  the  appearance 
or  edibility  of  the  product;  and  that,  in 
addition,  not  more  than  the  following 
defective  units,  sis  applicable  for  the 
ingredient,  may  be  present; 

(1)  Peach.  5  percent  by  weight  of 
the  peach  units  may  be  blemished; 

(2)  Pear.  5  percent  by  weight  of  the 
pear  units  may  be  blemished; 

<  3 )  Pineapple.  5  percent  by  count  of 
the  pineapple  units  may  be  blemished; 

(4)  Grape.  10  percent  by  count  of 
the  grapes  in  a  container  containing  10 
grapes  or  more,  and  1  grape  in  a  con¬ 
tainer  containing  less  than  10  grapes 
may  be  blemished;  5  percent  by  count  of 
tlie  grapes  in  a  container  containing  20 
grapes  or  more,  and  1  grape  in  a  con¬ 
tainer  containing  less  than  20  grapes 
may  be  crushed  or  broken;  and  10  per¬ 
cent  by  count  of  the  grapes  in  a  con¬ 
tainer  containing  10  grapes  or  more,  and 
1  grape  in  a  container  containing  less 
than  10  grapes  may  have  the  capstem 
attached. 

(5)  Cherry.  5  percent  by  count  of 
the  cherry  halves  in  a  container  con¬ 
taining  20  cherry  halves  or  more,  and 
1  cherry  half  in  a  container  containing 
less  than  20  cherry  halves  may  be  blem¬ 
ished;  5  percent  by  count  of  the  cherry 
halves  in  a  container  containing  20 
cherry  halves  or  more,  and  1  cherry  half 
in  a  container  containing  less  than  20 
cherry  halves  may  be  a  broken  cherry 
half;  and  5  percent  by  count  of  the 
cherry  halves  in  a  container  containing 
20  cherry  halves  or  more,  and  1  cherry 
half  in  a  container  containing  leas  than 
20  cherry  halves  may  be  unevenly  col¬ 
ored:  Provided,  That  in  all  containers 
comprising  the  sample  such  blemished 
cherry  halves  do  not  exceed  an  average 
of  5  percttit  by  count  of  the  total  num¬ 
ber  of  cherry  halves;  such  broken  cherry 
halves  do  not  exceed  an  average  of  5 
percent  by  count  of  the  total  number  of 
cherry  halves;  and  such  unevenly  col¬ 


ored  cherry  halves  do  not  exceed  an 
average  of  5  percent  by  count  of  the 
total  number  of  cherry  halves. 

(c)  (B)  classification.  If  the  canned 
fruit  cocktail  is  reasonably  free  from 
defects,  a  score  of  14  to  16  points  may 
be  given.  Canned  fruit  cocktail  that 
falls  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  the  product  is  practically  free 
from  harmless  extraneous  material  and 
from  pits  or  portions  thereof;  that  the 
product  is  reasonably  free  from  loose 
capstems  and  from  any  other  defects 
not  specifically  mentioned  that  mate¬ 
rially  affect  the  appearance  or  edibility 
of  the  product;  that  not  more  than  *4 
square  inch  of  peach  peel  or  of  pear  peel 
for  each  pound  of  net  contents  may  be 
present;  and  that,  in  addition,  not  more 
than  the  following  defective  units,  as 
applicable  for  the  ingredient,  may  be 
present: 

(1)  Peach.  10  percent  by  weight  of 
the  peach  units  may  be  blemished; 

(2)  Pear.  10  percent  by  weight  of 
the  pear  units  may  be  blemished; 

(3)  Pineapple.  12  Vi  percent  by  count 
of  the  pineapple  units  may  be  blemished; 

(4)  Grape.  20  percent  by  count  of 
the  grapes  may  be  blemished;  10  per¬ 
cent  by  count  of  the  grapes  in  a  container 
containing  10  grapes  or  more,  and  1 
grape  in  a  container  containing  less  than 
10  grapes  may  be  crushed  or  broken; 
and  10  percent  by  count  of  the  grapes 
in  a  container  containing  10  grapes  or 
more,  and  1  grape  in  a  container  con¬ 
taining  less  than  10  grapes  may  have  the 
capstem  attached. 

(5)  Cherry.  15  percent  by  count  of 
the  cherry  halves  may  be  blemished;  15 
percent  by  count  of  the  cherry  halves  in 
a  container  containing  more  than  6 
cherry  halves,  and  1  cherry  half  in  a 
container  containing  6  cherry  halves  or 
less  may  be  a  broken  cherry  half;  and 
15  percent  by  count  of  the  cherry  halves 
in  a  container  containing  more  than  6 
cherry  halves,  and  1  cherry  half  in  a 
container  containing  6  chwry  halves  or 
less  may  be  unevenly  colored. 

(d)  iSStd)  classification.  Canned 
fruit  cocktail  that  fails  to  meet  any  of 
the  requirements  of  paragraph  (c)  of 
this  section  shall  be  given  a  score  of 
0  to  13  points;  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule) ;  and  may  or  may  not  be: 

Below  standard  In  Quality 
Good  Food — Not  High  Grade 

8  52.1062  Character — (a)  General. 
The  factor  of  character  refers  to  the 
texture  and  tenderness  for  the  fruit  in¬ 
gredients  as  prepared  and  processed  for 
canned  fruit  cocktail. 

(b)  (A)  classification.  Canned  fruit 
cocktail  that  possesses  a  good  character 
may  be  given  a  score  of  17  to  20  points. 
“Good  character”  means  that  each  fruit 
Ingredient  is  reasonably  uniform  in 
texture  and  tenderness  with  no  more 
than  slight  disintegration  and  that  the 
individual  fruit  ingredients  meet  the 
following  requirements: 

(1)  Peach.  The  texture  Is  typical  of 
diced  peaches  prepared  and  processed 


from  at  least  reasonably  w’ell-matured 
fruit  and  the  units  may  range  in  ten- 
demess  from  slightly  firm  to  slightly 
soft  but  possess  fairly  well-defined  edges. 

(2)  Pear.  The  texture  is  typical  of 
diced  pears  prepared  and  processed  from 
properly  ripened  pears  or  from  pears  of 
moderate  grainmess  and  the  units  may 
range  in  tenderness  from  slightly  firm 
to  slightly  soft  and  may  have  slightly 
rounded  edges. 

(3)  Pineapple.  The  units  are  prac¬ 
tically  uniform  in  ripeness  with  fruitlets 
of  compact  structure,  are  reasonably  free 
from  porosity,  and  are  practically  free 
from  hard  core  material. 

(4)  Grape.  The  units  are  reasonably 
plump  and  reasonably  firm. 

(5)  Cherry.  The  units  are  reason¬ 
ably  firm. 

(c)  (B)  classification.  If  the  canned 
fruit  cocktail  possesses  a  reasonably 
good  character,  a  score  of  14  to  16  points 
may  be  given.  Canned  fruit  cocktail 
that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B  or 
U.  S.  Choice,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  means 
that  each  fruit  ingredient  may  range 
from  a  firm  to  soft  texture  without  seri¬ 
ous  disintegration  and  that  the  individ¬ 
ual  fruit  ingredients  meet  the  following 
requirements: 

( 1 )  Peach.  The  texture  Is  typical  of 
diced  peaches  prepared  and  processed 
from  at  least  fairly  well-matured  fruit 
and  the  units  may  range  in  tenderness 
from  firm  to  soft  and  may  possess  frayed 
edges. 

(2)  Pear.  The  texture  Is  typical  of 
diced  pears  prepared  and  processed 
from  properly  ripened  pears  or  from 
pears  of  marked  graininess  and  the  units 
may  be  lacking  in  uniformity  of  tender¬ 
ness  ranging  from  markedly  firm  to  soft 
with  rounded  edges. 

(3)  Pineapple.  The  units  are  reason¬ 
ably  uniform  in  ripeness  with  fruitlets 
of  reasonably  compact  structure,  are 
fairly  free  from  porosity,  and  are  rea/> 
sonably  free  from  hard  core  material 

(4)  Crape.  The  units  may  be  variable 
In  texture  from  firm  to  soft  but  not 
mushy  or  excessively  flabby. 

(5)  Cherry.  The  units  may  be  fairly 
firm  to  soft  but  not  excessively  flabby. 

(d)  (SStd)  classification.  If  the 
canned  fniit  cocktail  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section,  a  score  of  0  to  13  points  may  be 
given.  Canned  fruit  cocktail  that  falls 
into  this  classificaticm  shall  not  be  graded 
above  Substandard,  regardless  of  the  to¬ 
tal  score  for  the  product  (this  is  a  limit* 
ing  rule). 

LOT  CERTiriCATION  TOLERANCES 

8  52.10©  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  speci¬ 
fic  lot  of  canned  fruit  cocktail  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if,  with  respect  to 
those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores, 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
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for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls 
more  than  one  grade  below  the  grade 
indicated  by  the  average  of  such  total 
scores: 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  must  be  within  the  score  range  of 
that  factor  for  the  grade  indicated  by  the 
average  of  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Fbod,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

§  52.1064  Score  sheet  for  canned  fruit 
cocktail. 


Size  and  kind  of  containor . 

Container  mark  or  identification . 

Label - - 

Net  weight  (ounces) _ _ _ 

Vaamm  (inches) - - 

Drained  weipht  (ounces): 

( )  Meets  fill  of  container.. _ 

( )  Fails  fiU  of  ooutainer _ 

Irix  me.^surement _ _ _ _ _ 

Sbnp  desl^ation  (extra  heavy,  heavy,  etc.)., 
fioiwriious  of  fruit  ingredients: 

Pwch:  ..  ozs.  ...%()  Meets  (  )  Fails 

Pear:  ..  ors.  ...%()  Meets  (  )  Fails 

Pineapple:  ..  ozs.  ...%()  Meets  (  j  Fails 
Grajte;  ..  ozs.  ...%()  Meets  (  )  Falls 

Cherry:  ..  ozs.  ...  %  O  Meets  (  )  Fails 

Total _ ozs.  100  % 

Count: 

Pineapple  (  )  Sectors  ( )  Diced . 

Cherry  halves _ _ _ _ 


Factors 

Score  points 

L  Cluamess  of  liquid  media. 

20 

(A)  17-20 

(B)  14-16 

n.  Color . 

20 

(.SStd)  >  0-13 

(A)  17-20 

(B)  ‘14-16 

in.  Uniformity  of  size _ 

20 

l(SStd)  >  0-13 

(A)  17-20 

(B)  » 14-16 

IV.  Absence  of  defects . 

20 

(SStd)  ‘  0-13 

(A)  17-20 

(B)  >14-16 

V.  Character . 

20 

l(SStd)  >  0-13 

(A)  17-20 

(B)  >14-16 

Total  score . 

100 

l(SStd)  >  0-13 

Nor»ial  flavor  and  odor 

Grade.. 


'  Indicates  limiting  rule. 

'  Indicates  partial  limiting  rule. 

Subpart— United  States  Standards  for 
Grades  or  Fruit  Jelly  * 

identity,  types,  kinds,  and  grades 

§  52.1081  Identity.  “Fruit  jelly” 
means  fruit  jelly  as  defined  in  the  defi¬ 
nitions  and  standards  of  identity  for 
fruit  jelly  (21  CFR  29.5) ,  issued  pursuant 
to  the  Federal  Pood,  Drug,  and  Cosmetic 
Act. 

<a)  Compliance  with  the  standard  of 
identity  to  establi^  the  ingredients  or 
proportion  of  ingredients  will  he  indi¬ 
cated  on  Federal  inspection  certificates 
only  when  these  conditions  are  ascer- 
telned  during  the  process  of  manufac¬ 
ture. 

(b)  The  soluble  solids  for  fruit  jelly 
are  not  less  than  65  percent. 


*  The  requirements  of  these  standards  shall 
excuse  failure  to  comply  with  the  pro¬ 
tons  of  the  Federal  Food.  Drug,  and  Cos¬ 
metic  Act. 

No.  239 - 11 


fi  52.1082  Types  of  fruit  jelly — (a) 
Type  I.  Prepared  from  a  single  variety 
of  fruit  juice  ingredient. 

(b)  Type  II.  Prepared  from  a  mix¬ 
ture  of  two  or  more  varieties  of  fruit  juice 
ingredients. 


§  52.1083  Kinds  of  fruit  jelly. 


Apple. 

Apricot. 

Blackberry  (other 
than  dewberry) . 

Black  raspberry. 

Boysenberry. 

Cherry. 

Crabapple. 

Cranberry. 

Damson,  damson 
plum. 

Dewberry  (other 
than  boysenberry, 
loganberry,  and 
youngberry). 

Pig. 

Gooseberry. 

Grape. 

Grapefruit. 


Greengage.  green¬ 
gage  plum. 

Guava. 

Loganberry. 

Orange. 

Peach. 

Pineapple. 

Plum  (other  than 
damson,  green¬ 
gage,  and  prune). 

Pomegranate. 

Quince. 

Raspberry,  red  rasp¬ 
berry. 

Red  currant,  currant 
(other  than  black 
currant) . 

Strawberry. 

Youngberry. 


§  52.1084  Grades  of  fruit  jelly,  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  fruit  jelly  that  piossesses  a  good 
consistency;  possesses  a  bright  tjTiical 
color;  is  free  from  defects;  possesses  a 
distinct  and  normal  flavor;  and  scores 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  fruit  jelly  that  possesses 
a  reasonably  good  consistency;  possesses 
a  reaonably  bright,  typical  color;  is  free 
from  defects;  possesses  a  reasonably 
good  and  normal  flavor;  and  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  fruit  jelly  that  fails  to 
meet  the  requirements  of  U.  S.  Grade  B 
or  U.  S.  Choice. 


FILL  or  CONTAINER 

§  52.1085  Recommended  fill  of  con~ 
tainer.  It  is  recommended  that  the 
container  be  filled  with  jelly  as  full  as 
practicable  without  impairment  of  qual¬ 
ity  and  that  the  product  occupies  not 
less  than  90  percent  of  the  capacity  of 
the  container. 


FACTORS  OF  QUALITY 

§  52.1086  Ascertaining  the  grade » 
The  grade  of  fruit  jelly  may  be  ascer¬ 
tained  by  considering,  in  addition  to  the 
requirements  of  the  respective  grade,  the 
following  factors:  Consistency,  color,  and 
flavor.  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  TTie  maximum  number 
of  points  that  may  be  given  for  each 
factor  is: 


Factors:  Points 

Consistency _ _ _ 40 

Color.' _ 20 

Flavor _ -  40 


Total  score _ _ _ _ _ _  100 

§  52.1087  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example.  “34  to  40  points” 
means  34.  35,  36,  37,  38,  39,  or  40  points). 


§  52.1088  Consistency — (a)  General. 
The  factor  of  consistency  refers  to  the 
gel  strength  of  the  product. 

(b)  (A)  classification.  Fruit  jelly 
that  po^esses  a  good  consistency  may 
be  given  a  score  of  34  to  40  points. 
“Good  consistency”  means  that  the  fruit 
jelly  possesses  a  tender  to  slightly  Arm 
texture  and  retains  a  compact  shape 
without  excessive  syneresis  (“weeping”) . 

(c)  (B)  classification.  If  the  fruit 
jelly  possesses  a  reasonably  good  con¬ 
sistency.  a  score  of  28  to  33  points  may 
be  given.  Fruit  jelly  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
good  consistency”  means  that  the  fruit 
jelly  may  lack  flrmness  but  it  is  not 
sirupy;  and  that  it  may  be  more  than 
slightly  firm  but  is  not  tough  or  rubbery. 

(d)  (SStd)  classification.  Fruit  jelly 
that  fails  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  U.  S,  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1089  Color — (a)  (A)  classifica¬ 
tion.  Fruit  jelly  that  possesses  a  bright 
t3npical  color  may  be  given  a  score  of  17 
to  20  points.  “Bright  typical  color” 
means  that  the  color  is  characteristic  of 
the  fruit  juice  ingredient  or  ingredients 
and  that  the  fruit  jelly  possesses  a  spar¬ 
kling  luster  or  may  be  not  more  than 
slightly  cloudy,  and  is  free  from  any  dull¬ 
ness  or  color. 

(b)  (B)  classification.  If  the  fruit 
jelly  possesses  a  reasonably  bright  typi¬ 
cal  color,  a  score  of  14  to  16  points  may 
be  given.  Fruit  jelly  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Reasonably  bright 
tsrpical  color”  means  that  the  color  is 
characteristic  of  the  fruit  juice  ingre¬ 
dient  or  ingredients  and  that  the  fruit 
jelly  may  be  slightly  cloudy  and  may 
possess  a  slight  dullness  of  color. 

(c)  (.SStd)  classification.  Fruit  jelly 
that  is  definitely  off  color  for  any  reason 
and  fails  to  meet  the  requirements  of 
paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1090  Flavor — ^’(a)  (A)  classifica¬ 
tion.  Fruit  jelly  that  possesses  a  distinct 
and  normal  flavor  may  be  given  a  score 
of  34  to  40  points.  “Distinct  and  normal 
flavor”  means  that  the  product  possesses 
a  good  distinct  flavor  characteristic  of 
the  fruit  ingredient  or  fruit  ingredients 
after  preserving  and  is  free  from  any 
caramelized  flavor  or  any  objectionable 
flavor  of  any  kind. 

(b)  (B)  classification.  If  the  fruit 
jelly  possesses  a  reasonably  good  and 
normal  flavor,  a  score  of  28  to  33  points 
may  be  given.  Fruit  jelly  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  and  normal  flavor”  means  that 


7984 


RULES  AND  REGULATIONS 


the  product  posesses  a  reasonably  good 
flavor  characteristic  of  the  fruit  or  fruit 
ingredients  after  preserving  and  may 
possess  a  slight  caramelized  flavor  but  is 
free  from  any  bitter  flavor  or  other  ob¬ 
jectionable  flavor  or  off  flavor  of  any 
kind. 

(c)  (SStd)  classification.  Fruit  jelly 
that  fails  to  meet  the  requirements  of 
■paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

S  52.1091  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflBci- 
ally  drawn  and  which  represent  a  specific 
lot  of  fruit  jelly,  the  grade  for  such  lot 
will  be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  re¬ 
spect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  must  be  within  the  range 
for  the  grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade  in¬ 
dicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.1092  Score  sheet  for  fruit  jelly. 


Site  and  kind  of  container.. 
Container  code  or  marking.. 

Latel . 

Net  weight  (in  ounces) . 

Vacuum  reading  (in  inches) 

Type . 

Kind _ _ 

Soluble  solids _ _ 


Factors 

Score  points 

Consistency  _ 

(A)  34-40 

(B)  >28-33 

Color . . . . . . . 

ao 

(D)  « 0-27 

(A)  17-20 

(B)  >  14-16 

Flavor  . . . 

40 

(D)  >0-13 

(Al  34-40 
(B)  >  28-33 

Total  score . . . 

100 

1(D)  >  0-27 

Grade.. . . . 

'  Indicates  limiting  rule. 

SuBPART — United  States  Standards  for 
Grades  op  Fruit  Preserves  (or  Jams)  * 

1  IDENTITY,  TYPES,  KINDS,  AND  GRADES 

S  52.1111  Identity.  “Fruit  preserves 
(or  jams)”  means  preserves  or  jams  as 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food.  Drug,  and  Cos¬ 
metic  Act. 


defined  in  the  definitions  and  standards 
of  identity  for  preserves,  jams  (21  CFR 
29.3)  issued  pursuant  to  the  Federal 
Food.  Drug,  and  Cosmetic  Act.  The  sol¬ 
uble  solids  for  fruit  preserves  (or  jams) 
in  Group  I  are  not  less  than  68  percent. 
The  soluble  solids  for  fruit  preserves  (or 
jams)  in  Group  U  are  not  less  than  65 
percent. 

§  52.1112  Types  of  fruit  preserves  (or 
jams) — (a)  Type  I.  Fruit  preserves  (or 
jams)  that  are  prepared  from  a  single 
fruit  (except  apple)  listed  in  Group  I  or 
Group  II  are  “iVpe  I.” 

(b)  Type  II.  Fruit  preserves  (or 
jams)  that  are  prepared  from  more  than 
a  single  fruit  listed  in  Group  I  and 
Group  II  are  “Type  II.”  * 

§  52.1113  Kinds  of  fruit  preserves  (or 
jams)  according  to  Group  I  or  Group 
II  designations. 

Group  I 

Any  one  singly  or  in  combination  with  not 
more  than  four  of  the  following : 

Blackberry  (other  than  dewberry). 

Black  raspberry. 

Blueberry. 

Boysenberry. 

Cherry. 

Crabapple. 

Dewberry  (other  than  boysenberry,  logan¬ 
berry  and  youngberry). 

Elderberry. 

Grape. 

Grapefruit. 

Huckleberry. 

Loganberry. 

Orange. 

Pineapple. 

Raspberry,  red  raspberry. 

Rhubarb. 

Strawberry. 

Tangerine. 

Tomato. 

Yellow  tomato. 

Youngberry. 

Group  n 

Any  one  singly  or  In  combination  with  not 
more  than  four  of  the  following  fruits  and 
fruits  in  Group  I:  * 

Apple  (type  II  only). 

Apricot. 

Cranberry. 

Damson,  damson  plum. 

Fig. 

Gooseberry. 

Greengage,  greengage  plum. 

Guava. 

Nectarine.  . 

Peach  (clingstone  and  freestone). 

Pear. 

Plum  (other  than  greengage  plum  and  dam¬ 
son  plum). 

Quince. 

Red  currant,  currant  (other  than  black 
currant). 

§  52.1114  Grades  of  fruit  preserves  (or 
jams),  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  fruit  preserves 
(or  jams)  that  possess  a  good  consist¬ 
ency;  that  possess  a  good  color;  that  are 
practically  free  from  defects;  that  pos¬ 
sess  a  good  flavor;  and  that  score  not  less 
than  85  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this 
subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  fruit  preserves  (or  jams) 
that  possess  a  reasonably  gcxxl  (x>nsist- 
ency;  that  possess  a  reasonably  good 

*  In  accordance  with  the  limits  specified  In 
the  definitions  and  standards  of  identity  for 
preserves,  jams.  (21  CFR  29.3) 


color;  that  are  reasonably  free  from 
defects;  that  possess  a  fairly  good 
flavor;  and  that  score  not  less  than  7o 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  “Substandard”  is  the  quality  of 
fruit  preserves  (or  jams)  that  fail  to 
meet  the  requirements  of  U.  S.  Grade  B 
or  U.  S.  Choice. 

FILL  OF  CONTAINER 

§  52.1115  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con- 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  fruit  preserves  (or  jams)  as 
full  as  practicable  without  impairment 
of  quality  and  that  the  product  occupy 
not  less  than  90  percent  of  the  volume 
of  the  container. 

FACTORS  OF  QUALITY 

§  52.1116  Ascertaining  the  grade,  (a) 
The  grade  of  fruit  preserves  (or  jams)  is 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  consistency,  color,  absence  of 
defects,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 


Factors :  Points 

Consistency _  20 

Color _ 20 

Absence  of  defects _  20 

Flavor _  40 

Total  score _  100 


§  52.1117  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor,  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17, 18, 19,  or  20  points). 

§  52.1118  Consistency — (a)  General 
The  factor  of  consistency  refers  to  the 
extent  of  the  dispersion  and  size  of  the 
fruit  or  fruit  particles  throughout,  and 
the  gel-like  properties  of  the  product. 

(b)  (A)  classification.  Fruit  preserves 
(or  jams)  that  possess  a  good  consistency 
may  be  given  a  score  of  17  to  20  points. 
“Good  consistency”  means  that  the  fruit 
or  fruit  particles  are  dispersed  uniformly 
throughout  the  product;  that  the  prod¬ 
uct  is  a  tender  gel  or  may  possess  no  more 
than  a  very  slight  tendency  to  flow,  ex¬ 
cept  that  a  slightly  less  viscous  consist¬ 
ency  may  be  present  when  the  fruit  is 
chiefly  in  the  form  of  whole  or  almost 
whole  units;  and  that  in  the  following 
kinds  the  product  does  not  have  a  macer¬ 
ated  or  pureed  appearance  but  in  appear¬ 
ance  and  eating  quality  consists  of  whole 
units  or  pieces  of  fruit  particles  as  indi¬ 
cated  for  the  respective  kinds,  either 
singly  or  in  combination  with  any  other 
kind; 

(1)  Apricot:  Halves  or  pieces  or  com¬ 
binations  thereof.  , 

(2)  Cherry;  Whole  or  almost  whole 
pitted  cherries  or  combinations  thereoi. 
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(3)  Gooseberry:  Whole  or  almost 

whole  berries  or  combinations  thereof. 

(4)  Peach  (clingstone  and  freestone) : 
Slices  or  pieces  or  combinations  thereof. 

(5)  Pineapple:  Crushed  pieces  or 

small  pieces  or  combinations  thereof. 

(6)  Strawberry:  Whole  or  almost 

whole  berries  or  combinations  thereof. 

(c)  (B)  classification.  If  the  fruit 

preserves  (or  Jams)  possess  a  reasonably 
good  consistency,  a  score  of  14  to  16 
points  may  be  given.  Fruit  preserves 
(or  jams)  that  fall  Into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  B 
or  U.  S.  Choice,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  consistency” 

means  that  the  fruit  or  fruit  particles  aro 
dOspersed  reasonably  uniformly  through¬ 
out  the  product;  and  that  the  product 
may  be  firm  but  not  rubbery  or  may  be 
noticeably  viscous  but  not  excessively 
thin. 

(d)  (SStd)  classification.  Fruit  pre¬ 
serves  (or  jams)  that  fail  to  meet  the 
requirements  for  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 


§  52.1119  Color — (a)  (A)  classifica¬ 
tion.  Fruit  preserves  (or  jams)  that 
possess  a  good  color  may  be  given  a 
score  of  17  to  20  points.  “Good  color” 
means  that  the  color  is  bright,  practi¬ 
cally  uniform  throughout,  and  charac¬ 
teristic  of  the  variety  or  varieties  of  the 
fruit  ingredients ;  and  that  the  product  is 
free  from  dullness  of  color  due  to  any 
cause  (including,  but  not  being  limited 
to,  oxidation  or  improper  processing  or 
improper  cooling). 

(b)  (B)  classification.  If  the  fruit 
preserves  (or  jams)  possess  a  reasonably 
good  color,  a  score  of  14  to  16  points 
may  be  given.  Fruit  preserves  (or  jams) 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
Reasonably  good  color”  means  that  the 
color  is  reasonably  bright,  reasonably 
uniform  throughout,  and  characteristic 
of  the  variety  or  varieties  of  the  fruit 
ingredients;  however,  the  color  may  be 
slightly  dull  but  may  not  be  off  color  due 
to  oxidation  or  improper  processing  or 
Improper  cooling  or  other  causes. 

(c)  iSStd)  classification.  Fruit  pre¬ 
serves  (or  jams)  that  for  any  reason 
fail  to  meet  the  requirements  of  para¬ 
graph  (b)  of  this  section  may  be  given 
a  score  of  0  to  13  points  and  shall  not 
be  graded  above  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule) . 


§  52.1120  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom,  in 
the  applicable  kinds,  from  substances 
ordinarily  removed  in  the  preparation 
for  manufacture  of  fruit  preserves 
(or  jams)  and  includes,  but  is  not  lim¬ 
ited  to,  caps,  leaves,  stems,  seeds,  pits, 
P*€l.  or  any  portions  thereof ;  from  blem¬ 
ished  units,  underdeveloped  units,  or 
otherwise  damaged  units;  and  from  any 
^fects  not  specifically  mentioned  that 
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affect  the  appearance  or  edibility  of  the 
product. 

(1)  A  "cluster  of  cap  stems’*  means 
three  or  more  joined  cap  stems. 

(2)  A  “cap”  means  a  loose  or  attached 
full  cap  or  a  portion  of  a  cap  to  which 
at  least  one  sepal-like  bract  or  portion 
thereof  is  attached.  A  short  stem  that 
is  attached  to  a  cap  is  considered  a  part 
of  that  cap. 

(3)  A  “short  stem”  means  a  stem  that 
is  Vb  inch  or  less  in  length  and  which 
may  include  the  center  portion  of  a  cap 
to  which  no  sepal-like  bract  or  portion 
thereof  is  attached.  A  short  stem  that  is 
attached  to  a  cap  is  considered  a  part  of 
that  cap. 

(4)  A  “small  stem”  means  a  stem  that 
is  longer  than  Ye  inch  but  not  more  than 
Yi  inch  in  length.  A  small  stem  that  is 
attached  to  a  cap  is  considered  as  a  de¬ 
fect  separate  from  that  cap. 

(5)  A  “medium  stem”  means  a  stem 
that  is  longer  than  %  inch  but  not  more 
than  y2  inch  in  length.  A  medium  stem 
that  is  attached  to  a  cap  is  considered  as 
a  defect  separate  from  that  cap. 

(6)  A  “long  stem”  means  a  stem  that 
is  longer  than  Yt  inch  in  length.  A  long 
stem  that  is  attsiched  to  a  cap  is  consid¬ 
ered  as  a  defect  separate  from  that  cap. 

(7)  A  "woody  base-stem”  means  any 
stem  in  grape  preserves  (or  jams)  with 
an  enlarged  woody  base  approximating 
Yb  inch  or  more  in  diameter. 

(8)  “Peel”  means,  with  respect  to 
these  fruits,  such  as  apples  and  peaches, 
that  are  commonly  prepared  for  the 
manufacture  of  fruit  preserves  (or  jams) 
by  the  removal  of  the  skin  or  peel,  any 
skin  or  peel  whether  or  not  it  is  attached. 

(9)  “Seeds”  means,  with  respect  to 
these  fruits,  such  as  apples,  grapes,  and 
pears,  that  are  prepared  for  the  manu¬ 
facture  of  fruit  preserves  (or  jams)  by 
the  removal  of  the  seeds,  the  seeds  of  such 
fruit.  “Seeds”  in  fruit  preserves  (or 
jams)  prepared  from  citrus  fruits  means 
any  seed  or  any  portion  thereof,  whether 
or  not  fully  developed,  that  measures 
more  than  inch  in  any  dimension. 
Seeds  are  not  considered  as  defects  in 
fruit  preserves  (or  jams)  prepared  from 
such  fruits  as  figs  and  tomatoes. 

( 10)  “Pit”  means,  with  respect  to  those 
fruits,  such  as  apricots,  cherries,  plums, 
and  peaches,  that  are  prepared  for  the 
manufacture  of  fruit  preserves  (or  jams) 
by  the  removal  of  the  pits,  a  whole,  in¬ 
tact  pit.  Portions  of  pits  include: 

(i)  A  “piece  of  pit”  which  means  any 
portion  of  a  pit  that  is  more  than  ^  inch 
in  any  dimension; 

(11)  A  “small  piece  of  pit”  which 
means  any  portion  of  a  pit  that  is  not 
less  than  Yt  inch  nor  more  than  Yz  inch 
In  any  dimension; 

(iii)  And  a  “pit  fragment”  which 
means  any  portion  of  a  pit  that  is  less 
than  Vb  inch  in  an:  dimension. 

(11)  “Blemished,  underdeveloped,  or 
otherwise  damaged”  means  units  of  fruit 
in  which  the  appearance  or  edible  qual¬ 
ity  is  damaged  or  blemished  because  of 
discolored  skin,  bruised  spots,  dark  parti¬ 
cles,  Insect  or  similar  injury,  hard  areas, 
or  units  that  are  hard  and  shrivelled  or 
damaged  by  mechanical,  patholc^ical, 
or  other  injury. 

(b)  (A)  classification.  Fruit  preserves 
(or  jams)  that  are  practically  free  from 


defects  may  be  given  a  score  of  17  to  20 
points.  “Practically  free  from  defects” 
means  with  respect  to: 

(1)  Type  II  and  any  kind  or  kinds 
with  a  macerated  or  pureed  appearance 
(whether  of  Type  I  or  ID ,  that  the  de¬ 
fects  do  not  materially  affect  the  ap¬ 
pearance  or  edibility  of  the  product ;  and 

(2)  Type  I,  that  the  defects  and  de¬ 
fective  units  as  applicable  do  not  exceed 
the  allowances  for  U.  S.  Grade  A  as 
specified  in  Tables  I,  II.  Ill,  or  IV  of 
this  section  and  that  any  defects  whether  ^ 
or  not  specifically  mentioned  in  such' 
tables  do  not  materially  affect  the  ap¬ 
pearance  or  edibility  of  the  product. 

(c)  (B)  classification.  If  the  fruit 
preserves  (or  jams)  are  reasonably  free 
from  defects,  a  score  of  14  to  16  points 
may  be  given.  Fruit  preserves  (or  jams), 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
with  respect  to: 

(1)  Type  II  and  any  kind  or  kinds 
with  a  macerated  or  pureed  appearance 
(whether  of  Type  I  or  II),  that  the  de¬ 
fects  do  not  seriously  affect  the  appear-, 
ance  or  edibility  of  the  product;  and 

(2)  Type  I,  that  the  defects  and  de¬ 
fective  units  as  applicable  do  not  exceed 
the  allowances  for  U.  S.  Grade  B  as 
specified  in  Tables  I,  II,  HI,  or  IV  of  this 
section  and  that  any  defects  whether  or 
not  specifically  mentioned  in  such  tables 
do  not  seriously  affect  the  appearance  or 
edibility  of  the  product. 

(d)  (SStd)  classification.  Fruit  pre¬ 
serves  (or  jams)  that  fail  to  meet  the  re-4 
quirements  for  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product^  (This  is  a  limiting 
rule.) 

(e)  Allowances.  Ascertaining  compli¬ 
ance,  with,  and  explanation  of,  allow¬ 
ances  in  Tables  I,  II,  III,  and  IV: 

(1)  The  term  “ounces”  refers  to 
“ounces  of  net  weight”  of  any  individual 
container,  of  the  average  net  weight  of 
all  the  containers,  or  of  the  aggregate 
net  weight  of  all  the  containers  compris¬ 
ing  the  sample  as  may  be  applicable. 
The  allowances  as  stated  may  be  inter¬ 
polated  into  other  equivalents  for  con¬ 
tainers  of  other  sizes  or  on  an  aggregate 
basis. 

(2)  When  the  unit  of  the  allowance, 
such  as  “per  200  ounces”,  is  greater  than 
in  individual  containers,  the  net  weight 
of  all  containers  in  the  sample  may  be 
aggregated  to  arrive  at  the  approximate 
quantity  by  which  to  determine  compli¬ 
ance  with  the  stated  allowance.  For 
example,  in  a  lot  consisting  of  approxi¬ 
mate  8-oz.  net  weight  containers  and 
with  defects  permitted  in  “1  per  200 
ounces”,  such  defect  would  be  permitted 
in  a  total  of  not  less  than  twenty-five 
8-oz.  containers  (approximately  200 
ounces  in  the  aggregate). 

(3)  An  occasional  defect  may  be  per¬ 
mitted  If  all  the  containers  in  a  sample 
in  the  aggregate  constitute  a  net  weight 
less  than  the  unit  of  allowance,  provided 
such  defect,  singly  or  in  combination 
with  other  defects,  no  more  than  slightly 
affects  the  appearance  or  edibility  of  the 
product. 
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RULES  AND  REGULATIONS 

Tablk  I— Allowancks  for  Drfrcts 


Kind  of  preserves  (or  }&ids)  type  I  only 


Qrode  and  score 
range 


Other 

8tems 

Leaves 

Caps  or 

extra- 

Loose  Sepal-like 

Seeds,  pits,  or  por- 

portions 

neous 

material 

bracts 

tions  thereof 

Blemished,  under¬ 
developed,  or  other¬ 
wise  damaged 


Maximum  allowances 


Blackberry.., 

Boysenberry. 

Dewberry _ 

lA>ganbe^.. 

Yoongberry.. 


Cherry _ 

Blueberry... 

Elderberry... 

Huckleberry. 


U.  S.  Grade  A 
(17-20  points). 
U.  8.  Grade  B 
(14-16  points). 

U.  8.  Grade  A 
(17-20  points)^, 
U.  8.  Grade  B 
(14-16  points). 
U.  8.  Grade  A 
(17-20  points). 

U.  8.  Grade  B 
.  (14-16  points). 


Total  of  1  only  per  96  ounces. 
Total  of  1  only  per  32  ounces. 

_ do _ .... 

Total  of  1  only  per  16  ounces. 


Total  of  1  large  stem  or  1  leaf  per  8 
ounces;  and  1  cluster  of  cap  stems 
per  8  ounces. 

Total  of  3  large  stems  or  3  leaves  per  16 
ounces;  and  3  clusters  of  cap  stems 
per  16  ounces. 


1  per  8  ounces. 
3  per  8  ounces. 


10  per  8  ounces  in 
“seedless.” 

20  per  8  ounces  in 
“seedless.” 

1  per  32  ounces . 

. do.. . . 


2  per  8  ounces. 

4  per  8  ounces. 

8  per  8  ounces. 
8  per  8  oimces. 

3  per  8  ounces. 

5  per  8  ounces. 


Table  II— Allowances  for  Defects 


Stems  1 

Short 
(W"  or 
less) 

Small 
(over 
W'to 
M”  in¬ 
clu¬ 
sive) 

Medi¬ 

um 

(over 

M"to 

in¬ 

clusive) 

Long 

(longer 

than 

14") 

Seeds,  pits  or  portions  | 

Pit  or 
pieces 
of  pit 

Small 
pieces 
of  pit 

Pit  frag¬ 
ments 

Kind  of  preserves  (or 
Jams)  type  1  only 


Apricot........ _ _ 


Peach . . 

Nectarine....... 


Damson  plum _ 

Green  gage  plum _ 

Plum  (others) _ 


Grade  and  score 
range 


fU.  8.  Grade  A 
I  (17-20  points). 

lu.  8.  Grade  B 
I  (14-16  points). 

U.  8.  Grade  A 
(17-20  points). 

U.  8.  Grade  B 
.  (14-16  points). 

U.  8.  Grade  A 
(17-20  points). 
U.  8.  Grade  B 
(14-16  points). 


Leaves 


Other  extrane¬ 
ous  material 


Peel 


Blemished, 
under-devel¬ 
oped  or  other¬ 
wise  damaged 


Maximum  allowances 


1  only  per  16  ounces _ 

1  only  per  8  ounces..... 


None 

None 


Total  of  1  per  8  ounces 
I  I 

Total  of  3  per  16  ounces 


1  only 
per  32 
ounces. 

1  only 
per  16 
ounces. 

1  only 
per  32 
ounces. 

1  only 
per  16 
ounces. 


1  only  per  200 
ounces. 

1  only  per  128 
ounces. 

1  only  per  82 
ounces. 

3  per  32  ounces. 


1  only  per  128 
ounces. 

1  only  per  32 
ounces. 


1  only 
per  200 
ounces. 
.....do._.. 


1  only 
per  96 
oimces. 

1  only 
per  48 
ounces. 


1  only 
per  128 
ounces. 

I  only 
per  64 
ounces. 
_ do _ 


1  only 
per  32 
ounces. 


1  only  per  32  ounces _ 

1  only  per  16  oimces _ 


only 
per  32 
ounces. 

only 
per  16 
ounces. 
...do . 


only 
per  8 
ounces. 


No  limit...... 

1  square  inch 
per  16 
ounces. 

1  square  inch 
per  8  ounces. 

No  limit...... 


1  unit  per  8 
ounces. 

4  units  per  8 
ounces. 

2  units  per  8 
ounces. 

8  units  per  8 
ounces. 

1  unit  per  8 

ounces. 

2  units  per  8 

ounces. 


Table  III— Allowances  for  Defects 


Stems 

Leaves 

Other  extrane¬ 
ous  material 

Loose  sepal-like 
bracts 

Seeds,  pits,  or  por¬ 
tions  thereof 

Peel 

Kind  of  preserves  (or  Jams) 
type  1  only 


Cranberry . 

Currant  (other  than  black). 

Currant,  red _ _ _ 

Filf . 

Gooseberry... _ _ 

Rhubarb............. _ 

Tomato . . ... _ 

Tomato,  yellow...... _ 

Grapefruit _ _ _ 

Orange . . . . . 

Ts^erine........ - 


Pineapple. 


Grade  and  score 
range 


U.  8.  Grade  A 
(17-20  points). 

hr.  S.  Grade  B 
(14-16  points). 


U.  8.  Grade  A 
(17-20  points). 
U.  8.  C^e  B 
(14-16  points). 
D.  8.  Grade  A 
(17-20  points). 
U.  8.  Grade  B 
(14-16  points). 


Blemished,  underdeveloped, 
or  otherwise  damaged 


Maximum  allowances 


Total  of  1  per 
32  ounces. 


,.,.do.. _ _ 


.do. 

.do. 


1  only  per  200 
■  ounces. 


1  only  per  128 
ounces. 


1  only  per  200 
ounces. 

1  only  per  128 
.  ounces. 


3  per  16  ounces. 


6  per  16  ounces. 


1  per  16  ounces. 
1  per  8  ounces.. 


1  square  inch  per 
16  ounces  if  pre¬ 
pared  by  peel¬ 
ing. 

1  square  inch  per 
8  ounces  if  pre¬ 
pared  by  peel- 


2  units  per  8  ounces. 

4  units  per  8  ounces. 

3  units  per  8  ounces. 
6  units  per  8  ounces. 
2  units  per  8  ounces. 

4  units  per  8  ounces. 


Table  IV— Allowances  for  Defects 


1  Stems  1 

Other  extra¬ 
neous  mate¬ 
rial 

Kind  of  preserves 
(or  Jams)  type  1 
only 

Grade  and  score 
range 

Short  (14" 
or  less) 

Small 
(over  14" 
to  14"  in¬ 
clusive) 

Medium 
(over  14" 
to  14"  in¬ 
clusive) 

Long 
Oonger 
than  14") 

Leaves 

Caps  or  por¬ 
tions 

Loose  sepal¬ 
like  bracts 

Seeds 

Blemished, 
underdevel¬ 
oped  or  othe^ 
wise  damaged 


Maximum  allowances 


Grape. 


Strawberry. 


Raspberry _ ..... 

Raspberry,  black.. 
Raspberry,  red..., 


U.  8.  Grade  A 
(17-20  points). 
U.  8.  Grade  B 
(14-16  points). 
U.  8.  Grade  A 
(17-20  points). 


n.  8.  Grade  B 
(14-16  points). 


fU.  8.  Grade  A 
(17-20  points). 


U.  8.  Grade  B 
(14-16  points). 


3  short  or  small  thin  stems,  including  only  1 
woody  base  stem  per  16  ounces. 

3  short  or  small  thin  stems,  including  only  1 
woody  base  stem  per  8  ounces. 


4  per 
ounces. 


8  per  8 
ounces. 


4  per  8 
ounces. 


8  per  8 
ounces. 


2  small  or  medium  or  long 
stems,  including  only  1  long 
stem— 


4  small  or  medium  or  long 
stems,  including  only  1  long 
stem — 


2  small  or  medium  or  long 
stems,  including  only  1  long 
stem — 


4  small  or  medium  or  long 
stems,  including  only  1  long 
stem — 


1  only  per  32  _ ........  1  only  per 

ounces.  200  ounces. 

_ do _  1  only  per 

128  ounces. 

^4  square  inch  if  measurable  by  area _ 

or— 1  piece  harmless  extraneous  material 
such  as  weeds  or  grass.  | 

rT  32  ounces  I 

square  inch  if  measurable  by  area _ .... 

or— 1  piece  harmless  extraneous  material 
such  as  weeds  or  grass.  I 
per  32  ounces  I 

I  square  inch  if  measurable  by  area _ 


(H^l  piece  harmless  extraneous  material 
such  as  weeds  or  grass.  | 
per  32  ounces  I 

I  ^  square  inch  if  measurable  by  area...... 

OT— 1  piece  harmless  extraneous  material 
such  as  weeds  or  grass,  i 
per  32  ounces  | 


3  per  16 
ounces. 

6  per  16 
ounces. 


3  seeds  per  8 
ounces. 

6  seeds  per  8 
ounces. 


2  unit.*!  per  8 
ounces. 

4  units  per  8 
ounces. 

Do. 


8  units  per  8 
ounces. 


4  nnlts  per  8 
ounces. 


8  nnlts  per  8 
ounces. 


]\ednesday,  December  9,  1953 


FEDERAL  REGISTER 


7887 


§52.1121  Flavor — (a)  (i4)  classifica~ 
tion.  Fruit  preserves  (or  jams)  that 
possess  a  good  flavor  may  be  given  a 
of  34  to  40  points.  “Good  flavor” 
means; 

(1)  that  the  product  possesses  a  good 
and  distinct  flavor;  and 

(2)  that  the  flavor  is  characteristic  of 
the  applicable  kind  of  fruit  ingredient 
or  applicable  kinds  of  fruit  ingredients. 

(b)  (B)  classification.  If  the  fruit 
preserves  (or  jams)  possess  a  fairly  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Fruit  preserves  (or  jams)  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
‘Fairly  good  flavor”  means: 

(1)  that  the  product  possesses  a  flavor 
reasonably  characteristic  of  the  applica¬ 
ble  kind  of  fruit  ingredient  or  applicable 
Icinds  of  fruit  ingredients;  and 

(2)  may  possess  a  slightly  caramelized 
flavor  but  is  free  from  any  bitter  flavor 
or  other  objectionable  flavor  or  off  flavor 
of  any  kind, 

(c)  (SStd)  classification.  Fruit  pre¬ 
senes  (or  jams)  that  fail  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.1122  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  fruit  preserves  (or  jams),  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and.  with 
respect  to  such  containers  which  fail 
to  meet  the  requirements  of  the  indi- 
i  cated  grade  by  reason  of  a  limiting  rule, 

I  the  average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
!  limiting  rule,  is  within  the  range  for  the 
grade  indicated ; 

I  (2)  None  of  the  containers  compris¬ 
ing  the  sample  fall  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
Quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

.  §  52.1123  Score  sheet  for  fruit  pre- 
torves  (or  jams) . 


^jwand kind ofeontftinpr.  ..  _  .  .  _  . 

mark  or  identification . 

Jjn  Weight  (in  ounces) _  ..  _ 

— - 

Vacuum  (in  inches) _  _ _ _ 

.... 

Kind  or  kind.5- 

.... 

‘-'wuDie  solids  (percent  by  refractometer) _ 

— - 

Factors 

Fcore  points 

(A) 

17-20 

Consistency.... . . 

20 

(H) 

>14-16 

(SStd.) 

‘  o-i:i 

(A) 

17-20 

Color.. . . . 

20 

(B) 

>14-16 

(SStd.) 

>  0-13 

(A) 

17-30 

Absence  of  defects... _ 

20 

(B) 

>14-10 

(SStd.) 

>  0-13 

(A) 

34-40 

Flavor . . . 

40 

(B) 

>2R-33 

(SStd.) 

>  0-27 

Total  score . . 

lUO 

Grade, 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 

Grades  of  Canned  Grapefruit  ‘ 

product  description,  and  grades 

§52.1141  Product  description. 
Canned  grapefruit,  commonly  known  as 
canned  grapefruit  sections,  is  prepared 
from  sound,  mature  grapefruit  (Citrus 
paradisi)  which  have  been  properly 
w’ashed;  the  segments  thereof  have  been 
separated;  and  the  core,  seeds,  and  ma¬ 
jor  portions  of  membrane  have  been 
removed.  The  product  is  packed  with 
or  without  the  addition  of  water,  grape¬ 
fruit  juice,  or  sweetening  ingredients  and 
is  sufficiently  processed  by  heat  to  assure 
preservation  of  the  product  in  hermetic¬ 
ally  sealed  containers. 

§  52.1142  Grades  of  canned  grape¬ 
fruit.  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  grape¬ 
fruit  that  possesses  a  drained  v/eight  or 
average  drained  weight,  as  the  case  may 
be,  of  not  less  than  58  percent  of  the 
capacity  of  the  container  in  containers 
smaller  than  the  equivalent  of  No.  2  cans 
and  of  not  less  than  60  percent  of  the 
capacity  of  the  container  in  containers 
the  equivalent  of  No.  2  cans  and  larger; 
that  consists  of  not  less  than  75  percent 
by  weight  of  the  drained  grapefruit 
which  is  in  whole  segments  or  almost 
whole  segments;  that  possesses  a  good 
color;  that  is  practically  free  from  de¬ 
fects;  that  possesses  a  good  character; 
that  possesses  a  good  flavor  and  odor; 
and  that  scores  not  less  than  90  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U,  S,  Choice” 
Is  the  quality  of  canned  grapefruit  that 
possesses  a  drained  weight  or  average 
drained  weight,  as  the  case  may  be,  of 
not  less  than  55  percent  of  the  capacity 
of  the  container  regardless  of  the  size 
of  the  container;  that  consists  of  not 
less  than  50  percent  by  weight  of  the 
drained  grapefruit  which  is  in  whole 
segments  or  almost  whole  segments;  that 
possesses  a  reasonably  good  color;  that 
is  reasonably  free  from  defects;  that 
possesses  a  reasonably  good  character; 
that  possesses  a  fairly  good  flavor  and 
odor;  and  that  scores  not  less  than  80 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 


»  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


(c)  “U.  S.  Broken”  is  the  quality  of 
canned  grapefruit  that  possesses  a 
drained  weight  or  average  drained 
weight,  as  the  case  may  be,  of  not  less 
than  55  percent  of  the  capacity  of  the 
container;  that  consists  of  less  than  50 
percent  by  weight  of  the  drained  grape¬ 
fruit  which  is  in  whole  or  almost  whole 
segments;  that  possesses  a  reasonably 
good  color;  that  is  reasonably  free  from 
defects;  that  possesses  a  reasonably  good 
character;  that  possesses  a  fairly  good 
flavor  and  odor;  and  that  scores  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(d)  “Substandard”  is  the  quality  of 
canned  grapefruit  that  fails  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Choice  and  U.  S.  Broken. 

LIQUID  MEDIA  AND  FILL  OF  CONTAINER 

§  52.1143  Recommended  designations 
of  liquid  media  and  Brix  measurements. 
“Cut-out”  requirements  for  liquid  media 
in  canned  grapefruit  are  not  incorpo¬ 
rated  in  the  grades  of  the  finished  prod¬ 
uct  since  sirup  or  any  other  liquid  me¬ 
dium,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  canned  grapefruit 
have  the  following  indicated  “cut-out” 
Brix  measurement  for  the  respective 
designation,  which  designations  include, 
but  are  not  limited  to,  the  following; 

Designation  of  liquid  Brix 

media:  measurement 

Heavy  sirup -  18’  or  more. 

Light  sirup - 16*  or  more,  but 

less  than  18’. 

Slightly  sweet _ 12’  or  more,  but 

less  than  16’. 

§  52.1144  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  grapefruit  be  filled  with  grape¬ 
fruit  as  full  as  practicable  without  im¬ 
pairment  of  quality  and  that  the  product 
and  packing  medium  occupy  not  less  than 
90  percent  of  the  volume  of  the  con¬ 
tainer. 

FACTORS  OF  QUALITY 

§  52.1145  Ascertaining  the  grade,  (a) 
The  grade  of  canned  grapefruit  is  as¬ 
certained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  drained  weight,  wholeness,  color, 
absence  of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 


Factors:  Points 

Drained  weight _ 20 

Wholeness _  20 

Color _  20 

Absence  of  defects _ -  20 

Character  _ _  20 


Total  score _  100 


§  52.1146  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
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which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “18 
to  20  points”  means  18, 19,  or  20  points) . 

§  52.1147  Drained  weight — (a)  Gen¬ 
eral.  The  drained  weight  of  canned 
grapefruit  is  determined  by  emptying 
the  contents  of  the  container  upon  a 
United  States  Standard  No,  8  circular 
sieve  of  proper  diameter  containing  8 
meshes  to  ^e  inch  (0.0937-inch,  ±3 
percent,  square  openings)  so  as  to  dis¬ 
tribute  the  product  evenly,  inclining  the 
sieve  slightly  to  facilitate  drainage,  and 
allowing  to  drain  for  two  minutes.  The 
drained  weight  is  the  weight  of  the  sieve 
and  the  grapefruit  less  the  weight  of  the 
dry  sieve.  The  grapefruit  thus  drained 
Is  referred  to  in  this  section  as  “drained 
grapefruit”  or  “drained  weight.”  A  sieve 
8  inches  in  diameter  is  used  for  the 
equivalent  of  No.  3  size  (Jans  (404  x  414) 
and  smaller,  and  a  sieve  12  inches  in 
diameter  is  used  for  containers  larger 
than  the  equivalent  of  the  No,  3  size 
can.  “Capacity  of  the  container”  means 
the  weight  of  distilled  water  at  68® 
Fahrenheit  which  the  sealed  container 
will  hold. 

(b)  (A)  classification.  Canned  grape¬ 
fruit  in  containers  smaller  than  the 
equivalent  of  No.  2  cans  that  possesses 
a  drained  weight  of  not  less  than  58  per¬ 
cent  of  the  capacity  of  the  container  may 
be  given  a  score  of  18  to  20  points  for 
the  respetJtive  containers  as  outlined  in 
Table  I;  canned  grapefruit  in  containers 
the  equivalent  of  No.  2  cans  and  larger 
that  possesses  a  drained  weight  of  not 
less  than  60  percent  of  the  capacity  of 
the  container  may  be  given  a  score  of 
18  to  20  points  for  the  respective  con¬ 
tainers  as  outlined  in  Table  II.  When¬ 
ever  more  than  1  container  of  the  prod¬ 
uct  is  being  graded,  the  score  for  drained 
weight  of  each  container  is  determined 
by  averaging  the  drained  weights  of  the 
containers.  If  the  average  drained 
w'eight  indicates  a  score  of  18  to  20  points 
(in  accordance  with  Table  I  or  11)  such 
score  will  be  assigned  to  each  container: 
Provided,  That  the  drained  weight  of  no 
individual  container  indicates  a  score 
of  less  than  16  points.  However,  if  any 
individual  (xjntainer  scores  less  than  16 
points,  each  container  will  be  assigned 
the  score  for  its  own  drained  weight. 

(c)  (B>  classification.  If  the  drained 
weight  of  the  canned  grapefruit  in  <x)n- 
tainers  smaller  than  the  equivalent  of 
No.  2  cans  is  less  than  58  percent  of  the 
capacity  of  the  container,  or  if  the 
drained  weight  of  the  cannM  grapefruit 
in  containers  the  equivalent  of  No.  2 
cans  and  larger  is  less  than  60  percent 
of  the  capacity  of  the  (jontainer  but  in 
cither  case  the  drained  weight  is  not  less 
than  55  percent  of  the  capacity  of  the 
container,  a  score  of  16  or  17  points  may 
be  given  for  the  respective  containers 
as  outlined  in  Table  I  or  IL  Whenever 
more  than  1  container  of  the  product  is 
being  graded,  the  score  for  drained 
weight  of  each  container  is  determined 
by  averaging  the  drained  weights  of  the 
containers.  If  the  average  drained 
W’eight  indi(jates  a  score  of  16  or  17  points 
(in  accordance  with  Table  I  or  11)  such 


score  will  be  assigned  to  each  container: 
Provided.  That  the  drained  weight  of  no 
individual  container  indicates  a  score  of 
less  than  14  points.  However,  if  any 
individual  container  scores  less  than  14 
points,  each  container  will  be  assigned 


the  score  for  its  own  drained  weight. 
Canned  grapefruit  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 


Ta«I.1  I— SCORl  FOB  DRAINBD  WEIOHTS  OF  CANNED  OBAPBFRnT 


Grade  classlficatioD 

Poore 

points 

Peroontaffo  that  drained 
weight  is  of  capac¬ 
ity  of  container 

Drained  weight  on  basis  of  container 
designation  and  sire 

8Z  Tall  (2146  x34« 
inches) 

No,30.3(3M6X4«, 

inches) 

U.  S.  Grade  A  or  U.  8.  Fancy. 

U.  S.  Grade  n  or  U.  S,  Choice 
or  U.  8.  Broken. 
Substandard . . . 

20 

19 

18 

17 

1C 

is 

14 

13  or  less 

61  percent  or  more _ 

69H  to  61  iHJrcent _ 

68  to  694  percent _ _ 

664  to  M  percent _ 

66  to  664  percent . 

624  to  65  i)crcent . . 

SO  to  624  percent _ _ 

Less  than  60  i)croent.. 

Ounces 

6.28  or  more . . 

6.15  to  5.27,  inclusive.. 
6.02  to  6.14,  inclusive.. 
4.89  to  6.01,  inclusive.. 
4.76  to  4.88,  inclusive.. 
4.64  to  4.76,  inclusive.. 
4.33  to  4.53,  inclusive.. 
Less  than  forogoir 

Ouncu 

10.28  or  more. 

10.03  to  10.27,  inctaslw. 
9.77  to  10J12,  inciuiiTe. 
9.52  to  9.76,  InclusiTa 
9.27  to  9.51,  tachuiy*. 
8.86  to  9.26,  inciusivs. 
8.43  to  8.84,  iiiclusiTa 
ig  drained  weights 

Table  II— Score  foe  Drained  Wkiohts  of  Canned  Grapefruit 


Grade  classification 

Pcore 

points 

Percentage  that 
drained  weight 
is  of  capacity  of 
container 

Drained  weight  on  basis  of  container  designation  and  siw 

No.  2 

(3Tl6  X  48(6 
inches) 

No.  3  Cyl. 

(446  1  7 
inches) 

No.  5 

(5?46x5'Mi 

inches) 

Ounces 

Ounua 

Ounua 

U.  8.  Grade  A  or 

20 

65  r>crcent  or  more. 

13.33  or  more _ 

33.56  or  more 

U.  8.  Fancy. 

19 

624  to  66  i)ercent.. 

12.84  to  13.32,  in- 

32.27  to  33.55,  In- 

36.94  to  38.41,  h- 

elusive. 

elusive. 

elusive. 

18 

60  to  624  percent. 

12.33  to  12.83,  in- 

30.98  to  32.26,  in- 

35.46  to  36.S3,  to- 

elusive. 

elusive. 

elusive. 

U.  8.  Grade  B  or 

17 

674  to  W  percent. 

11.79  to  12.32,  to- 

29.69  to  30.97,  in- 

33.99  to  35.45,  Id- 

TJ.  8.  Choice  or  U.  8. 

elusive. 

elusive. 

elusive. 

Broken. 

16 

55  to  57>i  percent. 

11.28  to  11.78,  in- 

28.40  to  29.68,  in- 

32.51  to  33.98,  In- 

elusive. 

elusive. 

elusive. 

Substandard............ 

15 

524  to  55  percent. 

10.77  to  11.27,  in- 

27.10  to  28.39,  in- 

31.03  to  32.50,  in- 

1 

elusive. 

dusive. 

elusive. 

14 

60  to  52>6  percent. 

10.25  to  10.76,  in- 

25.81  to  27.09,  in- 

29.55  to  31.02,  in- 

elusive. 

elusive. 

elusive. 

13  or  less 

Less  than  50  per- 

Less  than  foregoing  drained  weights 

1 

cent.  j 

1 

1 

1 

(d)  iSStd)  classification.  Canned 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  15  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1148  Wholeness — (a)  General 
“Whole”  or  “whole  segment”  means  any 
grapefruit  segment  that  retains  its  ap¬ 
parent  original  conformation  and  is  not 
excessively  trimmed. 

(1)  “Almost  whole”  or  “almost  whole 
segment”  means  any  portion  of  a  grape¬ 
fruit  segment  that  is  not  less  than  75 
percent  of  the  apparent  original  segment 
size. 

(2)  “Broken”  or  “broken  segment” 
means  (i)  any  portion  of  a  grapefruit 
segment  that  is  less  than  75  percent  of 
the  apparent  original  segment  size,  (ii) 
a  “whole  segment”  or  “almost  whole  seg¬ 
ment”  that  is  excessively  trimmed,  and 
(iii)  portions  of  segments  that  are  joined 
together  only  by  a  “thread”  or  mem¬ 
brane. 

(b)  (A)  classification.  Canned  grape¬ 
fruit  that  consiste  of  not  less  than  75  per¬ 
cent  by  weight  of  the  drained  grapefruit 
in  w’hole  segments  or  almost  whole  seg¬ 
ments  may  be  given  a  score  of  18  to  20 
points. 

(c)  (B)  classification.  If  the  canned 
grapefruit  consists  of  not  less  than  50 
percent  by  weight  of  the  drained  grape¬ 
fruit  in  whole  segments  or  almost  whole 
segments,  a  score  of  16  or  17  points  may 
be  given.  Canned  grapefruit  that  falls 


into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
CTioice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 

(d)  (.Broken)  classification.  If  less 
than  50  percent  by  w’eight  of  the  drained 
grapefruit  is  in  whole  segments  or  al¬ 
most  whole  segments,  a  score  of  0  to  15 
points  may  be  given.  Canned  grapefruit 
that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Broken,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1149  Color— (a)  (A)  classifica¬ 
tion.  Canned  grapefruit  that  possesses 
a  good  color  may  be  given  a  score  of  18 
to  20  points.  “Gtood  color”  means  a  prac¬ 
tically  uniform,  bright,  tsrpical  color  free 
from  any  noticeable  tinge  of  amber. 

(b)  (B)  classification.  If  the  canned 
grapefruit  possesses  a  reasonably  good 
color,  a  score  of  16  or  17  points  may  be 
given.  Canned  grapefruit  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  color”  means  a  fairly  bright 
color  which  may  be  variable  in  color  but 
is  not  off  color  for  any  reason. 

(c)  (SStd)  classification.  Canned 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  15  points 
an(l  shall  not  be  graded  above  Sub¬ 
standard,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
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5  52.1150  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material,  from 
seeds,  from  portions  of  albedo,  from  por¬ 
tions  of  tough  membrane,  and  from  dam- 
ag^  units. 

(1)  “Harmless  extraneous  material” 
means  leaves,  portions  of  leaves,  small 
pieces  of  peel,  and  other  similar  material 
that  is  harmless. 

(2)  “Seed”  means  any  seed  or  any 
portion  thereof,  whether  or  not  fully 
developed,  that  measures  more  than 
inch  in  any  dimension.  A  “large  seed” 
is  one  that  may  be  plump  and  measures 
more  than  %  inch  in  any  dimension. 

(3)  “Damaged  unit”  means  any 
grapefruit  segment  or  portion  thereof 
that  is  damaged  by  pathological  injury, 
by  lye  peeling,  by  discoloration,  or  by 
similar  injury  or  that  is  damaged  to  such 
an  extent  that  the  appearance  or  eating 
quality  of  the  unit  is  seriously  affected. 

(b)  (A)  classification.  Canned  grape¬ 
fruit  that  is  practically  free  from  defects 
may  be  given  a  score  of  18  to  20  points. 
•Practically  free  from  defects”  means 
that  no  harmless  extraneous  material  is 
present;  that  not  more  than  5  percent 
by  weight  of  the  drained  grapefruit  may 
be  damaged  units;  and  that  for  each 
20  ounces  of  net  weight  there  may  be 
present: 

(1)  Not  more  than  4  seeds  including 
not  more  than  one  large  seed;  and 

(2)  Not  more  than  an  aggregate  area 
of  2  square  inches  on  the  units  covered 
by  tough  membrane  or  albedo. 

(c)  (B)  classification.  If  the  canned 
grapefruit  is  reasonably  free  from  de¬ 
fects,  a  score  of  16  or  17  points  may  be 
given.  Canned  grapefruit  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reasona¬ 
bly  free  from  defects”  means  that  not 
more  than  15  percent  by  weight  of  the 
drained  grapefruit  may  be  damaged 
units;  and  that  for  each  20  ounces  of  net 
weight  there  may  be  present: 

(1)  Not  more  than  1  small  piece  of 
harmless  extraneous  material ; 

(2)  Not  more  than  12  seeds  including 
not  more  than  3  large  seeds;  and 

(3)  Not  more  than  an  aggregate  area 
of  3  square  inches  on  the  units  covered 
by  tough  membrane  or  albedo. 

(d)  (SStd)  classification.  Canned 
grapefruit  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  15  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

5  52.1151  Character — (a)  General. 
The  factor  of  character  refers  to  the 
structure  and  condition  of  the  cells  of 
the  grapefruit  and  reflects  the  maturity 
of  the  grapefruit. 

<b)  (A)  classification.  Canned  grape- 
that  possesses  a  good  character  may 
given  a  score  of  18  to  20  points. 

Good  character”  means  that  the  grape- 
ll^tis  moderately  Arm  and  fleshy;  that 
the  segments  or  portions  thereof  possess 
^  juicy,  cellular  structure  free  from  dry 
«Ils,  or  “ricey”  cells,  or  fibrous  cells  that 
o^terially  affect  the  appearance  or  eat¬ 


ing  quality  of  the  product;  and  that  the 
product  is  reasonably  free  from  loose 
floating  cells. 

(c)  (B)  classification.  If  the  canned 
grapefruit  possesses  a  reasonably  good 
character,  a  score  of  16  or  17  points  may 
be  given.  Canned  grapefruit  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  means  that 
the  grapefruit  may  be  affected,  but  not 
seriously  affected,  by  dry  cells,  “ricey” 
cells,  or  fibrous  cells  that  materially  af¬ 
fect  the  appearance  or  eating  quality  of 
the  product. 

(d)  (SStd)  classification.  Canned 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  15  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

EXPLANATIONS 

§  52.1152  Explanation  of  terms,  (a) 
“Good  flavor  and  odor”  means  that  the 
product  has  a  distinct  and  normal  flavor 
and  odor  typical  of  canned  grapefruit 
and  is  free  from  objectionable  odors  and 
objectionable  flavors  of  any  kind. 

(b)  “Fairly  good  flavor  and  odor” 
means  that  the  product  may  be  lacking 
in  good  flavor  and  odor  but  is  free  from 
objectionable  flavors  and  objectionable 
odors  of  any  kind. 

(c)  “Brix”  means  the  degrees  Brix  of 
the  liquid  media  surrounding  the  canned 
grapefruit  when  tested  with  a  Brix  hy¬ 
drometer  calibrated  at  20  degrees  C. 
(68  degrees  F.).  If  the  liquid  media  is 
tested  at  a  temperature  other  than  20 
degrees  C.  (68  degrees  F.)  the  applicable 
temperature  correction  shall  be  made  to 
the  reading  of  the  scale  as  prescribed  in 
the  “Official  Methods  of  Analysis  of  the 
Association  of  Official  Agricultural 
Chemists.”  The  degrees  Brix  of  the 
liquid  media  may  be  determined  by  any 
other  method  which  gives  equivalent 
results. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1153  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offici¬ 
ally  drawn  and  which  represent  a  specific 
lot  of  canned  grapefruit,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for 
the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 


quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.1154  Score  sheet  for  canned 
grapefruit. 


Pi»e  and  kind  of  container _ 

Container  mark  or  ideulifleation 

I.al^l . . 

Net  weight  (ounces) . . . 

Vacuum  (inches) . . . 

Drained  weight  (ounces) . 


Brix  meastirement . . . . . 

Sirup  designation  (heavy,  light,  etc.) _ _ _ 

Count  (whole  segments  or  almost  whole  segments) 


Factors 


Score  points 


Drained  weight... 

Wholeness . 

Color . 

Absence  of  defects 
Character _ 


(A) 

(B) .  (Bkn) 
(SStd) 

(A) 

(B) 

(Bkn) 

|(A) 

((B).  (Bkn) 
I  (SStd) 

IjB).  (Bkn) 
I  (SStd) 

(A) 

{(B),  (Bkn) 
l(SStd) 


18-30 
'  16-17 
>0-15 
18-20 
>16-17 
>0-15 
18-20 
«  16-17 
>0-15 
18-20 
> 16-17 
>0-15 
18-20 
>  16-17  j 
>0-15 


Total  score. 


100 


Flavor  and  odor......{j  j  good. 

Grade . . 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Grapefruit* 

'  PRODUCT  DESCRIPTION  AND  GRADES 

§52.1171  Product  description.  Frozen 
grapefruit  is  prepared  from  the  matured 
fruit  of  the  grapefruit  tree  (Citrus  para- 
disi),  after  the  fruit  has  been  washed 
and  peeled,  and  has  been  separated  into 
segments  by  removing  the  core,  seeds, 
and  membrane:  may  be  packed  with  or 
without  packing  media;  and  is  frozen 
and  stored  at  temperatures  necessary  for 
the  preservation  of  the  product. 

§  52.1172  Grades  of  frozen  grapefruit. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  frozen  grapefruit  of  which 
not  less  than  75  percent  by  weight  of  the 
grapefruit  consists  of  segments  that  are 
whole  or  almost  whole;  that  possesses  a 
practically  uniform,  bright,  typical  color; 
that  is  practically  free  from  defects; 
that  possesses  a  good  character ;  that  pos¬ 
sesses  a  normal  flavor  and  odor;  and 
score  not  less  than  90  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  grapefruit  of 
which  not  less  than  50  percent  by  weight 
of  the  grapefruit  consists  of  segments 
that  are  whole  or  almost  whole;  that 
possesses  a  reasonably  uniform  and  rea¬ 
sonably  good  color;  that  is  reasonably 
free  from  defects;  that  possesses  a  rea¬ 
sonably  good  character:  that  possesses 
a  normal  flavor  and  odor;  and  scores 
not  less  than  80  points  when  scored  in 


>  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 
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RULES  AND  REGULATIONS 


accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Broken”  is  the  quality  of 
frozen  grapefruit  of  which  less  than  50 
percent  by  weight  of  the  grapefruit  con¬ 
sists  of  segments  that  are  whole  or  al¬ 
most  whole;  that  possesses  a  reasonably 
uniform  and  reasonably  good  color;  that 
Is  reasonably  free  from  defects;  that 
possesses  a  reasonably  good  character; 
that  possesses  a  normal  flavor  and  odor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substand¬ 
ard”  is  the  quality  of  frozen  grapefruit 
that  fails  to  meet  the  requirements  of 
U.  S.  Grade  B  or  U.  S.  Choice  and  U.  S. 
Broken. 

FACTORS  OF  QUALITY 

§  52.1173  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  grapefruit  is  deter¬ 
mined  immediately  after  thawing  to  the 
extent  that  the  units  may  be  separated 
easily.  Such  grade  may  be  ascertained 
by  considering,  in  addition  to  the  require¬ 
ments  of  the  respective  grade,  the  follow¬ 
ing  factors;  Wholeness,  color,  absence  of 
defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  has  been  expressed  numerically 
on  the  scale  of  100.  The  maximum 
number  of  points  that  may  be  given  for 
each  factor  is: 


of  segments  that  are  joined  together  only 
by  a  “thread”  or  membrane. 

(b)  iA)  classification.  Frozen  grape¬ 
fruit  that  consists  of  not  less  than  75  per¬ 
cent  by  weight  of  units  that  are  whole  or 
almost  whole  segments  may  be  given  a 
score  of  18  to  20  points. 

(c)  (B)  classification.  If  the  frozen 
grapefruit  consists  of  at  least  50  percent 
but  less  than  75  percent  by  weight  of 
units  that  are  whole  or  almost  whole 
segments,  a  score  of  16  or  17  points  may 
be  given.  Frozen  grapefruit  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

(d)  {Broken)  classification.  If  the 
frozen  grapefruit  consists  of  less  than 
50  percent  by  weight  of  the  units  that  are 
whole  or  almost  whole  segments,  a  score 
of  0  to  15  points  may  be  given.  Frozen 
grapefruit  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Bi'oken,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule) . 

(e)  General.  The  evaluation  of  the 
score  points  for  the  factor  of  wholeness 
may  be  determined  from  Table  No.  I  of 
this  paragraph  which  indicates  Uie  score 
range  in  the  respective  grades  and  de¬ 
notes  the  minimum  requirement  for 
whole  or  almost  whole  segments  and  the 
maximum  allowances  for  broken  seg¬ 
ments  for  the  score  indicated. 


Factors :  Points 

■Wholeness _  20 

Color _  20 

Absence  of  defects _  30 

Character _  30 

Total  score _  100 


(c)  “Normal  flavor  and  odor”  means 
that  the  grapefruit  is  free  from  objec¬ 
tionable  flavors,  off  flavors,  and  objec¬ 
tionable  odors  of  any  kind. 

§  52.1174  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “18  to  20  points” 
means  18. 19,  or  20  points) . 

§  52.1175  Wholeness — (a)  Defini- 
tions.  (1)  “Whole”  or  “whole  segment” 
means  any  segment  that  retains  its  ap¬ 
parent  original  conformation,  is  not 
excessively  trimmed,  and  weighs  not  less 
than  %  ounce.  A  whole  segment  that  is 
excessively  trimmed  or  that  weighs  less 
than  %  ounce  is  considered  a  broken 
segment. 

(2)  “Almost  whole”  or  “almost  whole 
segment”  means  any  portion  of  a  segment 
that  is  not  less  than  75  percent  of  the 
apparent  original  segment  size,  is  not 
excessively  trimmed,  and  weighs  not  less 
than  %  ounce.  An  almost  whole  seg¬ 
ment  that  is  excessively  trimmed  or  that 
weighs  less  than  ^8  ounce  is  considered 
a  broken  segment. 

(3)  “Broken”  or  “broken  segment” 
means  a  portion  of  a  segment  that  is  less 
than  75  percent  of  the  apparent  original 
segment  size,  a  whole  or  almost  whole 
segment  that  is  excessively  trimmed,  a 
whole  or  almost  whole  segment  that 
weighs  less  than  ounce,  and  portions 


Tablk  No.  I 


Grade 


W'hole  or 
Score  aliuost 
points  \rholc 
aegmentfi 


Broken 

segments 


Minimum 


Maximum 


U.  8.  Grade  A  or 
U.  8.  Fancy. 

U.  S.  Grade  B  or 
U.  8.  Choice. 


U.  S.  Broken. 


20 

10 

18 

17 

16 

16 

14 

13 

12 

11 

10 

0 

8 

7 

6 

6 

4 

3 

2 

1 

0 


(bp  weight) 
100% 


(bp  weight) 
0% 
16% 

60% 

66% 

60% 

66% 

70% 

76% 

S0% 

86% 

(■) 

(') 

(') 

(■) 


*  Large  to  small;  100%  and  depending  on  size  of  broken 
units. 

§  52.1176  Color — (a)  General.  Fed¬ 
eral  inspection  certificates  may  desig¬ 
nate  pink  grapefruit  whenever  that  fact 
is  determined. 

(1)  The  uniformity  and  intensity  of 
the  typical  color  is  considered  in  deter¬ 
mining  the  factor  of  color. 

(b)  (A)  classification.  Frozen  grape¬ 
fruit  that  possesses  a  practically  uni¬ 
form,  bright,  typical  color  may  be  given 
a  score  of  18  to  20  points.  “Practically 
uniform,  bright,  typical  color”  means 
that  the  grapefruit  may  possess  not  more 
than  a  slight  variation  from  the  typical 
color  of  properly  matured  grapefruit  or 
pink  grapefruit  from  which  prepared. 

(c)  (B)  classification.  If  the  frozen 
grapefruit  possesses  a  reasonably  uni¬ 
form  and  reasonably  good  color,  a  score 
of  16  or  17  points  may  be  given.  Frozen 


grapefruit  that  falls  into  this  classiflea. 
tion  shall  not  be  graded  above  U.  s. 
Grade  B  or  U.  S.  Choice,  regardless  of  the 
total  score  for  the  product  (this  is  a  lim¬ 
iting  rule).  “Reasonably  uniform  and 
reasonably  good  color”  means  that  the 
grapefruit  may  be  variable  in  color,  is 
fairly  bright,  and  is  not  off  color. 

(d)  (SStd)  classification.  Frozen 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  15  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule) . 

§  52.1177  Absence  of  defects— (s.) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material, 
from  seeds,  from  portions  of  covering 
membrane,  and  from  damaged  units. 

(1)  “Harmless  extraneous  material" 
means  leaves,  small  pieces  of  peel,  and 
other  similar  material. 

(2)  “Seed”  means  any  seed,  whether 
or  not  fully  developed,  that  measures 
more  than  ^16  inch  in  any  dimension. 
A  “large  seed”  is  one  that  may  be  plump 
and  measures  more  than  %  inch  in  any 
dimension. 

(3)  “Damaged  unit”  means  any  unit 
that  is  damaged  by  pathological  injury, 
by  lye  peeling,  by  discoloration,  or  by 
similar  injury  or  that  is  damaged  to 
such  an  extent  that  the  appearance  or 
eating  quality  of  the  unit  is  seriously 
affected. 

(b)  (A)  classification.  Frozen  grape¬ 
fruit  that  is  practically  free  from  defects 
may  be  given  a  score  of  27  to  30  points. 
“Practically  free  from  defects”  means 
that  no  harmless  extraneous  material  is 
present;  that  not  more  than  5  percent  by 
weight  of  the  grapefruit  may  be  damaged 
units;  and  that  for  each  16  ounces  of  net 
weight  there  may  be  present: 

(1)  Not  more  than  6  seeds  Including 
not  more  than  1  large  seed;  and 

(2)  Not  more  than  an  aggregate  area 
of  1  square  inch  on  the  units  covered 
by  membrane. 

(c)  (B)  classification.  If  the  frozen 
grapefruit  is  reasonably  free  from  de¬ 
fects,  a  score  of  24  to  26  points  may  be 
given.  Frozen  grapefruit  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
free  from  defects”  means  that  not  more 
than  10  percent  by  weight  of  the  grape¬ 
fruit  may  be  damaged  units;  and  that  for 
each  16  ounces  of  net  weight  there  may 
be  present: 

(1)  Not  more  than  1  small  piece  of 
harmless  extraneous  material; 

(2)  Not  more  than  12  seeds  including 
not  more  than  3  large  seeds;  and 

(3)  Not  more  than  an  aggregate  area 
of  2  square  inches  on  the  units  covered 
by  membrane. 

(d)  (SStd)  classification.  Frozen 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  23  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 
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(e)  General.  The  evaluation  of  the  No.  II  of  this  paragraph  which  indicates 
score  points  for  the  factor  of  absence  of  the  maximum  allowances  for  each  type 
defects  may  be  determined  from  Table  of  defect  for  the  score  indicated. 


Tablk  No.  n 


Harmless  extra¬ 
neous  material 

[  Dam  seed 
units 

Seeds 

Aggregate  area  covered 
by  membrane 

Grade  and  score  points 

Maximum 

Per  16  ounces 

By 

weight 

Per  16  ounces  ^ 

D.  S.  Grade  A  or  U.  S.  Fancy: 

I':';] 

None _ _ _ 

None. 

None  _  _ 

None. 

27, 

2,  but  no  large  seeds _ 

H  square  inch. 

9ft  _ 

None _ 

3% 

4,  but  no  large  seeds _ 

H  square  inch. 

^  _  _ 

Nnnn . . 

67, 

6,  including  1  large  seed...... 

1  square  inch. 

U.  S.  Grade  D  or  U.  8.  Choice 

afi  _  ....  ..  ..... 

1  small  piece.. 
1  small  piece.. 

7% 

8,  including  1  large  seed...... 

m  square  inches. 

25 . . . 

VA. 

10,  including  2  large  seeds _ 

1^  square  inches. 

24 . 

1  small  piece.. 

10% 

12,  including  3  large  seeds.... 

2  square  inches. 

U.  8.  Grade  D  or  Substandard: 

23  or  less _ _  _ _ 

More  than  allowances  permitted  for  24  points. 

§  52.1178  Character — (a)  General. 
The  factor  of  character  refers  to  the 
structure  and  condition  of  the  cells  and 
reflects  the  maturity  of  the  grapefruit. 

(b)  (i4)  classification.  Frozen  grape¬ 
fruit  that  possesses  a  good  character 
may  be  given  a  score  of  27  to  30  points. 
“Grood  character”  means  that  the  grape¬ 
fruit  is  moderately  firm  and  fieshy ;  that 
the  segments  possess  a  well-developed, 
juicy,  cellular  structure;  that  the  prod¬ 
uct  is  fairly  free  from  loose  cell  sacs;  and 
that  not  more  than  5  percent  by  weight 
of  the  grapefruit  consists  of  soft,  fibrous, 
or  “ricey”  segments. 

(c)  (B)  classification.  If  the  frozen 
grapefruit  possesses  a  reasonably  good 
character,  a  score  of  24  to  26  points  may 
be  given.  Frozen  grapefruit  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule), 
•^asonably  good  character"  means  that 
the  grapefruit  is  fairly  firm  and  fleshy 
and  that  not  more  than  15  percent  by 
weight  of  the  grapefruit  consists  of  soft, 
fibrous,  or  “ricey”  segments. 

(d)  (SStd)  classification.  Frozen 
grapefruit  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  23  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

LOT  CERTIFICATION  TOLERANCES 

§52.1179  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  grapefruit,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  re¬ 
spect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the  av¬ 
erage  score  of  all  containers  in  the  sam¬ 
ple  for  the  factor,  subject  to  such  limit¬ 
ing  rule,  must  be  within  the  range  for 
^e  grade  indicated; 


(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 


§  52.1180  Score  sheet  for  frozen  grape 
fruit. 


Rlr.e  nnd  Und  of  container...... _  _ 

Container  code  or  marking _ 

Label  (style  of  pack:  rath)  of  fruit-sugar,  etc.,  if 
shown)  .  -  - 

Net  wei^t _ _ ......... _ _  _ 

Color  {If  “pink”  vsrletiea)  .  . 

Factors 

Score  points 

Wholeness...—.. 

20 

20 

30 

30 

(A)  18-20 

(B)  116-17 
(Bkn}i0-15 

(A)  18-20 

(B)  1 16-17 

(D)  10-15 

(A)  27-30 

(B)  1 24-26 

(D)  1 0-23 

(A)  27-30 

(B)  124-26 

(D)  10-23 

Color.  _ — .  .......... 

Absence  of  defects _ — . 

Character...  ............ 

...... 

Total  score........... 

100 

Normal  flavor  and  odor _ _  _ _ 

<  Indicates  limiting  rule. 


Subpart — ^United  States  Standards  for 
Grades  of  Canned  Grapefruit  JmcE  ^ 

PRODUCT  description  AND  GRADES 

§52.1191  ProdtLct  description.  Canned 
grapefruit  juice  is  the  undiluted,  uncon¬ 
centrated,  unfermented  juice  obtained 
from  mature  fresh  fruit  of  the  grapefruit 
tree  (Citrus  paradisi)  which  fruit  has 
been  properly  washed;  is  packed  with  or 
without  the  addition  of  sweetening  ingre¬ 
dients;  is  sufficiently  processed  by  heat 
to  assure  preservation  of  the  product; 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  at  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act.  or  with  appUcable  State  laws  and 
regulations. 


No,  23 
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and  is  packed  in  containers  which  are 
hermetically  sealed. 

§  52.1192  Grades  of  canned  grape¬ 
fruit  juice,  (a)  “U.  S.  Grade  A**  or 
"U,  S,  Fancy”  is  the  quality  of  canned 
grapefruit  juice  that  shows  no  coagula¬ 
tion;  that  possesses  a  very  good  color;  is 
practically  free  from  defects;  possesses 
a  very  good  flavor;  and  scores  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  grapefruit 
juice  that  may  show  slight  coagulation; 
that  possesses  a  good  color;  is  fairly  free 
from  defects;  that  possesses  a  good 
flavor ;  and  scores  not  less  than  70  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
Is  the  quality  of  canned  grapefruit  juice 
that  fails  to  meet  to  the  requirements  of 
U.  S.  Grade  C  or  U.  S.  Standard. 

fill  of  container 

§  52.1193  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  the  container  be 
filled  as  full  as  practicable  with  grape¬ 
fruit  juice  and  that  the  product  occupy 
not  less  than  90  percent  of  the  total  ca¬ 
pacity  of  the  container. 

factors  of  quality 

§  52.1194  Ascertaining  the  grade. 
(a)  The  grade  of  canned  grapefruit  juice 
may  be  ascertained  by  considering,  in 
addition  to  the  requirements  in  §  52.1192 
of  the  respective  grade,  the  respective 
ratings  for  the  factors  of  color,  absence 
of  defects,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  has  been  expressed  numerically 
on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  for  each 
factor  is: 


Factcov :  Points 

Color _  20 

Absence  of  defects _ 40 

Flavor _  40 


Total  score _  100 


§  52.1195  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is  in¬ 
clusive  (for  example,  “17  to  20  points” 
means  17,  18,  19,  or  20  points). 

§  52.1196  Color — (a)  (A)  classifica¬ 
tion.  Canned  grapefruit  juice  that  pos¬ 
sesses  a  very  good  color  may  be  given  a 
score  of  17  to  20  points.  “Very  good 
color”  means  (1)  in  the  case  of  canned 
grapefruit  juice  prepared  from  white- 
fleshed  grapefruit  that  the  color  is  bright 
and  typical  of  juice  freshly  extracted 
from  white-fleshed  grapefruit  and  is  free 
from  browning  due  to  scorching,  oxida¬ 
tion.  caramelization,  or  other  causes; 
and  (2)  in  the  case  of  canned  grapefruit 
juice  prepared  from  pink-fieshed  grape¬ 
fruit.  that  the  color  is  bright,  and  typical 
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of  Juice  freshly  extracted  from  fairly 
deep-pink-fleshed  grapefruit,  is  free  from 
browning  due  to  scorching,  oxidation, 
caramelization,  or  other  causes,  and  is  so 
distinctive  in  color  as  to  distinguish  it 
clearly  from  canned  grapefruit  juice  pre¬ 
pared  from  a  mixture  of  white-fleshed 
grapefruit  and  pink-fleshed  grapefruit  or 
from  light  colored  pink-fleshi  grape¬ 
fruit  the  juice  of  which  is  so  light  in  color 
that  it  cannot  be  distinguished  from  such 
a  mixture. 

(b)  (B)  classification.  If  the  canned 
grapefruit  juice  possesses  a  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Canned  grapefruit  juice  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Good 
color”  means  (1)  in  the  case  of  canned 
grapefruit  juice  prepared  from  white- 
fleshed  grapefruit,  that  the  color  is  fairly 
tsrpical  of  juice  extracted  from  white- 
fleshed  grap>efruit  and  may  be  dull  or 
show  evidence  of  slight  browning,  but 
is  not  off  color;  and  (2)  in  the  case  of 
canned  grapefruit  juice  prepared  from 
pink-fleshed  grapefruit  and  mixtures  of 
white-fleshed  grapefruit  and  pink- 
fleshed  grapefruit  that  the  color  is  fairly 
typical  of  juice  extracted  from  pink- 
fleshed  grapefruit  or  mixtures  of  white- 
fleshed  grapefruit  and  pink-fleshed 
grapefruit  and  may  be  dull  or  show  evi¬ 
dence  of  slight  browning,  but  is  not  off 
color. 

(c)  (SStd)  classification.  Canned 
grapefruit  juice  that  for  any  reason  fails 
to  meet  the  requirements  of  paragraph 
(b)  of  this  section  may  be  given  a  score 
of  0  to  13  points,  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1197  Absence  of  de  f  e  ct  s — (a)' 
Oeneral.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
free  and  suspended  pulp,  recoverable  oil, 
seeds  and  seed  particles,  or  other  defects. 

(1)  “Free  and  suspended  pulp”  means 
particles  of  membrane,  core,  skin,  and 
other  similar  extraneous  material  in 
canned  grapefruit  juice. 

(2)  Canned  grapefruit  juice  that  is 
practically  free  from  defects  may  be 
given  a  score  of  34  to  40  points.  “Prac¬ 
tically  free  from  defects”  means  that  the 
juice  may  contain  not  more  than  10  per¬ 
cent  free  and  suspended  pulp  and  that 
there  may  be  present  not  more  than  0.015 
percent  by  volume  of  recoverable  oil; 
and  does  not  contain  seeds  or  seed  parti¬ 
cles  or  other  defects  that  more  than 
slightly  affect  the  appearance  of  the 
product. 

(b)  (A)  classification.  If  the  canned 
grapefruit  juice  is  fairly  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Canned  grapefruit  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  means  that 
the  juice  may  contain  not  more  than  15 
percent  free  and  suspended  pulp  and 
that  there  may  be  present  not  more  than 
0.020  percent  by  volume  of  recoverable 
oil;  and  does  not  contain  seeds  or  seed 


particles  or  other  defects  that  materially 
affect  the  appearance  of  the  product. 

(c)  (SStd)  classification.  If  the 
canned  grapefruit  juice  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section,  a  score  of  0  to  27  points  may  be 
given.  Canned  grapefruit  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  D  or  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1198  Flavor — (a)  (A)  classifica¬ 
tion.  (1)  Canned  grapefruit  juice  that 
possesses  a  very  good  flavor  may  be  given 
a  score  of  34  to  40  points.  “Very  good 
flavor”  means  a  fine,  distinct  canned 
grapefruit  juice  flavor  which  is  free  from 
off  flavors  of  any  kind  and  meets  the 
following  requirements: 

(1)  Brix — Not  less  than  9.5  degrees. 

(ii)  Acid — Not  less  than  0.90  gram  nor 
more  than  2.0  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  7 
to  1  nor  more  than  14  to  1. 

(2)  Canned  grapefruit  juice  is  consid¬ 
ered  “sweet”  if  the  juice  possesses  a  very 
good  flavor  and  falls  within  the  range  of 
the  following  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  1.0  gram  nor 
more  than  2.0  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  9 
to  1  nor  more  than  14  to  1,  provided  that 
when  the  Brix  is  16  degrees  or  more,  the 
Brix-acid  ratio  may  be  less  than  9  to  1. 

(b)  (C)  classification.  (1)  If  the 
canned  grapefruit  juice  possesses  a  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Canned  grapefruit  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Good  flavor”  means  a  good,  normal 
canned  grapefruit  juice  flavor  which  is 
free  from  off  flavors  of  any  kind  and 
meets  the  following  requirements: 

(1)  Brix — Not  less  than  9.0  degrees. 

(ii)  Acid — Not  less  than  0.75  gram 
(calculated  as  anhydrous  citric  acid)  per 
100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  6.5 
to  1. 

(2)  Canned  grapefruit  juice  is  con¬ 
sidered  “sweet”  if  the  juice  possesses  a 
good  flavor  and  falls  within  the  range  of 
the  following  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.85  gram 
(calculated  as  anhydrous  citric  acid)  per 
100  ml.  of  juice. 

(iii)  Brix-acid  ratio— Not  less  than  9 
to  1,  provided  that  when  the  Brix  of  the 
juice  is  16  degrees  or  more,  the  Brix-acid 
ratio  may  be  less  than  9  to  1. 

(c)  (SStd)  classification.  Canned 
grapefruit  juice  that  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section,  or  is  off  flavor  or  unpalatable  for 
any  reason,  may  be  given  a  score  of  0  to 
27  points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.1199  Definitions  of  terms  as  used 
in  the  standards,  (a)  “Brix”  means  the 
degrees  Brix  of  canned  grapefruit  juice 


when  tested  with  a  Brix  hydrometer  call, 
bra  ted  at  20  degrees  C.  (68  degrees  p.), 
If  used  in  testing  juice  at  a  temperature 
other  than  20  degrees  C.  (68  degrees  P.) 
the  applicable  temperature  correction 
shall  be  made  to  the  reading  of  the  scale 
as  prescribed  in  “OfiBcial  and  Tentative 
Methods  of  Analysis  of  the  Association 
of  Official  A^icultural  Chemists.”  The 
degrees  Brix  of  canned  grapefruit  juice 
may  be  determined  by  any  other  method 
which  gives  equivalent  results. 

(b)  “Acid”  means  grams  of  acid  (cal- 
culated  as  anhydrous  citric  acid)  per 
100  ml.  of  juice  in  canned  grapefruit 
juice  determined  by  titration  with  stand¬ 
ard  sodium  hydroxide  solution  using 
phenolphthalein  indicator. 

§  52.1200  Explanation  of  analyset. 
(a)  Free  and  suspended  pulp  is  de¬ 
termined  by  the  following  method: 

( 1 )  Graduated  centrifuge  tubes  with  a 
capacity  of  50  ml.  are  filled  with  juice 
and  placed  in  a  suitable  centrifuge.  The 
speed  is  adjusted,  according  to  diameter, 
as  Indicated  in  Table  No.  I.  and  the  Juice 
is  centrifuged  for  exactly  10  minutes.  As 
used  in  this  subpart,  “diameter”  means 
the  over-all  distance  between  the  bot¬ 
toms  of  opposing  centrifuge  tubes  in  op¬ 
erating  position.  After  centrifuging,  the 
milliliter  reading  at  the  top  of  the  layer 
of  pulp  in  the  tube  is  multiplied  by  2  to 
give  the  percentage  of  pulp. 


Table  No.  I 


Diameter 

Approxi¬ 

mate 

revolu¬ 

tions 

per 

minute 

Diameter 

Appro* 

mste 

revolu¬ 

tions 

10  inches _ _ 

1,000 

1,670 

1,M 

i.ri 

1,213 

1,234 

l,21t 

1,1W 

lOH  inches _ 

11  inches _ 

1^534 

11)4  inches _ 

ijsoo 

1,468 

minches _ 

12)4  inches . 

li438 

18  inches....... 

13  inches _ 

l|410 

18)4  inches..... 

1,19 

1,1«T 

1,153 

13)4  inches _ 

L384 

19  inches _ 

14  inches _ _ 

i;3S0 

1,336 

1,313 

14)4  inches . 

15  inches....... 

20  inches . 

1,137 

(b)  Recoverable  oil  is  determined  by 
the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  Illustrated  in 
Figure  1  and  Figure  2.* 

Gas  burner  or  hot  plate. 

Ringstand  and  clamps. 

Rubber  tubing. 

3-liter  narrow-neck  flask. 

(2)  Procedure.  Exactly  2  liters  of  juice 
are  placed  in  a  3-liter  flask.  Close  the 
stopcock,  place  distilled  water  in  the 
graduated  tube,  run  cold  water  through 
the  condenser  from  bottom  to  top,  and 
bring  the  juice  to  a  boil.  Boiling  is  con¬ 
tinued  for  one  hour  at  the  rate  of  ap¬ 
proximately  60  drops  per  minute.  By 
means  of  the  stopcock,  lower  the  oil  into 
the  graduated  portion  of  the  separatory 
trap,  remove  the  trap  from  the  flask 
allow  it  to  cool,  and  record  the  amount  of 
oil  recovered. 

(i)  The  number  of  milliliters  of  oil  re¬ 
covered  divided  by  20  equals  the  percent 
by  volume  of  recoverable  oil. 

•Piled  with  the  Federal  Register  Division 
as  part  of  the  original  dociuuent. 
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atures  necessary  for  the  preservation  of 
the  product. 

§  52.1222  Styles  of  frozen  concen¬ 
trated  grapefruit  juice — (a)  Style  I, 
without  sweetening  ingredient  added. 
The  Brix  value  of  the  finished  concen¬ 
trate  shall  be  not  less  than  38  degrees 
nor  more  than  42  degrees. 

(b)  Style  II.  with  sweetening  ingredi¬ 
ent  added.  The  finished  concentrate, 
exclusive  of  added  sweetening  ingredient, 
has  a  Brix  value  of  not  less  than  36  de¬ 
grees;  and  the  finished  concentrate,  in¬ 
cluding  added  sweetening  ingredient, 
shall  have  a  Brix  value  of  not  less  than 
38  degrees  but  not  more  than  48  degrees. 

§  52.1223  Grades  of  frozen  concen¬ 
trated  grapefruit  juice,  (a)  ‘‘U.  S.  Grade 
A”  or  “U.  S.  Fancy”  is  the  quality  of 
frozen  concentrated  grapefruit  juice 
which  reconstitutes  properly  and  of 
which  the  reconstituted  juice  possesses 
the  appearance  of  fresh  grapefruit  juice; 
possesses  a  very  good  color;  is  practically 
free  from  defects;  possesses  a  very  good 
flavor;  and  scores  not  less  than  85  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  concentrated 
grapefruit  juice  which  reconstitutes 
properly  and  of  which  the  reconstituted 
juice  possesses  a  good  color;  is  reason¬ 
ably  free  from  defects;  possesses  a  good 
flavor;  and  scores  not  less  than  70  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  concentrated  grapefruit  juice 
that  fails  to  meet  the  requirements  of 
U.  S.  Grade  B  or  U.  S.  Choice. 

FILL  OF  CONTAINER 

§  52.1224  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  frozen  concentrated  grape¬ 
fruit  juice  as  full  as  practicable  without 
impairment  of  quality. 

FACTORS  OF  QUALITY 

§  52.1225  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  concentrated  grape¬ 
fruit  juice  is  ascertained  by  considering 
in  conjunction  with  the  requirements  of 
the  respective  grade,  the  respective  rat¬ 
ings  for  the  factors  of  color,  absence  of 
defects,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  such  factors  are; 

Factors:  Points 

Color _ 20 

Absence  of  defects _ 40 


Is  scored  is  inclusive  (for  example,  “17  to 
20  points”  means  17, 18, 19,  or  20  points). 

S  52.1227  Color — (a)  (A)  classifica¬ 
tion.  Frozen  concentrated  grapefruit 
juice  of  which  the  reconstituted  juice 
possesses  a  very  good  color  may  be  given 
a  score  of  17  to  20  points.  “Very  good 
color”  means  that  the  color  is  bright 
and  typical  of  freely  extracted  grape¬ 
fruit  juice  and  is  free  from  any  trace  of 
browning. 

(b)  (B)  classification.  If  the  recon¬ 
stituted  juice  possesses  a  “gO(xl  color”, 
a  score  of  14  to  16  points  may  be  given. 
Frozen  (xincentrated  grapefruit  juice 
that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B  or 
U.  S.  Choice,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Good  color”  means  that  the  color  is 
typical  of  freshly  extracted  grapefruit 
juice  which  may  be  slightly  dull  or  show 
tracjes  of  browning  but  is  not  off  color 
for  any  reason. 

(c)  (SStd)  classification.  If  the  re¬ 
constituted  juice  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section,  a  score  of  0  to  13  points  may  be 
given.  Frozen  concentrated  grapefruit 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1228  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  seeds  and  portions  thereof,  from 
excessive  juice  cells,  from  free  and  sus¬ 
pended  pulp,  from  recoverable  oil,  and 
from  other  defects. 

(1)  “Free  and  suspended  pulp”  means 
particles  of.  membrane,  core,  and  peel 
and  other  similar  extraneous  materials 
in  the  reconstituted  grapefruit  juice. 

(b)  (A)  classification.  Frozen  con¬ 
centrated  grapefruit  juice  of  which  the 
reconstituted  juice  is  practically  free 
from  defects  may  be  given  a  score  of  34 
to  40  points.  “Practically  free  from  de¬ 
fects”  means  that  there  may  be  present : 
(1)  Small  seeds  or  portions  thereof  that 
are  of  such  size  that  they  could  pass 
through  round  perforations  not  exceed¬ 
ing  Va  inch  in  diameter,  provided  such 
seeds  or  portions  thereof  do  not  mate¬ 
rially  affect  the  appearance  or  drinking 
quality  of  the  juice;  (2)  juice  cells  that 
do  not  materially  affect  the  appearance 
or  drinking  quality  of  the  juice;  (3) 
other  defects  that  are  not  more  than 
slightly  objectionable;  and  (4)  not  more 
than  10  percent  free  and  suspended  pulp. 
To  score  in  this  classification  the  frozen 
concentrated  grapefruit  juice  may  con¬ 
tain  not  more  than  0.040  milliliter  of  re¬ 
coverable  oil  per  100  grams  of  the  con¬ 
centrated  product. 

(c)  (B)  classification.  If  the  recon¬ 
stituted  juice  is  reasonably  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Frozen  concentrated  grapefruit 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  B 

§  52.1226  Ascertaining  the  rating  for  or  U.  S.  CThoice,  regardless  of  the  total 
the  factors  which  are  scored.  The  es-  score  for  the  product  (this  is  a  limiting 
sential  variations  within  each  factor  rule).  “Reasonably  free  from  defects” 
which  is  scored  are  so  described  that  the  means  that  there  may  be  present:  (1) 
value  may  be  ascertained  for  each  factor  Small  seeds  or  portions  thereof  that  are 
and  expressed  numerically.  The  nu-  of  such  size  that  they  could  pass  through 
merical  range  within  each  factor  which  round  perforations  not  exceeding  y#  inch 


LOT  CERTIFICATION  TOLERANCES 

§  52.1201  Tolerances  for  certification 
of  offirCiaUy  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflB- 
cially  drawn  and  which  represent  a 
ipecific  lot  of  canned  grapefruit  juice,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  aptdicable  standards  of 
quality  promulgated  under  the  Federal 
Pood.  Drug,  and  Cosmetic  Act  and  in 
diect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

§  52.1202  Score  sheet  for  canned 
grapefruit  juice. 


site  and  kind  of  oontainor.. . 

Container  mark  or  kicntiflcation. 

libel . 

Uqiild  roposiirc  (fl.  ounces) _ 


Vacuum  (in  incbesi 


Brit  (defo'ees) _ 

Add  (anhydrous  citric:  grams/lOO  ml.) 

Brit-acid  ratio . . . . . . 

Pulp  (free  and  suspended)  percent _ 

Becoverable  oil  (percent  by  volume).. 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Concentrated  Grape 
Fruit  Juice  ‘ 

PRODUCT  DESCRIPTION,  STYLES.  AND  GRADES 

§  52.1221  Product  description.  Frozen 
concentrated  grapefruit  juice  is  the 
frozen  product  of  concentrated,  unfer- 
mented  juice  obtained  from  sound,  ma- 
hire  grapefruit  (Citrus  paradisi).  The 
fruit  is  prepared  by  sorting  and  by  wash¬ 
ing  prior  to  extraction  of  the  juice  to  as- 
•ire  a  clean  pr(xluct.  Upon  extraction 
of  such  juice,  it  is  concentrated;  and 
cingle-strength  grapefruit  juice  is  ad- 
»ixed  to  the  concentrate.  The  concen- 
frated  grapefruit  juice  is  packed  in  ac¬ 
cordance  with  good  commercial  practice 
ond  is  frozen  and  maintained  at  temper- 


Total  score. 


*  The  requirements  of  these  standards  shall 
bot  excuse  faUure  to  comply  with  the  pro- 
hslons  of  the  Federal  Food.  Drug,  and  Cos¬ 
metic  Act. 


Factors 

Score  points 

((A) 

17-20 

Color . . . . . . 

20 

((C) 

>14-16 

1(D) 

>0-13 

(A) 

34-40 

Absence  of  defects . . 

40 

{(C) 

>28-33 

(D) 

>0-27 

(A) 

34-40 

Plivor . . 

40 

{(C) 

>28-33 

1(D) 

>0-27 

Total  score... _ 

100 

7994 


RULES  AND  REGULATIONS 


1V« 


In  diameter,  provided  such  seeds  or  por¬ 
tions  thereof  do  not  seriously  affect  the 
appearance  or  drinking  quality  of  the 
juice;  (2)  juice  cells  that  do  not  seriously 
affect  the  appearance  or  drinking  quality 
of  the  juice;  (3)  other  defects  that  are 
not  materially  objectionable;  and  (4)  not 
more  than  15  percent  free  and  sus¬ 
pended  pulp.  To  score  in  this  classifica¬ 
tion  the  frozen  concentrated  gaipefruit 
juice  may  contain  not  more  than  0.048 
milliliter  of  recoverable  oil  per  100  grams 
of  the  concentrated  product. 

(d)  (SStd)  classification.  Frozen  con¬ 
centrated  grapefruit  juice  that  fails  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of  0 
to  27  points  and  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

8  52.1229  Flavor — (a)  (i4)  classifica¬ 
tion.  Frozen  concentrated  grapefruit 
juice  of  which  the  reconstituted  juice 
possesses  a  very  good  flavor  may  be  given 
a  score  of  34  to  40  points.  “Very  good 
flavor”  means  that  the  flavor  is  fine, 
distinct,  and  substantially  typical  of 
freshly  extracted  grapefruit  juice.  To 
score  not  less  than  34  points  frozen  con¬ 
centrated  grapefruit  juice  shall  meet  the 
following  requirements  for  the  respec¬ 
tive  style: 

(1)  Style  I,  without  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  8  to  1  nor  more  than 
14  to  1  (see  Table  I). 

(2)  Style  II,  with  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  9.5  to  1  nor  more 
than  13  to  1  (see  Table  11). 

(b)  (B)  classification.  If  the  reconsti¬ 
tuted  juice  possesses  a  good  flavor,  a 
score  of  28  to  33  points  may  be  given. 
Frozen  concentrated  grapefruit  juice 
that  falls  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Good  flavor”  means  that  the  flavor  is 
fairly  typical  of  freshly  extracted  grape¬ 
fruit  juice  and  is  free  from  abnormal 
flavors  and  off  flavors  of  any  kind.  To 
score  not  less  than  28  points  frozen  con¬ 
centrated  grapefruit  juice  shall  meet  the 
following  requirements  for  the  respec¬ 
tive  style: 

(1)  Style  I,  without  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  7  to  1  nor  more  than 
16  to  1  (see  Table  I). 

(2)  Style  II,  with  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  8  to  1  nor  more  than 
13  to  1  (see  Table  n). 

(c)  ISStd)  classification.  If  the  fro¬ 
zen  concentrated  grap)efruit  juice  fails 
to  meet  the  requirements  of  paragraph 
(b)  of  this  section,  a  score  of  0  to  27 
points  may  be  given.  Frozen  concen¬ 
trated  grapefruit  juice  that  falls  Into 
this  classification  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

EXPLANATIONS  AND  METHODS  OP  ANALYSES 

§  52.1230  Definitions  of  terms  as  used 
in  these  standards,  (a)  “Reconstituted 
juice”  means  the  product  obtained  by 


mixing  thoroughly  3  parts  by  volume  of 
distilled  water  and  one  part  by  volume 
of  frozen  concentrated  grapefruit  juice. 

(b)  “Reconstitutes  properly”  means 
that  the  reconstituted  juice  shows  no 
material  separation  of  colloidal  or  sus¬ 
pended  matter  leaving  a  zone  of  defi¬ 
nitely  clear  liquid  without  any  turbidity, 
after  standing  four  (4)  hours  at  a  tem¬ 
perature  of  not  less  than  68  degrees  Fah¬ 
renheit  in  a  clear  glass  tube  or  cylinder 
(such  as  a  50  ml.  graduated  cylinder). 

(c)  “Acid”  means  the  percent  by 
weight  of  acid  (calculated  as  anhydrous 
citric  acid)  in  frozen  concentrated 
grapefruit  juice. 

Tablk  I— Maximum  and  Minimum  Acid  for  Frozen 
Concentrated  Grapefruit  Juice 

STYLE  l.  WITHOUT  SWEETENING  INGREDIENT  ADDED 


Brix  value  of  the  con¬ 
centrate  in  degrees 
Brix 

U.  S.  Grade  A 
or  U.  8.  Fancy 

U.  8.  Grade  B 
or  U.  8.  Choice 

Ratio 

8:1 

Ratio 

14:1 

Ratio 

7:1 

Ratio 

16:1 

Acid  percent  by 
weight 

Acid  percent  by 
weight 

Maxi¬ 

mum 

Mini¬ 

mum 

Maxi¬ 

mum 

Mini. 

mum 

38.0® . 

4. 75 

2. 71 

5.43 

2.38 

38.1® . 

4.76 

2.72 

5.44 

2.38 

38.2® . 

4.78 

2.73 

5.46 

2.39 

38.3° . 

4.79 

2.74 

5. 47 

Z39 

38,4® . 

4.80 

2. 74 

5.  49 

2.40 

38.5® . 

4.81 

2. 75 

5.50 

2.41 

38.6® . 

4.83 

2.76 

5.51 

2.41 

38.7® . 

4.84 

2.76 

5.53 

2.42 

38.8® . 

4.85 

2.77 

5.54 

2.43 

38.9® . 

4.86 

2.78 

5.56 

2.43 

39.0® . 

4.88 

2.79 

5.57 

2.44 

39.1® . 

4.89 

2.79 

5.59 

2.44 

39.2® . 

4.90 

2.80 

5.60 

2. 45 

39.3® . 

4. 91 

2.81 

5. 61 

Z46 

39.4® . 

4.93 

2. 81 

5.63 

2.46 

39.5® . 

4.94 

2.82 

5.64 

2.47 

39.6® . 

4.95 

2.83 

5.66 

2.48 

39.7® . 

4.96 

2.84 

5.67 

2.48 

39.8® . 

4.98 

2.84 

5.69 

Z49 

39.9® . 

4.99 

2.85 

5.70 

Z49 

40. 0® . 

5.00 

2.86 

5.71 

2.50 

40. 1® . 

5.01 

2.86 

5.73 

Z51 

40.  2® . 

5.03 

2.  87 

5.74 

2.51 

40. 3® . 

5.04 

2.88 

5.76 

2.  52 

40.  4® . 

5.  05 

2.89 

5.78 

2.53 

40.  5® . 

5.06 

2.89 

5.79 

2.53 

40.  6® . 

5.08 

2.90 

5.80 

Z54 

40.  7® . 

5.09 

2.  91 

5.81 

2.54 

40. 8® . 

5.10 

2.91 

5.83 

2.55 

40.  9® . 

5.11 

2.92 

5.84 

2.56 

41.0® . 

5.13 

2.93 

5.86 

2.56 

41. 1® . 

5. 14 

2.94 

5.87 

2.57 

41.2® . 

5. 15 

2.94 

5.89 

2.58 

41.. 3® . 

5. 16 

2.95 

5.90 

2.58 

41.4® . 

5.18 

2.96 

5.91 

2.59 

41.  5® . 

5.19 

2.96 

5.93 

Z59 

41.6® . 

5.20 

2.97 

5.94 

2.60 

41.7® . . . 

5.  21 

2.08 

5.96 

2.61 

41.8® . 

5.23 

2.99 

5.  97 

Z61 

41.9® . 

5.24 

2.99 

5.99 

2.62 

42. 0® . 

5.25 

3.00 

6.00 

Z63 

TableII— Maximum  AND  Minimum  Acid  for  Frozen 
Concentrated  Grapefruit  Juice 

STYLE  n.  WITH  SWEETENING  INGREDIENT  ADDED 


Brix  value  of  the 
concentrate  in 
degrees  Brix 

U,  B.  Grade  A 
or  U.  8.  Fancy 

U.  8.  Grade  B 
or  U.  8.  Choice 

Ratio 

9.5:1 

Ratio 

13:1 

Ratio 

8:1 

Ratio 

13:1 

Acid  percent 
by  weight 

Acid  percent 
by  weight 

Maxi- 

Mini- 

Maxi- 

Mini- 

mum 

mum 

mum 

mum 

38.0® . 

4.00 

Z92 

4.  75 

2.92 

38.1® . 

4. 01 

2.93 

4.76 

Z93 

38.2® . 

4.02 

2.94 

4.78 

2.94 

38.3® . 

4.03 

2.95 

4.79 

Z95 

38.4° . 

4.04 

Z95 

4.80 

Z95 

38.5® . 

4.  05 

Z96 

4.81 

2.96 

38.6® . 

4.06 

2. 97 

4.83 

Z97 

38.7 . 

4.07 

2.98 

4.84 

Z98 

38.8® . 

4.08 

2.98 

4.85 

Z98 

38.9° . 

4.09 

Z99 

4.86 

Z09 

Table  II— Maximum  and  Minimum  Acid  for  Frokk 
Concentrated  Grapefruit  Juice— Continued 

STYLE  n.  WITH  SWEETENING  INGREDIENT  ADDED— cog, 


U.  8.  Grade  A 
or  U.  8.  Fancy 

U.  8.  Grade  B 
or  U.  8.  Choice 

Brix  value  of  the 
concentrate  in 
degrees  Brix 

Ratio 

9.5:1 

Ratio 

13:1 

Ratio 

8:1 

Ratio 

13:1 

Acid  percent 
by  weight 

Acid  I'eroent 
by  weight 

39.0° . 

Maxi¬ 

mum 

Mini¬ 

mum 

Maxi¬ 

mum 

Mini¬ 

mum 

4.11 

3.00 

4.88 

39.1° . 

4. 12 

3.01 

4.89 

3.01 

39.2® . 

4. 13 

3.02 

4.90 

3.03 

39.3® . 

4. 14 

3.02 

4. 91 

103 

39.4® . 

4. 15 

3.03 

4.93 

103 

39.5® . 

4. 16 

3.04 

4.94 

lot 

39.6® . 

4. 17 

3. 05 

4. 95 

IDS 

39.7® . 

4. 18 

3.05 

4.96 

105 

89.8® . 

4. 19 

3.06 

4.98 

106 

89.9® . 

4.20 

3.07 

4.99 

107 

40.0® . 

4. 21 

3.08 

5.00 

108 

40.1® . 

4.22 

3.08 

5.01 

108 

40.2® . 

4.23 

3.09 

5.03 

109 

40.3° . 

4.24 

3. 10 

5.04 

110 

40.4® . 

4.25 

3.11 

AM 

111 

40.5® . 

4.26 

3.12 

5.06 

113 

40.6® . 

4.27 

3. 12 

5.08 

113 

40.7® . 

4.28 

8.13 

5.09 

lU 

40.8® . 

4.29 

3. 14 

5.10 

114 

40  9® . 

4.31 

3.15 

5.11 

115 

41.0® . 

4.32 

3. 15 

M3 

115 

41.1® . 

4.33 

3. 16 

5.14 

118 

41.2* . 

4.34 

3. 17 

5.15 

117 

41.3® . 

4.35 

3. 18 

5.16 

118 

41.4® . 

4.36 

3. 18 

5.18 

118 

41.5® . 

4.37 

3. 19 

5.19 

110 

41.6® . 

4.38 

3. 20 

5.20 

130 

41.7° . 

4.39 

3. 21 

5.21 

131 

41.8® . 

4.  40 

3.22 

5.23 

133 

41.9® . 

4.41 

3.22 

5.24 

133 

42.0® . 

4. 42 

3.23 

5.25 

133 

42.1® . 

4.43 

3.24 

5.26 

134 

42.2® . 

4.44 

3.25 

5.28 

135 

42.3® . 

4.45 

3.25 

6.29 

135 

42.4® . 

4.46 

3.26 

6.30 

136 

42.5® . 

4.  47 

3.27 

5.  31 

127 

42.6® . 

4. 48 

3.28 

6.33 

128 

42.7® . 

4. 49 

3.28 

6.34 

128 

42.8® . 

4.  51 

3.29 

6.35 

129 

42.9° . 

4.52 

3.30 

5.36 

130 

43.0® . 

4.53 

3.31 

5.38 

131 

43.1® . 

4.54 

3.32 

5.39 

132 

43.2® . 

4.55 

3.32 

A  40 

132 

43.3® . 

4.56 

3.33 

5.41 

133 

43.4® . 

4.57 

3.34 

A  43 

134 

43.5® . 

4.58 

3.35 

6.44 

135 

43.6® . 

4.59 

3.35 

6.45 

135 

43.7® . 

4.60 

3.36 

6.46 

136 

43.8® . 

4.  61 

3.37 

6.48 

137 

43.9® . 

4.62 

3.38 

6.49 

138 

44.0® . 

4.63 

3.38 

A50 

138 

44.1® . 

4.64 

3.39 

6.51 

139 

44.2® . 

4.65 

3.40 

5.53 

140 

44.3® . 

4.66 

3.41 

5.54 

141 

44.4® . 

4.67 

3.42 

A55 

142 

44.5® . 

4.68 

4.  42 

6.56 

142 

44.6® . 

4.69 

3. 43 

6.58 

143 

44.7® . 

4.  71 

3.  44 

6.59 

144 

44.8® . 

4.  72 

3.45 

6.60 

145 

44.9® . 

4.73 

3.45 

A  61 

45.0® . 

4.74 

3.46 

A  63 

45.1® . 

4.  75 

3.47 

A64 

45.2® . 

4.76 

3.48 

5.65 

148 

45.3® . 

■4.77 

3. 48 

5.66 

148 

45.4® . 

4,78 

3.49 

5.68 

149 

45.5® . 

4.79 

3.50 

6.69 

150 

45.6® . 

4.80 

3.51 

4.70 

151 

45.7® . 

4.81 

3.52 

A  71 

152 

45.8® . 

4.82 

3.52 

A  73 

152 

45.9® . 

4.83 

8.53 

6.74 

153 

46.0® . 

4.84 

3.54 

6.75 

3.  M 

46.1® _ 

4.85 

3.55 

6.76 

155 

46  2® _ 

4.86 

3.55 

5.78 

3r5» 

46.3® . 

4.87 

3.66 

6.79 

156 

46.4® _ 

4.88 

3.57 

6.80 

46  .5®  _  . 

4.89 

3.58 

A  81 

158 

46  6® _ 

4. 91 

3.58 

6.83 

158 

46.7®.  _ 

4.92 

3.59 

6.84 

159 

46  .8®  _ 

4.93 

3.60 

5.85 

160 

46  9® _ 

4.94 

3.61 

A  86 

161 

163 

163 

163 

161 

161 

lA 

16' 

16 

3.61 

3.6> 

161 

47.0® . 

4.95 

3.62 

6.88 

471® 

4.96 

3.62 

A  89 

47  2®  _ 

4. 97 

3.63 

6.90 

47.3® _ 

4.93 

3.64 

5.91 

47.4®  _ 

4.99 

3.65 

5.93 

47.5® . 

5.00 

3.65 

5.94 

47.6® . 

5.01 

3.66 

A  95 

47.7® . 

5.02 

3.67 

6.96 

47.8® . 

5.03 

3.68 

6.98 

47.9® . 

5.04 

3.68 

A99 

48.0® . 

5.05 

3.69 

6.00 

(d)  “Brix  value”  in  frozen  concen¬ 
trated  grapefruit  juice  is  the  refracto- 
metric  sucrose  value  determined  m 
accordance  with  the  International  Scale 
of  Refractive  Indices  of  Sucrose  Solu- 
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tions  and  to  which  the  applicable  correc¬ 
tion  for  acid  is  added.  (See  Table  111 
ior  corrections.) 


TiBLE  III  —  Corrections  for  Obtainino  Brie  V alue  > 


Cltrif  scii, 

inhydrous 

(Mrcent  by 
veigbt) 

Correction 
to  bo  added 
to  Refrac- 
tometor  Su¬ 
crose  V’^aluc 
to  obtain 
deproo  Brix 
value 

Citric  acid, 
anhydrous 
(percent  by 
weight) 

Correction 
to  be  added 
to  Refrac- 
tometer  Su¬ 
crose  Value 
to  obtain 
degree  Brix 
value 

lOpwcPnt... 

0.30 

4.2  percent... 

0.81 

IJ  percent... 

.43 

4.4  percent... 

U  percent... 

.47 

4.6  percent... 

.89 

l»  percent... 

.61 

4.8  |)erccnt... 

.93 

jj  percent... 

.64 

6.0  percent... 

.07 

J.0  percent... 

.68 

5.2  percent... 

1.01 

Upercent... 

.62 

6.4  percent... 

1.04 

i,4  percent... 

.60 

6.6  |)ercent _ 

1.07 

Upercent... 

.70 

6.8  |)ercent... 

1.11 

1.8  percent... 

.74 

6.0  percent... 

1« 

10  percent... 

.78 

iSourcp;  “Refrartometrlc  Dctormlnotlon  of  Soluble 
foUdJ  In  Citrus  Julpos,”  by  J.  W.  Stevens  and  W.  E. 
Biifr,  from  the  Analytical  Edition  of  Industrial  and 
Eiijlneerins  Chemistry,  Vol.  II,  p.  447,  Aug.  16,  1W9. 

5  52.1231  Explanation  of  analyses. 

(i)  The  measurement  of  Brix  value  is 
determined  on  the  thawed  concentrate 
in  accordance  with  the  refractometric 
method  for  sugars  and  sugar  products, 
outlined  in  the  Official  Methods  of  Anal¬ 
ysis  of  the  Association  of  Official  Agri¬ 
cultural  Chemists. 

(b)  “Acid”,  calculated  as  anhydrous 
citric  acid,  is  determined  by  titration 
rlth  standard  sodium  hydroxide  solu¬ 
tion,  using  phenolphthalein  as  indicator. 

(c)  “Recoverable  oil”  is  determined  by 
Le  following  method: 

(1)  Equipment.  Oil  separatory  trap 
ilmilar  to  either  of  those  illustrated  in 
Figure  1  and  Figure  2 :  * 

Gas  burner  or  hot  plate. 

Blngstand  and  clamps. 

Bubber  tubing. 

{•liter  narrow-neck  flask. 

(2)  Procedure.  Exactly  400  grams  of 
the  thawed  concentrate  mixed  with 
water  to  approximately  two  liters  are 
placed  in  a  3-liter  flask.  Close  the  stop¬ 
cock.  place  distilled  water  in  the  grad¬ 
uated  tube,  run  cold  water  through  the 
condenser  from  the  bottom  to  top,  and 
bring  the  solution  to  a  boil.  Boiling  is 
continued  for  one  hour  at  the  rate  of 
approximately  50  drops  per  minute. 

(i)  By  means  of  the  stopcock,  lower 
the  oil  into  the  graduated  portion  of  the 
separatory  trap,  remove  the  trap  from 
the  fla.sk,  allow  it  to  cool,  and  record  the 
amount  of  oil  recovered. 

(ii)  The  number  of  milliliters  of  oil 
recovered  divided  by  4  equals  the  volume 
of  recoverable  oil  per  100  grams  of 
concentrate. 

(d)  “Free  and  suspended  pulp”  is  de¬ 
termined  by  the  following  method: 
Graduated  centrifuge  tubes  with  a 
capacity  of  50  ml.  are  filled  with  the 
reconstituted  grapefruit  juice  and  placed 
tP  a  suitable  centrifuge.  The  speed  is 
a^usted,  according  to  diameter,  as  in- 
•ttcated  in  Table  TV,  and  the  juice  is  cen- 
t^uged  for  exactly  10  minutes.  As  used 
herein,  “diameter”  means  the  over-all 
jhstance  between  the  bottoms  of  oppos- 

centrifuge  tubes  in  operating  posi- 


’  Piled  with  the  Federal  Register  Division 
a*  a  part  of  the  original  document. 


tion.  After  centrifuging,  the  milliliter 
reading  at  the  top  of  the  layer  of  pulp 
in  the  tube  is  multiplied  by  2  to  give  the 
percentage  of  pulp. 

Table  IV 


Diameter 

Approxi¬ 
mate 
revolu¬ 
tions  i)er 
minute 

Diameter 

Approd- 
mate 
revolu¬ 
tions  per 
minute 

1,609 

1,570 

1,  534 
1,600 
1,468 
1,438 

1,  410 

1.514  in ohft.i_  ... 

1,292 
1, 271 

16  inches _ 

16)4  inches 

1,252 
1, 234 

17  inches.... _ 

17)4  inches 

1,216 
1,199 
1, 182 

18)4  inches 

1384  10060.1. 

1,384 

1, 369 
1,336 
1,313 

19  inches _ 

1, 167 

lOU  indies.. 

1, 152 

L137 

15  inches . 

LOT  CERTIFICATION  TOLERANCES 

§  52.1232  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  concentrated  grape¬ 
fruit  juice,  the  grade  for  such  lot  will 
be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  ahd,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

§  52.1233  Score  sheet  for  frozen  con¬ 
centrated  grapefruit  juice. 


Piwanrt  kind  of  contninpr.. _ _ .... 

Container  mark  or  identification . 

Label . 

Liquid  measure  (FI.  ounces) . 

Brix  value  oj  concentrate  (corrected  for  acid) 

Anhydrous  citric  acid  (%  by  weight).. . 

Brix  value  to  acid  ratio  (— :1) . . . 

Reooverable  oil  (ml./lOO grams) . . 

Free  and  suspt>nded  pulp  (%) . . 

Reconstitutes  properly  (Ye.s)  (No) . 

Appearance  of  (re^  juice  (Yes)  (No)... _ 


Factors 

1 

Score  points  j 

Color _ _ _ _  - 

20 

(A)  17-20 

(B)  >  14-16 

(SStd)  >0-13 

(A)  34-40 

Absence  of  defects........... 

40 

(B)  >28-33 

Flavor.^ .  -  — - 

40 

(SStd)  >0-27 

(A)  34-40 

(B)  >28-33 

Total  score............ 

100 

l(SStd)  >0-27 

J 

Orade . . . 

- 1 

<  Indicates  limiting  rule. 


Subpart — United  States  Standards  for 

Grades  of  Canned  Grapefruit  and 

Orange  for  Salad  * 

PRODUCT  description  AND  GRADES 

§  52.1251  Product  description. 
Canned  grapefruit  and  orange  for  salad, 
commonly  known  as  canned  citrus  salad, 
is  prepared  from  sound,  mature  grape¬ 
fruit  (Citrus  paradisi)  and  from  sound, 
mature  oranges  of  the  orange  group 
(Citrus  sinensis)  which  have  been  prop¬ 
erly  washed;  and  the  segments  thereof 
have  been  separated  and  the  major  por¬ 
tions  of  membrane  and  core  and  the 
seeds  removed.  The  product  is  packed 
with  or  without  the  addition  of  water, 
juice,  or  sweetening  ingredients  and  is 
sufficiently  processed  by  heat  to  assure 
preservation  of  the  product  in  hermeti¬ 
cally  sealed  containers.  It  is  recom¬ 
mended  that  the  number  of  orange  units 
be  not  less  than  the  number  of  grape¬ 
fruit  units. 

§  52.1252  Grades  of  canned  grape¬ 
fruit  and  orange  for  salad,  (a)  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  canned  grapefruit  and  orange  for 
salad  of  which  the  average  weight  of  the 
orange  fruit  is  not  less  than  37  percent 
nor  more  than  60  percent  of  the  drained 
weight  provided  no  single  container  con¬ 
sists  of  orange  fruit  that  is  less  than  25 
percent  nor  more  than  75  percent  of  the 
drained  fruit  in  such  container;  that 
possesses  a  drained  weight  or  average 
drained  weight,  as  the  case  may  be,  of 
not  less  than  60  percent  of  the  capacity 
of  the  container;  that  consists  of  not  less 
than  75  percent  by  weight  of  the  drained 
grapefruit  and  not  less  than  75  percent 
by  weight  of  the  drained  orange  fruit 
which  is  in  whole  segments  or  almost 
whole  segments;  that  possesses  a  good 
color;  that  is  practically  free  from  de¬ 
fects;  that  possesses  a  good  character; 
that  possesses  a  good  flavor  and  odor; 
and  that  scores  not  less  than  90  points 
W’hen  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  "U.  S.  Grade  B”  or  "U.  S.  Choice” 
is  the  quality  of  canned  grapefruit  and 
orange  for  salad  of  which  the  average 
w'eight  of  the  orange  fruit  is  not  less 
than  32*/2  percent  nor  more  than  60  per¬ 
cent  of  the  drained  weight  provided  no 
single  container  consists  of  orange  fruit 
that  is  less  than  25  percent  nor  more 
than  75  percent  of  the  drained  weight 
of  the  fruit  in  such  container;  that  pos¬ 
sesses  a  drained  weight  or  average 
drained  weight,  as  the  case  may  be,  of 
not  less  than  55  percent  of  the  capacity 
of  the  container;  that  consists  of  not 
less  than  50  percent  by  weight  of  the 
drained  grapefruit  and  not  less  than  50 
percent  by  weight  of  the  drained  orange 
fruit  which  is  in  whole  segments  or  al¬ 
most  whole  segments;  that  possesses  a 
reasonably  good  color;  that  is  reasonably 
free  from  defects;  that  possesses  a  rea¬ 
sonably  good  character:  that  possesses 
a  fairly  good  flavor  and  odor;  and  that 
scores  not  less  than  80  points  when 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Pood.  Drug,  and  Cos¬ 
metic  Act,  or  with  applicable  State  laws  and 
regulations. 
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scored  In  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “U.  S.  Broken*’  is  the  quality  of 
canned  grapefruit  and  orange  for  salad 
of  which  the  average  weight  of  the 
orange  fruit  is  not  less  than  32  ^  percent 
nor  more  than  60  percent  of  the  drained 
weight  provided  no  single  container  con¬ 
sists  of  orange  fruit  that  is  less  than  25 
percent  nor  more  than  75  percent  of  the 
drained  weight  of  the  fruit  in  such  con¬ 
tainer;  that  possesses  a  drained  weight 
or  average  drained  weight,  as  the  case 
may  be.  of  not  less  than  55  percent  of 
the  capacity  of  the  container;  that  con¬ 
sists  of  less  than  50  percent  by  weight  of 
the  drained  grapefruit  or  less  than  50 
percent  by  weight  of  the  drained  orange 
fruit  which  is  in  whole  or  almost  whole 
segments;  that  possesses  a  reasonably 
good  color;  that  is  reasonably  free  from 
defects;  that  possesses  a  reasonably  good 
character;  that  possesses  a  fairly  good 
flavor  and  odor;  and  that  scores  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  grapefruit  and 
orange  for  salad  that  fails  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  8. 
Choice  and  U.  S.  Broken. 

LIQUID  MEDIA  AND  FILL  OF  CONTAINER 

S  52.1253  Recommended  designations 
of  liquid  media  and  Brix  measurements. 
“Cut-out”  requirements  for  liquid  media 
are  not  Incorporated  in  the  grades  of 
the  finished  product  since  sirup  or  any 
other  liquid  medium,  as  such,  is  not  a 
factor  of  quality  for  the  purposes  of 
these  grades.  It  is  recommended  that 
caimed  grapefruit  and  orange  for  salad 
have  the  following  indicated  “cut-out” 
Brix  measurement  for  the  respective 
designation,  which  designations  in¬ 
clude,  but  are  not  limited  to,  the 
following: 

Brix 

Designation  of  liquid  media:  measurement 

Heavy  sirup _ _ _  18*  or  more. 

Light  sirup _  16*  or  more. 

but  less  than 
18’. 

Slightly  sweet _ 12*  or  more, 

but  less  than 
16*. 

S  52.1254  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  grapefruit  and  orange  for  salad 
be  filled  with  grapefruit  and  orange  fruit 
as  full  as  practicable  without  impairment 
of  quality  and  that  the  product  and  pack¬ 
ing  medium  occupy  not  less  than  90  per¬ 
cent  of  the  volume  of  the  container. 

FACTORS  OF  QUALITY 

§  52.1255  Ascertaining  the  grade,  (a) 
The  grade  of  canned  grapefruit  and 
orange  for  salad  may  be  ascertained  by 
considering,  in  conjunction  with  the  re¬ 
quirements  of  the  respective  grade,  the 
respective  ratings  for  tlie  factors  of 
drained  weight,  wholeness,  color,  absence 
of  defects,  and  character. 


(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are; 

Factors :  Points 

Drained  weight _  20 

Wholeness _  20 

Color.. _ _ _ —  20 

Absence  of  defects _  20 

Character _  20 

Total  score _ 100 

§  52.1256  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “18  to  20 
points”  means  18,  19,  or  20  points). 

§  52.1257  Drained  weight — (a)  Gen¬ 
eral.  The  drained  weight  of  canned 
grapefruit  and  orange  for  salad  is  de¬ 
termined  by  emptying  the  contents  of 
the  container  upon  a  United  States 
Standard  No.  8  circular  sieve  of  proper 
diameter  containing  8  meshes  to  the  inch 
(0.0937-inch.  ±3%,  square  openings)  so 
as  to  distribute  the  product  evenly,  in¬ 
clining  the  sieve  slightly  to  facilitate 
drainage,  and  allowing  to  drain  for  two 
minutes.  The  drained  weight  is  the 
w'eight  of  the  sieve  and  the  fruit  less 
the  weight  of  the  dry  sieve.  The  fruit 
thus  drained  is  referred  to  in  this  section 
as  “drained  fruit.”  A  sieve  8  inches  in 
diameter  is  used  for  the  equivalent  of  No. 
3  size  cans  (404  x  414)  and  smaller,  and 
a  sieve  12  inches  in  diameter  is  used  for 
containers  larger  than  the  equivalent  of 
the  No.  3  size  can.  “Capacity  of  the  con¬ 
tainer”  means  the  weight  of  distilled 
water  at  68“  Fahrenheit  which  the  sealed 
container  will  hold. 


(b)  (A)  classification.  Canned  grape- 
fruit  and  orange  for  salad  that  possesses  : 
a  drained  weight  of  not  less  than  60  per-  ' 
cent  of  the  capacity  of  the  container  may  ; 
be  given  a  score  of  18  to  20  points  for  the  ; 
respective  containers  as  outlined  in  ; 
Table  No.  I.  Whenever  more  than  1  con¬ 
tainer  of  the  product  is  being  graded,  ; 
the  score  for  drained  weight  of  each 
container  is  determined  by  averaging  the 
drained  weights  of  the  containers,  if 
the  average  drained  weight  indicates  a 
score  of  18  to  20  points  (in  accordance 
with  Table  No.  I)  such  score  will  be  as¬ 
signed  to  each  container:  Provided,  That 
the  drained  weight  of  no  individual  con¬ 
tainer  indicates  a  score  of  less  than  16 
points.  However,  if  any  individual  con¬ 
tainer  scores  less  than  16  points,  each 
container  will  be  assigned  the  score  for 
its  own  drained  weight. 

(c)  (B)  classification.  If  the  drained 
w’eight  of  the  canned  grapefruit  and 
orange  for  salad  is  less  than  60  percent 
but  not  less  than  55  i>ercent  of  the  ca¬ 
pacity  of  the  container,  a  score  of  16  or  17 
points  may  be  given  for  the  respective 
containers  as  outlined  in  Table  No.  I. 
Whenever  more  than  1  container  of  the 
product  is  being  graded,  the  score  for 
drained  weight  of  each  container  is  de¬ 
termined  by  averaging  the  drained 
weights  of  the  containers.  If  the  aver¬ 
age  drained  weight  indicates  a  score  of 
16  or  17  points  (in  accordance  with 
Table  No.  I)  such  score  will  be  assigned 
to  each  container;  Provided.  That  the 
drained  weight  of  no  individual  container 
indicates  a  score  of  less  than  14  points. 
However,  if  any  individual  container 
scores  less  than  14  points,  each  container 
will  be  assigned  the  score  for  its  own 
drained  weight.  Canned  grapefruit  and 
orange  for  salad  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 


Tablx  No.  I— Scoee  for  Drained  Weigiits  of  Canned  Orapefbuit  and  Orange  for  Salad 


Grade  Classification 


U.  S.  Grade  A  or  U.  8. 
Fancy. 


Choice  or  U.  8.  Bro¬ 
ken. 


U.  8.  Grade  D  or  Sub¬ 
standard. 


Score 

PoiuU 

Percentage 
that  drained 
weight  is  of 
capacity  of 
container 

20 

65  percent  or 

niOTO. 

30 

62)4  to  65  per¬ 
cent. 

18 

60  to  62H  per¬ 
cent. 

17 

57)4  to  €0  per¬ 
cent. 

16 

55  to  57)4  per¬ 
cent. 

15 

62)4  to  55  per¬ 
cent. 

14 

50  to  52)4  per¬ 
cent. 

13  or 

Lees  than  50 

less 

percent. 

Drained  weight  on  basis  of  container  designation  and  site 


8  oe.  tall 
(2iHex3Ke 
inches) 


mcl.  incl.  inci. 

8.19  to  6.40  incl.  12.33  to  12.83  30.98  to  32.26  35.46  to  36.93 
incl.  incl.  >nd-  ,, 

4.«8to5.18incl.  11.79  to  12.32  29.69  to  30.97  33.99  to  35.43 
incl.  Incl.  ind. 

4.76  to  4.97  ind-  11.28  to  11.78  28.40  to  29.68  32.51  to  33.98 
incl.  incl.  incl. 

4.55  to  4.75  ind.  10.77  to  11.27  27.10  to  28.39  31.03  to  32.50 

incl.  incl.  incl. 

4.33to4A4ind.  10.25  to  10.76  26.81  to  27.09  29.65  to  31.02 


No.  2 

inches) 

No.  3  CyL 
(444*  X  7 
inches) 

No.  5 

(5M«  *  6*9(4 
inches) 

Ounces 

Ounces 

Ouncet 

13.33  or  more.. 

33.66  or  more.. 

38.42  or  more. 

12.84  to  13.32 

32.27  to  33.55 

36.94  to  38.41 

(d)  iSStd)  classification.  Canned 
grapefruit  and  orange  for  salad  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
a  score  of  0  to  15  points  and  shall  not 
be  graded  above  U.  S.  Grade  D  or  Sub¬ 
standard,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 

§  52.1258  Wholeness — (a)  General. 

(1)  “Whole”  or  “whole  segment”  means 
any  fruit  segment  that  retains  its  ap- 


Less  than  foregoing  drained  weights 


parent  original  conformation  and  is  not 
excessively  trimmed. 

(2)  “Almost  whole”  or  “almost  whole- 
segment”  means  any  portion  of  a  fruit 
segment  that  is  not  less  than  75  percent 
of  the  apparent  original  segment  size. 

(3)  “Broken”  or  “broken  segment 
means  (i)  any  portion  of  a  fruit  segment 
that  is  less  than  75  percent  of  the  ap¬ 
parent  original  segment  s^ze,  (ii)  ^ 
“whole  segment”  or  “almost  whole  seg- 
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ment"  that  is  excessively  trimmed,  and 
(iil)  portions  of  segments  that  are  joined 
together  only  by  a  “thread”  or  mem¬ 
brane. 

(b)  (A)  classification.  Canned  grape¬ 
fruit  and  orange  for  salad  that  consists 
of  not  less  than  75  percent  by  weight  of 
the  drained  grapefruit  and  not  less  than 
75  percent  by  weight  of  drained  orange 
fruit  that  is  in  whole  segments  or  almost 
whole  segments  may  be  given  a  score 
of  18  to  20  points. 

(c)  (B)  classification.  If  the  canned 
grapefruit  and  orange  for  salad  consists 
of  not  less  than  50  percent  by  weight  of 
the  drained  grapefruit  and  not  less  than 
50  percent  by  w'eight  of  the  drained 
orange  fruit  that  is  in  whole  segments  or 
almost  whole  segments,  a  score  of  16  or 
17  points  may  be  given.  Canned  grape¬ 
fruit  and  orange  for  salad  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

(d)  {Broken)  classification.  If  less 
than  50  percent  by  weight  of  the  drained 
grapefruit  or  less  than  50  percent  by 
weight  of  the  drained  orange  fruit  is  in 
whole  segments  or  almost  whole  seg¬ 
ments,  a  score  of  0  to  15  points  may  be 
given.  Canned  grapefruit  and  orange 
for  salad  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Broken,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 

5  52.1259  Color — (a)  (>l)  classifica- 
lion.  Canned  grapefruit  and  orange  for 
salad  that  possesses  a  good  color  may  be 
given  a  score  of  18  to  20  points.  “CJood 
color”  means  that  the  color  (1)  of  the 
grapefruit  is  a  practically  uniform  bright, 
typical  color  free  from  any  noticable 
tinge  of  amber  and  (2)  of  the  orange 
fruit  is  a  bright,  typical  color  which  may 
range  from  deep  yellow-orange  to  orange 
and  which  is  practically  uniform  with 
not  more  than  a  slight  variation  in  the 
units. 

(b)  (B)  classification.  If  the. canned 
grapefruit  and  orange  for  salad  possesses 
a  reasonably  good  color,  a  score  of  16  or 
17  points  may  be  given.  Canned  grape¬ 
fruit  and  orange  for  salad  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct.  (This  is  a  limiting  rule.)  “Reason¬ 
ably  good  color”  means  that  the  color  of 
the  grapefruit  and  of  the  orange  fruit  is 
fairly  bright,  may  be  variable  in  color, 
but  is  not  off  color. 

(c)  (SStd)  classification.  Canned 
grapefruit  and  orange  for  salad  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (b)  of  this  section  may  be  given 
a  score  of  0  to  15  points  and  shall  not 
^  graded  above  U.  S.  Grade  D  or  Sub¬ 
standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§52.1260  Absence  of  defects — (a) 
^neral.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material, 
from  seeds,  from  portions  of  albedo, 
from  portions  of  tough  membrane,  and 
from  damaged  units. 

“Harmless  extraneous  material” 
means  leaves,  portions  of  leaves,  small 


pieces  of  peel,  and  other  similar  mate¬ 
rial  that  is  harmless. 

(2)  “Seed”  means  any  seed  or  any 
portion  thereof,  whether  or  not  fully  de¬ 
veloped,  that  measures  more  than  ym 
inch  in  any  dimension.  A  “large  seed” 
is  one  that  may  be  plump  and  measures 
more  than  %  inch  in  any  dimension. 

(3)  “Damaged  unit”  means  any  fruit 
segment  or  portion  thereof  that  is  dam¬ 
aged  by  pathological  injury,  by  lye  peel¬ 
ing,  by  discoloration,  or  by  similar 
injury  or  that  is  damaged  to  such  an  ex¬ 
tent  that  the  appearance  or  eating  qual¬ 
ity  of  the  unit  is  seriously  affected. 

(b)  (A)  classification.  Canned  grape¬ 
fruit  and  orange  for  salad  that  is  prac¬ 
tically  free  from  defects  may  be  given 
a  score  of  18  to  20  points.  “Practically 
free  from  defects”  means  that  no  harm¬ 
less  extraneous  material  is  present ;  that 
not  more  than  5  percent  by  weight  of 
the  drained  fruit  may  be  damaged  units ; 
and  that  for  each  20  ounces  of  net 
weight  there  may  be  present: 

(1)  Not  more  than  4  seeds  Including 
not  more  than  one  large  seed ;  and 

(2)  Not  more  than  an  aggregate  area 
of  2  square  inches  on  the  units  covered 
by  tough  membrane  or  albedo. 

(c)  (B)  classification.  If  the  canned 
grapefruit  and  orange  for  salad  is  rea¬ 
sonably  free  from  defects,  a  score  of  16 
or  17  points  may  be  given.  Canned 
grap>efruit  and  orange  for  salad  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  not  more  than  15  percent  by  weight 
of  the  drained  fruit  may  be  damaged 
units;  and  that  for  each  20  ounces  of 
net  weight  there  may  be  present: 

(1)  Not  more  than  1  small  piece  of 
harmless  extraneous  material; 

(2)  Not  more  than  12  seeds  Including 
not  more  than  3  large  seeds;  and 

(3)  Not  more  than  an  aggregate  area 
of  3  square  inches  on  the  units  covered 
by  tough  membrane  or  albedo. 

(d)  (SStd)  classification.  Canned 
grapefruit  and  orange  for  salad  that  fails 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  may  be  given  a  score 
of  0  to  15  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1261  Character — (a)  General 
The  factor  of  character  refers  to  the 
structure  and  condition  of  the  cells  of  the 
fruit  and  refiects  the  maturity  of  the 
grapefruit  and  orange  fruit. 

(b)  {A)  classification.  Canned  grap>e- 
fruit  and  orange  for  salad  that  possesses 
a  good  character  may  be  given  a  score  of 
18  to  20  points.  “Good  character” 
means  that  the  grapefruit  and  orange 
fruit  is  moderately  firm  and  fleshy;  that 
the  segments  or  portions  thereof  possess 
a  juicy,  cellular  structure  free  from  dry 
cells  or  "ricey”  cells  that  materially  affect 
the  appearance  or  eating  quality  of  the 
product;  and  that  the  product  is  reason¬ 
ably  free  from  loose  floating  cells. 

(c)  (B)  classification.  If  the  canned 
grapefruit  and  orange  for  salad  possesses 
a  reasonably  good  character,  a  score  of 
16  or  17  points  may  be  given.  Canned 
grapefruit  and  orange  for  salad  that  falls 


into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 

Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  means  that 
the  fruit  is  reasonably  free  from  dry  cells, 

“ricey”  cells,  or  fibrous  cells  that  mate¬ 
rially  affect  the  appearance  or  eating 
quality  of  the  product  but  none  of  the 
fruit  is  seriously  affected  by  dry  cells, 

“ricey”  cells,  or  fibrous  cells. 

(d)  (SStd)  classification.  Canned 
grapefruit  and  orange  for  salad  that  fails 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  may  be  given  a  score 
of  0  to  15  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) . 

EXPLANATIONS 

§  52.1262  Explanation  of  terms,  (a)  I 

“Good  flavor  and  odor”  means  that  the 
product  has  a  distinct  and  normal  flavor 
and  odor  typical  of  canned  grapefruit 
and  of  canned  orange  fruit  and  is  free 
from  objectionable  odors  and  objection¬ 
able  flavors  of  any  kind. 

(b)  “Fairly  good  flavor  and  odor” 
means  that  the  product  may  be  lacking 
in  good  flavor  and  odor  but  is  free  from 
objectionable  flavors  and  objectionable 
odors  of  any  kind. 

(c)  “Brix”  means  the  degrees  Brix  of 
the  liquid  media  surrounding  the  canned 
grapefruit  and  orange  fruit  for  salad 
when  tested  with  a  Brix  hydrometer  cali¬ 
brated  at  20  degrees  C.  (68  degrees  F.). 

If  the  liquid  media  is  tested  at  a  tempera¬ 
ture  other  than  20  degrees  C.  (68  degrees 
F.)  the  applicable  temperature  correc¬ 
tion  shall  be  made  to  the  reading  of  the 
scale  as  prescribed  in  “OflBcial  and  Tenta¬ 
tive  Methods  of  Analysis  of  the  Associa¬ 
tion  of  Official  Agricultural  Chemists.” 

The  degrees  Brix  of  the  liquid  media  may 
be  determined  by  any  other  method 
w'hich  gives  equivalent  results. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1263  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offici¬ 
ally  drawn  and  which  represent  a  specific 
lot  of  canned  grapefruit  and  orange  fruit 
for  salad,  the  grade  for  such  lot  will  be 
determined  by  averaging  the  total  scores 
of  the  containers  comprising  the  sample, 
if: 

(1)  Not  more  than  one -sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  Indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule.  Is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 
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RULES  AND  REGULATIONS 


SCORE  SHEET 


§  52.1264  Score  sheet  for  canned 
grapefruit  and  orange  for  salad. 


Oranpe  fniit: 

Couni: 

Factors 

Score  points 

Drained  weight _ ... 

20 

(A)  . 18-20 

(B) ,  (Bkn).>  16-17 

Wtaoicneas.... 

20 

(D) _ «0-15 

(A)  . 18-20 

(B) ..  „>  16-17 

CnW 

20 

Bkn) _ >0-15 

(A)  . 18-20 

(B) ,  (Bkn).«  16-17 

Absence  of  defects _ 

}  “ 

20 

(D) _ ID-18 

(A)  . 18-20 

(B) .  (Bkn).i  16-17 

(D) _ >0-16 

(A)  .  18-20 

(B) ,(Bkn)J  16-17 

1(D) _ « 0-15 

Total  scoro..... 

100 

i  Indicates  limitiog  rule. 


Subpart — United  States  Standards  for 

Grades  of  Canned  Blended  Grape- 

Fruit  Juice  and  Orange  Jotce  * 

product  description  and  grades 

§  52.1281  Product  description. 
Canned  blended  grapefruit  juice  and 
orange  juice  is  the  product  prepared 
from  a  combination  of  undiluted,  uncon¬ 
centrated,  unfermented  juices  obtained 
from  the  mature  fresh  fruit  of  the 
grapefruit  tree  (Citrus  paradisi)  and  the 
sweet  orange  group  (Citrus  sinensis)  and 
Mandarin  group  (Citrus  reticulata),  ex¬ 
cept  tangerines,  which  fruit  has  been 
properly  washed ;  is  packed  with  or  with¬ 
out  the  addition  of  sweetening  ingre¬ 
dients;  is  sufficiently  processed  by  heat 
to  assure  preservation  of  the  product; 
and  is  packed  in  containers  which  arc 
hermetically  sealed.  It  is  recommended 
that  canned  blended  grapefruit  juice  and 
orange  juice  be  composed  of  not  less 
than  50  percent  orange  juice;  however, 
in  oranges  yielding  light-colored  juice  it 
is  further  recommended  that  as  much  as 
75  percent  orange  juice  be  used. 

§  52.1282  Grades  of  canned  blended 
grapefruit  juice  and  orange  juice,  (a) 
“U.  S.  Grade  A"  or  “U.  S.  Fancy”  is  the 
quality  of  canned  blended  grapefruit 
juice  and  orange  juice  that  shows  no 
coagulation;  possesses  a  very  good  color; 
is  practically  free  from  defects;  possesses 
a  very  good  flavor;  and  scores  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Pood,  Drug,  and 
Cosmetic  Act,  or  with  applicable  State  laws 
and  r^ulatlons. 


(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  blended 
grapefruit  juice  and  orange  juice  that 
may  show  slight  coagulation;  possesses 
a  good  color;  is  fairly  free  from  defects; 
possesses  a  good  flavor;  and  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  ‘‘U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  blended  grape¬ 
fruit  juice  and  orange  juice  that  fails  to 
meet  the  requirements  of  U.  S.  Grade  C 
or  U.  S.  Standard. 

FILL  OF  container 

§  52.1283  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  the  container  be  filled 
as  full  as  practicable  with  blended  grape¬ 
fruit  juice  and  orange  juice  and  that  the 
product  occupy  not  less  than  90  percent 
of  the  total  capacity  of  the  container. 

factors  OF  quality 

§  52.1284  Ascertaining  the  grade,  (a) 
The  grade  of  canned  blended  grapefruit 
juice  and  orange  juice  may  be  ascer¬ 
tained  by  considering,  in  addition  to  the 
foregoing  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
flavor. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  factor 
is: 


Factors:  Points 

Color _  20 

Absence  of  defects _  40 

Flavor _  40 

Total  score _ 100 


§  52.1285  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  eau;h  factor  is 
inclusive  (for  example,  “17  to  20  points” 
means  17,  18,  19,  or  20  points). 

§  52.1286  Color — (a)  (A)  classifica¬ 
tion.  Canned  blended  grapefruit  juice 
and  orange  juice  that  possesses  a  very 
good  color  may  be  given  a  score  of  17 
to  20  points.  “Very  good  color”  means 
that  the  blended  juice  possesses  a  light 
yellow-orange  color  that  is  bright  and 
typical  of  freshly  extracted  juice  and  is 
free  from  browning  due  to  scorching, 
oxidation,  caramelization,  or  other 
causes. 

(b)  (C)  classification.  If  the  canned 
blended  grapefruit  juice  and  orange  juice 
possesses  a  good  color,  a  score  of  14  to 
16  points  may  be  given.  Canned  blended 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Good  color”  means  that  the 
blended  juice  possesses  a  fairly  typical 
color  that  may  range  from  light  yellow 
to  light  amber,  may  be  dull  or  show  evi¬ 


dence  of  slight  browning,  but  is  not  - 
color. 

(c)  (SStd)  classification.  Canne: 
blended  grapefruit  juice  and  orange  .  .. 
that  for  any  reason  fails  to  meet  the  re. 
quirements  of  paragraph  (b)  of  this  sec. 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  a 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.1287  Absence  of  defects— (i) 
General.  The  factor  of  absence  of  de- 
fects  refers  to  the  degree  of  freedom 
from  free  and  suspended  pulp,  recover- 
able  oil,  seeds  and  seed  particles,  or  other 
defects. 

(1)  “Free  and  suspended  pulp”  mears 
particles  of  membrane,  core,  skin,  and 
other  similar  extraneous  material  in  the 
canned  blended  juice. 

(b)  (A)  classification.  Canned 
blended  grapefruit  juice  and  orange 
juice  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects’ 
means  that  the  juice  may  contain  not 
more  than  12  percent  free  and  suspended 
pulp  and  that  there  may  be  present  not 
more  than  0.030  percent  by  volume  of 
recoverable  oil;  and  does  not  contain 
seeds  or  seed  particles  or  other  defects 
that  more  than  slightly  affect  the  ap¬ 
pearance  of  the  product. 

(c)  (C)  classification.  If  the  canned 

blended  grapefruit  juice  and  orange  juice 
is  fairly  free  from  defects,  a  score  of  28 
to  33  points  may  be  given.  Canned 
blended  juice  that  falls  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  free  from  de¬ 
fects”  means  that  the  juice  may  contain 
not  more  than  18  percent  free  and  sus¬ 
pended  pulp  and  that  there  may  be 
present  not  more  than  0.050  percent  by 
volume  of  recoverable  oil ;  and  does  not 
contain  seeds  or  seed  particles  or  other 
defects  that  materially  affect  the  ap¬ 
pearance  of  the  product.  | 

(d)  iSStd)  classification.  If  the  ! 
canned  blended  grapefruit  juice  and  | 
orange  juice  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section, 
a  score  of  0  to  27  points  may  be  giv«i. 
Canned  blended  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1288  Flavor — (a)  (A)  classified’ 
tion.  (1)  Canned  blended  grapefruit 
juice  and  orange  juice  that  possesses  a 
very  good  flavor  may  be  given  a  score  of 
34  to  40  points.  “Very  good  flavor" 
means  a  fine,  distinct  canned  blended 
grapefruit  juice  and  orange  juice  flavor 
which  is  free  from  off  flavors  of  any  kind 
and  meets  the  following  requirements: 

(1)  Brix— Not  less  than  10.0  degrees. 

(ii)  Acid — Not  less  than  0.80  gram  nor 
more  than  1.70  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii )  Brix-acid  ratio — Not  less  than  8 
to  1  nor  more  than  17  to  1. 

(2)  Canned  blended  grapefruit  Juice 
and  orange  juice  is  considered  “sweet 
if  the  juice  possesses  a  very  good  flavor 
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and  falls  within  the  range  of  tlie  follow¬ 
ing  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.80  gram  nor 
more  than  1.70  grams  (calculated  as 
anhydrous  citric  acid)  per  100  ml.  of 
juice. 

(iii)  Brix-acid  ratio — Not  less  than  10 
to  1  nor  more  than  17  to  1,  provided,  that 
when  the  Brix  of  the  juice  is  16  degrees 
or  more,  the  Brix-acid  ratio  may  be  less 
than  10  to  1. 

(b)  (C)  classification.  (1)  If  the 
canned  blended  grapefruit  juice  and 
orange  juice  posesses  a  good  flavor,  a 
score  of  28  to  33  points  may  be  given. 
Canned  blended  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  sore  for  the  product 
(this  is  a  limiting  rule).  “Good  flavor” 
means  a  good,  normal  canned  blended 
grapefruit  juice  and  orange  juice  flavor 
which  is  free  from  off  flavors  of  any 
kind  and  meets  the  following  require¬ 
ments  : 

(1)  Brix — Not  less  than  9.5  degrees. 

(ii)  Acid — Not  less  than  0.65  grams 
nor  more  than  1.80  grams  (calculated  as 
anhydrous  citric  acid)  per  100  ml.  of 
juice. 

(iii)  Brix-acid  ratio— Not  less  than  7.5 
to  1. 

(2)  Canned  blended  grapefruit  juice 
and  orange  juice  is  considered  “sweet” 
if  the  juice  possesses  a  good  flavor  and 
falls  within  the  range  of  the  following 
requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.65  gram  nor 
more  than  1.80  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  10 
to  1,  provided,  that  when  the  Brix  of  the 
juice  is  16  degrees  or  more,  the  Brix- 
acid  ratio  may  be  less  than  10  to  1. 

(c)  iSStd)  classification.  Canned 
blended  grapefruit  juice  and  orange  juice 
that  fails  to  meet  the  requirements  of 
paragraph  (b)  of  this  section,  is  off 
flavor,  or  is  unpalatable  for  any  reason 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

explanations  and  methods  of  analyses 

5  52.1289  Definitions  of  terms,  (a) 
"Brix”  means  the  degrees  Brix  of  canned 
blended  grapefruit  juice  and  orange  juice 
when  tested  with  a  Brix  hydrometer  cali¬ 
brated  at  20  degrees  C.  (68  degrees  P.). 
If  used  in  testing  juice  at  a  temperature 
other  than  20  degrees  C.  (68  degrees  F.) 
the  applicable  temperature  correction 
shall  be  made  to  the  reading  of  the  scale 
«s  prescribed  in  “Oflacial  and  Tentative 
ilethods  of  Analysis  of  the  Association 
cf  Official  Agricultural  Chemists.”  The 
degrees  Brix  of  canned  blended  juice 
t^ay  be  determined  by  any  other  method 
which  gives  equivalent  results. 

(b)  “Acid”  means  grams  of  acid  (cal¬ 
culated  as  anhydrous  citric  acid)  per 
100  ml.  of  juice  in  canned  blended  grape¬ 
fruit  juice  and  orange  juice  determined 
by  titration  with  standard  sodium  hy- 

Idroxide  solution  using  phenolphthalein 
Indicator. 

No.  239 - 13 


5  52.1290  Explanation  of  analyses. 
(a)  Free  and  suspended  pulp  is  deter¬ 
mined  by  the  following  method: 

(1)  Graduated  centrifuge  tubes  with  a 
capacity  of  50  ml.  are  filled  with  juice 
and  placed  in  a  suitable  centrifuge.  The 
speed  is  adjusted,  according  to  diameter, 
as  indicated  in  Table  No.  I.  and  the  juice 
is  centrifuged  for  exactly  10  minutes.  As 
used  in  this  section,  “diameter”  means 
the  over-all  distance  between  the  bot¬ 
toms  of  opposing  centrifuge  tubes  in  op¬ 
erating  position.  After  centrifuging,  the 
milliliter  reading  at  the  top  of  the  layer 
of  pulp  in  the  tube  is  multiplied  by  2 
to  give  the  percentage  of  pulp. 


Tablx  No.  I 


Diameter 

Approxi¬ 

mate 

revolu¬ 

tions 

per 

mmute 

Diameter 

Approxi¬ 

mate 

revolu¬ 

tions 

per 

minute 

1,609 

1,670 

l.SM 

1,600 

15H  Inches _ 

1,292 

16  inches _ ... 

1,271 

16H  indies 

1,252 

17  Inches _ 

1,234 

i;468 

1,438 

1,410 

1,384 

1,369 

17)i  Inches _ 

1,216 

18  inches _ 

1,109 

18V4  indies _ 

1,182 

10  inches  _ 

1,167 

19H  inches _ 

1,152 

1,336 

1,313 

20  inches _ — . 

1,137 

ISincboB . 

(b)  Recoverable  oil  in  canned  blended 
grapefruit  juice  and  orange  juice  is  de¬ 
termined  by  the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  in 
Figure  1  and  Figtue  2.* 

Gas  burner  or  hot  plate. 

Ringstand  and  clampe. 

Rubber  tubing. 

S-llter  narrow-neck  flask. 

(2)  Procedure.  Exactly  2  liters  of 
juice  are  placed  in  a  3-liter  flask.  Close 
the  stopcock,  place  distilled  water  in  the 
graduated  tube,  run  cold  water  through 
the  condenser  from  bottom  to  top,  and 
bring  the  juice  to  a  boil.  Boiling  is  con¬ 
tinued  for  one  hour  at  the  rate  of  approx¬ 
imately  50  drops  per  minute.  By  means 
of  the  stopcock,  lower  the  oil  into  the 
graduated  portion  of  the  separatory  trap, 
remove  the  trap  from  the  flask,  allow  it  to 
c(x>l,  and  record  the  amount  of  oil  recov¬ 
ered. 

(i)  The  number  of  milliliters  of  oil  re¬ 
covered  divided  by  20  equals  the  percent 
by  volume  of  recoverable  oiL 

LOT  CERTIFICATION  TOLERANCES 

§  52.1291  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiB- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  blended  grapefruit 
juice  and  orange  juice,  the  grade  for  such 
lot  will  be  determined  by  averaging  the 
total  scores  of  the  containers  comprising 
the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  Indicated 
grade  by  reason  of  a  limiting  rule,  the 
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average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated: 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  below 
the  minimum  score  for  the  grade  indi¬ 
cated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.1292  Score  sheet  for  canned 
blended  grapefruit  juice  and  orange 
juice. 


Fire  and  kind  of  container.. . 

Ciontainer  mark  or  Identification . 

Label _ 

Liquid  measure  (fl.  ounces) _ _ 

V'actium  (in  inches) . 

Brix  (deprees) _ _ 

Acid  (anhydrous  citric:  franis/KX)  ml.) 

Brix-acid  ratio . 

Pulp  (free  and  suspended)  percent _ 

Iteooverable  oil  (percent  by  volume).. 


Factors 

Score  points 

Color... . . . . 

20 

(A)  17-20 

(C)  114-16 

Absence  of  defects - - - 

40 

(D)  >0-13 

(A)  34- iO 

(C)  >28-33 

40 

(D)  >0-27 

(A)  34-40 

(C)  >28-33 

Total  score _ 

100 

1(D)  >0-27 

Grade. 


>  Indicates  limiUnc  rule. 

Subpart — ^United  States  Standards  for 

Grades  of  Frozen  Concentrated 

Blended  Grapefruit  Juice  and  Orange 

Juice  '■ 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

§  52.1311  Product  description.  Fro¬ 
zen  concentrated  blended  grapefruit 
juice  and  orange  juice  is  the  frozen  prod¬ 
uct  prepared  from  a  combination  of  con¬ 
centrated,  unfermented  juices  obtained 
from  sound,  mature  grapefruit  (Citrus 
paradisi)  and  from  sound,  mature  fruit 
of  the  sweet  orange  group  (CTitrus  sinen¬ 
sis)  and  Mandarin  group  (Citrus  reticu¬ 
lata),  except  tangerines.  The  fruit  is 
prepared  by  sorting  and  by  washing  prior 
to  extraction  of  the  juices  to  assure  a 
clean  product.  The  juices  may  be 
blended  upon  extraction  of  such  juices 
or  after  concentration  and  fresh  orange 
juice  extracted  from  sorted  and  washed 
fruit,  as  aforesaid,  is  admixed  to  the  con¬ 
centrate.  It  is  recommended  that  the 
frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  be  composed  of 
the  equivalent  of  not  less  than  50  per¬ 
cent  orange  juice  in  the  reconstituted 
juice;  however,  in  oranges  yielding  light- 
colored  juice  it  is  further  recommended 
that  as  much  as  the  equivalent  of  75  per¬ 
cent  orange  juice  in  the  reconstituted 
juice  be  used.  The  concentrated  juice  is 
packed  in  accordance  with  good  com- 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 
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RULES  AND  REGULATIONS 


mercial  practice  and  is  frozen  and  main¬ 
tained  at  temE>eratures  necessary  for  the 
preservation  of  the  product. 

5  52.1312  Styles  of  frozen  concen- 
trated  blended  grapefruit  juice  and  or¬ 
ange  juice — (a)  Style  I,  without  sweet¬ 
ening  ingredient  added.  The  Brix  value 
of  the  finished  concentrate  shall  be  not 
less  than  40  degrees  nor  more  than  44 
degrees. 

(b)  Style  II.  with  sweetening  ingredi¬ 
ent  added.  The  finished  concentrate, 
exclusive  of  added  sweetening  ingredient, 
has  a  Brix  value  of  not  less  than  38  de¬ 
grees;  and  the  finished  concentrate,  in¬ 
cluding  added  sweetening  ingredient, 
shall  have  a  Brix  value  of  not  less  than 
40  degrees  but  not  more  than  48  degrees. 

§  52.1313  Grades  of  frozen  concen¬ 
trated  blended  grapefruit  juice  and 
orange  juice,  (a)  “U.  S.  Grade  A”  or 
“U.  S.  Fancy”  is  the  quality  of  frozen 
concentrated  blended  grapefruit  juice 
and  orange  juice  which  reconstitutes 
properly  and  of  which  the  reconstituted 
juice  possesses  the  appearance  of  fresh 
juices  of  such  a  blend;  possesses  a  very 
good  color;  is  practically  free  from  de¬ 
fects;  possesses  a  very  good  fiavor;  and 
scores  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B"  or  “U.  S.  Choice” 
is  the  quality  of  frozen  concentrated 
blended  grapefruit  juice  and  orange  juice 
which  reconstitutes  properly  and  of 
which  the  reconstituted  juice  possesses 
a  good  color;  is  reasonably  free  from  de¬ 
fects;  possesses  a  good  flavor;  and  scores 
not  less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  that  fails  to  meet 
the  requirements  of  U.  S.  Grade  B  or 
U.  S.  Choice. 

FILL  OF  CONTAINER 

5  52.1314  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer.  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  as  full 
as  practicable  without  impairment  of 
quality. 

FACTORS  OF  QUALITY 

S  52.1315  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  concentrated 
blended  grapefruit  juice  and  orange 
juice  is  ascertained  by  considering  in 
conjunction  with  the  requirements  of 
the  respective  grade,  the  respective  rat¬ 
ings  for  the  factors  of  color,  absence  of 
defects,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu- 
mercially  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  such  factors  are; 


Factors:  Points 

Color _  20 

Absence  of  defects _ 40 

Fiavor _  40 


100 


§  52.1316  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  w’ithin  each  factor  which 
is  scored  is  inclusive  (for  example.  ”17 
to  20  points”  means  17,  18,  19,  or  20 
points). 

I  52.1317  Color — (a)  (A)  dassifica- 
tion.  Frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  of 
which  the  reconstituted  juice  possesses 
a  very  good  color  may  be  given  a  score  of 
17  to  20  points.  “Very  good  color” 
means  that  the  color  is  bright,  light 
yellow-orange,  and  typical  of  freshly  ex¬ 
tracted  juices  of  such  a  blend  and  is  free 
from  any  trace  of  browning  indicative  of 
scorching,  oxidation,  caramelization,  or 
other  causes. 

(b)  (B)  classification.  If  the  reconsti¬ 
tuted  juice  possesses  a  “good  color,”  a 
score  of  14  to  16  points  may  be  given. 
Frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Good  color”  means 
that  the  color  may  range  from  light  yel¬ 
low  to  light  amber,  is  fairly  typical  of 
freshly  extracted  juices  of  such  a  blend 
and  may  be  slightly  dull  or  may  show 
traces  of  browning  but  is  not  off  color 
for  any  reason. 

(c)  (SStd)  classification.  If  the  re¬ 
constituted  juice  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section,  a  score  of  0  to  13  points  may  be 
given.  Frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  Substandard,  regardle.ss  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.1318  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  seeds  and  portions  thereof,  from 
exces.sive  juice  cells,  from  free  and  sus¬ 
pended  pulp,  from  recoverable  oil,  and 
from  other  defects. 

( 1 )  “Free  and  suspended  pulp”  means 
particles  of  membrane,  core,  and  peel 
and  other  similar  extraneous  materials 
in  the  reconstituted  blended  grapefruit 
juice  and  orange  juice 

(b)  (A)  classification.  FYozen  con¬ 
centrated  blended  grapefruit  juice  and 
orange  juice  of  which  the  reconstituted 
juice  is  practically  free  from  defects  may 
be  given  a  score  of  34  to  40  points. 
“Practically  free  from  defects”  means 
that  there  may  be  present:  (1)  Small 
seeds  or  portions  thereof  that  are  of  such 
si2;e  that  they  could  pass  through  round 
perforations  not  exceeding  Va  inch  in 
diameter,  provided  such  seeds  or  p>ortions 
thereof  do  not  materially  affect  the  ap¬ 
pearance  or  drinking  quality  of  the  juice; 
(2)  juice  cells  that  do  not  materially 
affect  the  appearance  or  drinking  quality 
of  the  juice;  (3)  other  defects  that  are 
not  more  than  slightly  objectionable,  and 
(4)  not  more  than  12  percent  free  and 
suspended  pulp.  To  score  in  this  classi¬ 
fication  the  frozen  concentrated  blended 


grapefruit  juice  and  orange  juice  may 
contain  not  more  than  0.080  milliliter  of 
recoverable  oil  per  100  grams  of  the  con¬ 
centrated  product. 

(c)  (B)  classification.  If  the  recon¬ 
stituted  juice  is  reasonably  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  there  may  be  present:  (1)  Small 
seeds  or  portions  thereof  that  are  of  such 
size  that  they  could  pass  through  round 
perforations  not  exceeding  Ys  inch  in 
diameter,  provided  such  seeds  or  portions 
thereof  do  not  seriously  affect  the  ap¬ 
pearance  or  drinking  quality  of  the  juice; 
(2)  juice  cells  that  do  not  seriously  affect 
the  appearance  or  drinking  quality  of  the 
juice;  (3)  other  defects  that  are  not 
materially  objectionable,  and  (4)  not 
more  than  18  percent  free  and  suspended 
pulp.  To  score  in  this  classification  the 
frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  may  contain  not 
more  than  0.096  milliliter  of  recoverable 
oil  per  100  grams  of  the  concentrated 
product. 

(d)  (SStd)  classification.  Frozen  con¬ 
centrated  blended  grapefruit  juice  and 
orange  juice  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard.  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1319  Flavor — (a)  (A)  classifica¬ 
tion.  Frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  of 
which  the  reconstituted  juice  possesses 
a  very  good  flavor  may  be  given  a  score 
of  34  to  40  points.  “Very  good  flavor” 
means  that  the  flavor  is  fine,  distinct, 
and  substantially  typical  of  freshly  ex¬ 
tracted  juices  of  such  a  blend.  To  score 
not  less  than  34  points  frozen  concen¬ 
trated  blended  grapefruit  juice  and 
orange  juice  shall  meet  the  following  re¬ 
quirements  for  the  respective  style: 

(1)  Style  I,  without  sweetening  in¬ 
gredient  added.  The  ratio  of  Brix  value 
to  acid  is  not  less  than  10  to  1  nor  more 
than  16  to  1  (See  Table  I). 

(2)  Style  II,  with  sweetening  ingredient 
added.  The  ratio  of  Brix  value  to  acid 
is  not  less  than  11  to  1  nor  more  than  13 
to  1  (See  Table  II). 

(b)  (B)  classification.  If  the  recon¬ 
stituted  juice  possesses  a  good  flavor,  a 
score  of  28  to  33  points  may  be  given. 
Frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Good  flavor”  means 
that  the  flavor  is  fairly  typical  of  freshly 
extracted  juices  of  such  a  blend  and  is 
free  from  abnormal  or  off  flavors  of  any 
kind.  To  score  not  less  than  28  points 
frozen  concentrated  blended  grapefruit 
juice  and  orange  juice  shall  meet  the 
following  requirements  for  the  respec¬ 
tive  style: 

(1)  Style  I,  without  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
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add  is  not  less  than  8  to  1  nor  more  than 
18  to  1  (See  Table  I). 

(2)  Style  II,  with  sweetening  ingre- 
iient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  9  to  1  nor  more  than 
13  to  1  (See  Table  II) . 

(c)  (SStd)  classification.  If  the  frozen 
concentrated  blended  grapefruit  juice 
and  orange  juice  fails  to  meet  the  re- 
QUirements  of  paragraph  (b)  of  this  sec¬ 
tion,  a  score  of  0  to  27  points  may 
be  given.  Frozen  concentrated  blended 
grapefruit  juice  and  orange  juice  that 
falls  into  this  classification  shall  not 
be  graded  above  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

Tmi  I— Matimum  and  Minimum  Aao  for  Frozen 
Concentrated  Blended  Grapefruit  Juice  and 
OlANOE  JUKK 

ittle  l  without  sweetenino  ingredient  added 


U.  8.  Grade  A 
or  U.  8.  Fancy 

U.  S.  Grade  B 
or  U.  S.  Choice 

Brix  value 
of  the 
ooDOMi  Irate 
in  degrees 
Brix 

Ratio 

10:1 

Ratio 

10:1 

Ratio 

8:1 

Ratio 

18:1 

Acid 

percent  by  weight 

Acid 

percent  by  weight 

Maximum 

MiniiiiLiui 

Maximum 

Minimum 

«il* . . 

4.00 

2.60 

6.00 

2.22 

«i* . 

4.01 

2. 51 

6.01 

2.23 

«ir . 

4.02 

2.51 

6.03 

2.23 

ej* . 

4.03 

2.52 

■  5.04 

2.24 

«.4* . 

4.04 

2.53 

6.05 

2.24 

er . 

4.05 

2.63 

6.06 

2. 25 

. 

4.00 

2.54 

6.08 

2.26 

. 

4. 07 

2.54 

6.09 

2.26 

#>.!• . 

4.08 

2.55 

5.10 

2. 27 

«r _ 

4. 09 

2.66 

6.11 

2.27 

. 

4. 10 

2.56 

6.13 

2.28 

flj* . 

4.11 

2.57 

5.14 

2.28 

«r . 

4.12 

2.58 

6.16 

2.29 

CJ* . 

4.13 

2.58 

5.16 

2.29 

c.r . 

4.14 

2.59 

6.18 

2.30 

41 J" . 

4.15 

2.59 

6.19 

Z31 

41.6* . 

4.16 

2.60 

6.20 

2. 31 

41.T* . 

4.17 

2. 61 

6.21 

2.32 

41J!“ . 

4.18 

2.61 

6.23 

2. 32 

_ 

4.19 

2.62 

6.24 

2.33 

42.0* . 

4.20 

2.63 

6.25 

2.33 

ei“ . 

4.  21 

2.03 

5.26 

2.34 

er . 

4.22 

2.64 

6.28 

2.34 

42r 

4.23 

2.64 

5.29 

2. 35 

42.4'' . 

4.24 

2.66 

5.30 

2.36 

42ir.. 

4.25 

2.66 

6.31 

2.36 

42A* . 

4.26 

2.66 

6.33 

2  37 

42r . 

4.27 

2.67 

5.34 

2.87 

42i« _ 

4.28 

Z68 

A36 

2.38 

4U»... 

4.29 

Z68 

5.36 

2.38 

C.lf . 

4.30 

2.69 

6.38 

2.39 

C.l» 

4.31 

2.69 

6.39 

Z39 

ax... 

4.32 

2.70 

5.40 

Z40 

43J* . . 

4.33 

2.71 

6.41 

2.41 

4J4» ... 

4. 34 

2.71 

6.43 

2.41 

43.5».. 

4.36 

Z72 

6.44 

2.42 

43.6»..„ 

4.36 

2.73 

6.45 

2.42 

43,r'... 

4.37 

2.73 

5.46 

2.43 

43.S»... 

4.38 

2.74 

5.48 

2.43 

41.9» 

4.39 

2.74 

5.49 

2.44 

4ta“.„. 

4.40 

2.75 

6.50 

2.44 

TiPLE  II— Maximum  and  Minimum  Acid  for  Frozen 
Concentrated  Blended  Grapefruit  Juice  and 
Orange  Juice 

RTLE  U.  with  sweetening  INGBEDIENT  ADDED 


U.  8.  Grade  A 

U.  S.  Grade  B 

or  U.  8.  Fancy 

or  U.  8. 

Choice 

Brix  value 

Ratio 

Ratio 

Ratio 

Ratio 

of  the 

11:1 

13:1 

9:1 

13:1 

SRH^trate 

in  degrees 

1 

1 

Brix 

Acid 

Acid 

percent  by  weight 

percent  by  weight 

Minimum' 

MaxinuuD 

MuuDiiim 

Btr. 

3.64 

3.08 

4.44 

3.08 

B.l* _ 

3.65 

3.08 

4.46 

3.08 

3.65 

3.09 

4.  47 

3.09 

103°. 

3.66 

3.10 

4.48 

3.10 

Table  II— Maximum  and  Minimum  Aod  for  Fp.ozen 
Concentrated  Blended  Grapefruit  Juice  and 
Orange  Juke— Coatinued 

STYLE  n.  WITH  SWEETENING  INGREDIENT  ADDED— COD. 


Brix  value 
of  the 
ooncentrate 
In  degrees 
Brix 

TJ.  8.  Grade  A 
or  U.  8.  Fancy 

U.  S.  Grade  B 
or  U.  S.  Choice 

Ratio 

11:1 

Ratio 

13:1 

Ratio 

9:1 

Ratio 

13:1 

Acid 

pweent  by  weight 

Acid 

percent  by  weight 

Minimum 

Maximum 

Minimum 

40.4° _ 

3.67 

3.11 

4.49 

3.11 

40.5“ _ 

3.68 

3.12 

4.50 

3.12 

40.6° _ 

3.69 

3.12 

4.61 

3.12 

40.7° . 

3.70 

3.13 

4.52 

3.13 

40.8° _ 

3.71 

3.14 

4.53 

3.14 

40.9° _ 

3.  72 

3.15 

4.  54 

3.15 

41.0° _ _  . 

3. 73 

3.15 

4.56 

3.15 

41.1° . 

3.74 

a  16 

4.57 

3.16 

41.2° . 

3.75 

3.17 

4.58 

3.17 

41.3° . 

3.75 

3.18 

4.59 

3.18 

41.4° . 

3.76 

a  18 

4.60 

3. 18 

41.5° . 

3. 77 

3.19 

4.  61 

3.19 

41.6° . 

3. 78 

3.20 

4.62 

3.20 

41.7° . 

3.79 

a  21 

4.63 

a  21 

41.8° . 

3.80 

3.22 

4.64 

3.22 

41.9° . 

3.  81 

3.22 

4.66 

3.22 

42.0° . 

3.82 

a23 

4.67 

3.23 

42.1° . 

3.83 

3.24 

4.68 

3.24 

42.2° . 

3.84 

a  25 

4.69 

a  25 

42.3° . 

3.85 

3.25 

4.70 

3.25 

42.4° . 

3.85 

3.26 

4.71 

3.26 

42.5° . 

3.88 

3.27 

4.72 

3.27 

42.6° . 

3.87 

3.28 

4.73 

3.28 

42.7° . 

3.88 

3.28 

4. 74 

3.28 

42.8° . 

3.89 

3.29 

4. 76 

3.29 

42.9° . 

8.90 

3.30 

4.77 

3.30 

43.0° . 

3.  91 

a  31 

4.78 

3.31 

43.1° . 

3.92 

3.32 

4.79 

a  32 

43.2® . 

3.93 

3.32 

4.80 

3.32 

433° _ 

a94 

3.33 

4.  81 

aa3 

43.4° . 

3.95 

3.34 

4.82 

3.34 

43.5* . 

a95 

3.35 

4.83 

3.35 

43.6° 

3.9C 

a35 

4.84 

a35 

43.7° . 

3.97 

3.36 

4.86 

3.36 

433° . 

3.98 

a37 

4.87 

8.37 

43.9° . 

3.99 

a38 

4.88 

3.38 

44.0° . 

4.00 

a  38 

4.89 

3.38 

44.1° . 

4.01 

aso 

4.90 

3.39 

44.2° . 

4.02 

a40 

4.91 

3.40 

443° . 

4.03 

3.41 

4.92 

a  41 

44.4° . 

4.04 

a  42 

4.93 

a  42 

44.5° _ 

4.05 

3.42 

4.94 

a  42 

44.6° . 

4.05 

3.43 

4.96 

3.43 

44.7° . 

4.06 

3.44 

4.97 

3.44 

44.8° . 

4.07 

a  45 

4.98 

a  45 

44.9° . 

4.08 

3.45 

4.99 

3.45 

46.0* . 

4.09 

a  46 

aoo 

3.46 

46.1°. 

4. 10 

3.47 

&01 

3.47 

46.2* . 

4.11 

a  48 

6.02 

3.48 

45.3° . 

4.12 

3.48 

6.03 

8.48 

45.4° . 

4.13 

a  49 

ao4 

a  49 

45.5° . 

4.14 

a5o 

5.06 

3.50 

45.6° . 

4.15 

a  51 

a  07 

3.61 

46.7* . 

4.16 

a  52 

6.08 

3.52 

46.8* . 

4.16 

3.62 

ao9 

3.52 

46.9* . 

4.17 

3.53 

a  10 

3.53 

46.0* . 

4. 18 

3.54 

6.11 

3.54 

46.1* _ 

4.19 

a55 

a  12 

3.55 

46.2* . 

4.20 

3.55 

a  13 

3.55 

40.3* . 

4.21 

a56 

a  14 

3.56 

46.4* . 

4.22 

3.67 

6.16 

3.67 

46.5* . 

4.23 

a58 

a  17 

3.58 

46.6* . 

4.24 

3.58 

a  18 

a5S 

46.7* . 

4.25 

3.59 

a  19 

3.59 

46.8“ . 

4.25 

aeo 

a2o 

8.60 

46.9* . 

4.26 

a  61 

a2i 

3.61 

47.0* . 

4.27 

a  62 

a22 

3.62 

47.1* . 

4.28 

3.62 

a23 

3.62 

47.2* . 

4.29 

3.63 

a24 

3.63 

47.3* . 

4.30 

3.64 

a26 

a64 

47.4* . 

4.31 

3. 65 

a27 

8.65 

47.5* . 

4.32 

3.65 

6.28 

3.65 

47.6* . 

4.33 

a66 

a29 

a66 

47.7* . 

4.34 

8.67 

6.30 

8.67 

47.8*. . . 

4.35 

8.68 

a  31 

3.68 

47.9* . 

4.35 

8.68 

a  32 

3.68 

48.0* . 

4.36 

8.69 

a33 

8.69 

EXPLANATIONS  AND  METHODS  OP  ANALYSES 

§  52.1320  Definitions  of  terms  as  used 
in  these  standards,  (a)  “Oranges”  means 
oranges  of  the  sweet  orange  group  (Cfit- 
rus  sinensis)  and  the  Mandarin  group 
(Citrus  reticulata) ,  except  tangerines. 

(b)  “Reconstituted  juice”  means  the 
product  obtained  by  mixing  thoroughly 
3  parts  by  volume  of  distilled  water  and 
one  part  by  volume  of  frozen  concen¬ 


trated  blended  grapefruit  juice  and 
orange  juice. 

(c)  “Reconstitutes  properly”  means 
that  the  reconstituted  juice  shows  no 
material  separation  of  colloidal  or  sus¬ 
pended  matter,  leaving  a  zone  of  defi¬ 
nitely  clear  liquid  without  any  turbidity, 
after  standing  four  (4)  hours  at  a  tem¬ 
perature  of  not  less  than  68  degrees 
Fahrenheit  in  a  clear  glass  tube  or  cyl¬ 
inder  (such  as  a  50  ml.  graduated  cyl¬ 
inder)  . 

(d)  “Acid”  means  the  percent  by 
weight  of  acid  (calculated  as  anhydrous 
citric  acid)  in  frozen  concentrated 
blended  grapefruit  juice  and  orange 
juice. 

(e)  “Brix  value”  in  frozen  concen¬ 
trated  blended  grapefruit  juice  and 
orange  juice  is  the  refractometric  su¬ 
crose  value  determined  in  accordance 
with  the  International  Scale  of  Refrac¬ 
tive  Indices  of  Sucrose  Solutions  and  to 
which  the  applicable  correction  for  acid 
is  added.  (See  Table  HI  for  correc¬ 
tions.) 

Table  III  i— Corrections  for  Obtaining  Brix  Value 


Citric  acid, 
anhydrous 
(licrcent  by 
weight) 

Correction 
to  be 
added  to 
refractom- 
eter 
sucrose 
value  to 
obtain  de¬ 
gree  Brix 
value 

Citric  acid, 
anhydrous 
(percent  by 
weight) 

to  be 
added  to 
iciVactom- 
eter 
sucrose 
value  to 
obtain  de¬ 
gree  Brix 
value 

zo _ _ 

a  39 

4.0... . 

a78 

2.2  -  _ 

.43 

4  2 

.81 

a  4 . . 

.47 

4.  4 _ 

.85 

2.6 _ 

.51 

4.6  _ 

.89 

2.8 _ 

.54 

4.8  . 

.93 

3.0 _ 

.58 

ao . . 

.97 

32  __  ... 

.62 

a2 

LOl 

a  4 _ 

.66 

8.4_  .  __ 

L04 

a  6 . 

.70 

ae _ 

L07 

as . 

.'.4 

>  Source:  “Refractometric  Determination  of  Soluble 
Solids  in  Citrus  Juices,"  by  J.  W.  Stevens  and  W\  E. 
Baier,  from  the  Analytical  Edition  of  IndustrLal  and 
Engineering  Chemistry,  Vol.  II,  Page  447,  Aug.  16,  1939. 

§  52.1321  Explanation  of  analyses. 

(a)  The  measurement  of  Brix  value  is 
determined  on  the  thawed  concentrate 
in  accordance  with  the  refractometric 
method  for  sugars  and  sugar  products, 
outlined  in  the  Official  Methods  of 
Analysis  of  the  Association  of  Official 
Agricultural  Chemists. 

(b)  “Acid,”  calculated  as  anhydrous 
citric  acid,  is  determined  by  titration 
with  standard  sodium  hydroxide  solu¬ 
tion,  using  phenolphthalein  as  indicator. 

(c)  “Recoverable  oil”  is  determined 
by  the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  in 
Figure  1  and  Figure  2.* 

Oas  burner  or  hot  plate. 

Ringstand  and  clamps. 

Rubber  tubing. 

S-Uter  narrow-neck  flask. 

(2)  Procedure,  (i)  Exactly  400  grams 
of  the  thawed  concentrate  mixed  with 
water  to  approximately  two  liters  are 
placed  in  a  3-liter  flask.  CHose  the  stop¬ 
cock,  place  distilled  water  in  the  gradu¬ 
ated  tube,  run  cold  water  through  the 
condenser  from  the  bottom  to  top,  and 


*  Filed  with  the  Federal  Register  Division 
Es  a  part  of  the  original  document. 
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bring  the  solution  to  a  boil.  Boiling  is 
continued  for  one  hour  at  the  rate  of 
approximately  50  drops  per  minute. 

(ii)  By  means  of  the  stopcock,  lower 
the  oil  into  the  graduated  portion  of  the 
separatory  trap,  remove  the  trap  from 
the  flask,  allow  it  to  cool,  and  record  the 
amount  of  oil  recovered. 

(iii)  The  number  of  milliliters  of  oil 
recovered  divided  by  4  equals  the  volume 
of  recoverable  oil  per  100  grams  of  con¬ 
centrate. 

(d)  “Free  and  suspended  pulp”  is 
determined  by  the  following  method: 
Graduated  centrifuge  tubes  with  a  ca¬ 
pacity  of  50  ml.  are  filled  with  the  recon¬ 
stituted  blended  grapefruit  juice  and 
orange  juice  and  placed  in  a  suitable 
centrifuge.  The  speed  is  adjusted,  ac¬ 
cording  to  diameter,  as  indicated  in  Table 
rv.  and  the  juice  is  centrifuged  for  ex¬ 
actly  10  minutes.  As  used  herein,  “diam¬ 
eter”  means  the  over-all  distance  be¬ 
tween  the  bottoms  of  opposing  centrifuge 
tubes  in  operating  position.  After  cen¬ 
trifuging,  the  milliliter  reading  at  the 
top  of  the  layer  of  pulp  in  the  tube  is  mul¬ 
tiplied  by  2  to  give  the  percentage  of 
pulp. 

Taplk  IV 


Dixnictw 

Approxi¬ 
mate 
revolu¬ 
tions  per 
minute 

Diameter 

Approxi¬ 
mate 
revolu¬ 
tions  per 
minute 

10  inches _ 

1,009 

I  15?^  inches _ 

1,292 

10!^  inches..... 

1,570 

1  10  inches.  .  . 

1, 271 

1,  Mi 

1,  252 

11 inches _ 

1,500 

j  17  inches.  _  .  . 

1,234 

12  inches  _ 

1,408 

'  17V4  inches... 

1,216 

inches _ 

1,  438 

1  18  inches 

1, 199 

13  inches _ _ 

1,410 

!  ISJ-i  inches _ 

1, 182 

I'ili  indies 

1,384 

'  19  indies  _ 

1,167 

14  Inches....... 

1,3.59 

1,  1.52 

14)^  inches _ 

1,  .330 

20  inches _ 

L  137 

15  inches _ 

1,313 

LOT  CERTIFICATION  TOLERANCES 

§  52.1322  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  concentrated  blended 
grapefruit  juice  and  orange  juice,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  Indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 


SCORE  SHEET 

§  52.1323  Score  sheet  for  frozen  con¬ 
centrated  blended  grapefruit  juice  and 
orange  juice. 


Fl*e  and  kind  of  container _ 

Container  mark  or  identification _ 

lAibel _ 

Liquid  mea-sure  (FI.  ounce*) _ 

Brix  value  of  concentrate  (corrected  for  acid) 

Anhydrous  citric  acid  (%  by  weight) . . 

Brix  value  to  acid  ratio  (— :1) _ 

Recoverable  oil  (ml./l(X)  grams) _ 

Free  luid  susi'ended  pulp  (%) _ 

Reconstitutes  properly  (Yes)  (No) _ 

Appeanuice  of  frc.sh  juice  (Yes)  (No) _ 


Factors 

Score  points 

Color _ 

20 

((A) 

17-20 

^B) 

14-16 

l(SStd) 

>0-13 

|(A) 

34-10 

Absence  of  defects _ 

40 

UB) 

28-33 

|(S.‘^td) 

>0-27 

(fA) 

34-10 

Flavor _ _ 

40 

^B) 

28-33 

l(SStd) 

>0-27 

Total  score _ 

100 

Grade. 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Grape  Juice  ^ 

product  description,  types,  styles, 

GRADES 

§  52.1341  Product  description. 
Canned  grape  juice  is  the  unfermented 
liquid  obtained  from  properly  matured 
fresh  grapes.  Such  grape  juice  is  pre¬ 
pared  without  concentration,  without 
dilution,  is  packed  with  or  without  the 
addition  of  sweetening  ingredients,  and 
is  sufficiently  processed  by  heat  to  as¬ 
sure  preservation  of  the  product  in  her¬ 
metically  sealed  containers  (either  metal 
or  glass). 

§52.1342  Types  of  canned  grape 
juice,  (a)  Type  I:  Concord  type  (pre¬ 
pared  from  grapes  of  the  slip-skin 
varieties  of  the  Concord  type  of  the 
Labrusca  species). 

(b)  Type  II:  Any  type  other  than 
Concord  type  (prepared  from  a  single 
variety  of  grapes  other  than  Concord 
type). 

(c)  T5T>e  III:  Blended  tsqie  (prepared 
from  tw'o  or  more  varieties  of  grapes). 

§  52.1343  Styles  of  canned  grape 
juice.  Unless  spiecifically  designated  as 
“sweetened”,  canned  grape  juice  is  con¬ 
sidered  as  “unsweetened.” 

(a)  Style  I,  Unsweetened  (without 
added  sweetening  ingredient  or  ingre¬ 
dients). 

(b)  Style  II.  Sweetened  (wdth  added 
sweetening  ingredient  or  ingredients). 

§  52.1344  Grades  of  canned  grape 
juice,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  grape 
juice  from  which  tartrate  crystals  have 
been  removed;  that  possesses  a  good 
color;  that  is  practically  free  from  de¬ 
fects;  that  possesses  a  good  flavor;  and 
that  scores  not  less  than  85  points  when 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 


scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B*’  or  “U.  S.  Choice" 
is  the  quality  of  canned  grape  juice  from 
which  tartrate  crystals  have  been  re. 
moved,  that  posesses  a  reasonably  good 
color;  that  is  reasonably  free  from  de- 
fects;  that  possesses  a  reasonably  good 
flavor ;  and  that  scores  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard" 
is  the  quality  of  canned  grape  juice  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  B  or  U.  S.  Choice. 

fill  of  container 

§  52.1345  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con- 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades,  it  is 
recommended  that  each  container  be 
filled  as  full  as  practicable  with  grape 
juice  and  that  the  product  occupy  not 
less  than  90  percent  of  the  volume  of  the 
container. 


FACTORS  of  quality 

§  52.1346  Ascertaining  the  grade,  (a) 
The  grade  of  canned  grape  juice  is  ascer- 
U  ined  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
flavor, 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
such  factors  are: 


F  ctors:  Poin ft 

Color _ 40 

Absence  of  defects _ 20 

Flavor _  40 

Total  score _  100 


§  52.1347  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “17 
to  20  points”  means  17,  18,  19,  or  20 
points). 

§  52.1348  Color— (a)  (A)  classifica¬ 
tion.  Canned  grape  juice  that  possesses 
a  good  color  may  be  given  a  score  of  34 
to  40  points.  “Good  color”  has  the  fol¬ 
lowing  meanings  with  respect  to  the 
types  of  canned  grape  juice: 

( 1 )  Type  I.  A  bright  puiple  or  bright 
reddish-purple  color  typical  of  properly 
prepared  and  properly  processed  juice 
h’om  Concord  type  grapes. 

(2)  Types  II  and  HI.  A  bright  color 
typical  of  properly  prepared  and 
properly  processed  juice  characteristic 
of  the  varietal  type  or  varietal  types 
from  which  prepared. 

(b)  (B)  classification.  If  the  cann^ 
grape  juice  possesses  a  reasonably  good 
color,  a  score  of  28  to  33  points  may 
given.  Canned  grape  juice  that  falls 
into  this  classification  shall  not  be 
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graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  good  color”  has  the  follow¬ 
ing  meanings  with  respect  to  the  types 
of  canned  grape  juice; 

(1)  Type  I:  A  purple  or  reddish-purple 
color  typical  of  canned  grape  juice  pre¬ 
pared  from  Concord  type  grapes  and 
which  color  may  be  slightly  dull  purple, 
slightly  dull  bluish-purple,  or  slightly 
dull  reddish-purple  but  which  is  not  off¬ 
color  for  any  reason. 

(2)  Types  II  and  III:  A  color  typical 
cf  canned  grape  juice  characteristic  of 
the  varietal  type  or  varietal  types  from 
which  prepared  and  which  color  may  be 
slightly  dull  but  which  is  not  off-color 
for  any  reason, 

(р)  iSStd)  classification.  Canned 
grape  juice  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
U.  S  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§52.1349  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  sediment  and  other  residue,  from 
tartrate  crystals,  from  particles  of  skin, 
from  particles  of  pulp,  from  particles  of 
seed,  and  from  any  other  defects. 

(b)  (A)  classification.  Canned  grape 
Juice  that  is  practically  free  from  defects 
may  be  given  a  score  of  17  to  20  points. 
“Practically  free  from  defects”  means 
that  the  canned  grape  juice  may  possess 
a  slight  amount  of  sediment  and  residue 
of  an  amorphous  nature;  may  possess 
not  more  than  a  trace  of  sediment  and 
residue  of  a  non-amorphous  nature;  is 
practically  free  from  tartrate  crystals; 
and  is  free  from  particles  of  skin,  par¬ 
ticles  of  pulp,  i>articles  of  seed,  and  from 
any  other  defects. 

(с)  (B)  classification.  If  the  canned 
grape  juice  is  reasonably  free  from  de¬ 
fects,  a  score  of  14  to  16  points  may  be 
riven.  Canned  grape  juice  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
"Reasonably  free  from  defects”  means 
that  the  canned  grape  juice  may  possess 
a  slight  amount  of  sediment  jind  residue 
of  an  amorphous  or  non-amorphous  na¬ 
ture;  may  possess  a  slight  amount  of 
tartrate  crystals;  may  possess  not  more 
liian  a  trace  of  particles  of  skin,  particles 
of  pulp,  particles  of  seed,  and  other 
defects. 

(d)  (SStd)  classification.  Canned 
'U’ape  juice  that  fails  to  meet  the  require- 
i  -3nis  of  paragraph  (c)  of  this  section 
-  *  y  be  given  a  score  of  0  to  13  points  and 
hail  not  be  graded  above  U.  S.  Grade  D 

Cubstandard,  regardless  of  the  total 
rcare  for  the  product  (this  is  a  limiting 
rule). 

5  52.1350  Flavor — (a)  (A)  classifica- 
‘  -  i.  Canned  grape  juice  that  possesses 
a  tcod  flavor  may  be  given  a  score  of 

to  40  points.  “Good  flavor”  mean.s 
that  the  flavor  is  a  distinct  and  normal 
tavor,  tsrpical  of  well-matured  grapes 
tad  that  the  canned  grape  juice  is  free 
trom  any  trace  of  scorching,  carameliza- 


tion,  and  objectionable  flavors  and  objec¬ 
tionable  odors  of  any  kind.  To  score  in 
this  classification,  canned  grape  juice 
shall  meet  the  following  additional  re¬ 
quirements: 

(1)  Brix:  Style  I.  unsweetened — not 
less  than  15.0  degrees. 

(2)  Brix:  Style  II,  sweetened — not  less 
than  17.0  degrees. 

(3)  Acid:  Not  less  than  0.60  grams  per 
100  ml.  nor  more  than  1.20  grams  per 
100  ml.,  calculated  as  tartaric  acid. 

(4)  Brix-acid  ratio:  For  both  Style  I, 
unsweetened,  and  Style  II,  sweetened, 
not  less  than  14  to  1  nor  more  than 
28  to  1. 

(b)  (B)  classification.  If  the  canned 
grape  juice  possesses  a  reasonably  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Canned  grape  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) .  “Reasonably 
good  flavor”  means  that  the  flavor  is 
normal  and  typical  of  reasonably  well- 
matured  grapes  and  that  the  canned 
grape  juice  may  be  slightly  astringent 
but  is  free  from  any  trace  of  scorching, 
caramelization,  and  objectionable  flavors 
and  objectionable  odors  of  any  kind.  To 
score  in  this  classification,  canned  grape 
juice  shall  meet  the  following  additional 
requirements: 

(1)  Brix:  Style  I,  unsweetened — not 
less  than  14.0  degrees. 

(2 )  Brix :  Style  II,  sweetened — not  less 
tlian  16.0  degrees. 

(3)  Acid:  Not  less  than  0.45  gram  per 
100  ml.  nor  more  than  1.40  grams  per 
100  ml.,  calculated  as  tartaric  acid. 

(4)  Brix-acid  ratio:  For  both  Style  I, 
unsweetened,  and  Style  II,  sweetened, 
not  less  than  11.5  to  1. 

(c)  (SStd)  classification.  Canned 
grape  juice  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

EXPLANATIONS 

§  52.1351  Explanation  of  terms,  (a) 
“Brix”  means  the  degrees  Brix  of  canned 
grape  juice  when  tested  with  a  Brix 
hydrometer  calibrated  at  20  degrees  C. 
(68  degrees  F.) .  If  canned  grape  juice  is 
tested  at  a  temperature  other  than  20 
degrees  C.  (68  degrees  F.),  the  applicable 
temperature  correction  shall  be  made  to 
the  reading  of  the  scale  as  prescribed  in 
“Official  Methods  of  Analysis  of  the 
Association  of  Official  Agricultural 
Chemists.”  The  degrees  Brix  of  canned 
grape  juice  may  be  determined  by  any 
other  method  which  gives  equivalent  re¬ 
sults. 

(b)  “Acid”  means  grams  of  acid  (cal¬ 
culated  as  tartaric  acid)  per  100  ml.  of 
juice  in  canned  grape  juice  determined 
by  titration  with  standard  sodium  hy¬ 
droxide  solution,  using  phenolphthalein 
as  indicator  or  any  other  satisfactory  in¬ 
dicator. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1352  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 


cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  grape  juice,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  respect 
to  such  containers  which  fail  to  meet  the 
requirements  of  the  indicated  grade  by 
reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  such  limiting  rule, 
is  within  the  range  for  the  grade  indi¬ 
cated  ; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 


§  52.1353  Score  sheet  for  canned 
grape  juice. 


Sise  and  kind  of  container.... 

‘ 

Container  mark  or  identification... 

Label . 

Liquid  measure  (FI.  ounces).. 

Vacuum  (inches) _ 

Type . 

Style . 

Bnx  (degrees) . . . 

Acid  (tartaric:  grams/100  ml.). 

Brix-acid  ratio . 

Factors 

Score  points 

Color _ ... _ 

40 

(A)  34-40 

(B) >  28-33 

Absence  of  defects _ _ _ 

20 

(D)  *0-27 

(A)  17-20 

(B)  *  14-16 

Flavor..... _ _ _ .... 

40 

(D)  1  0-13 

(A)  34-40 

(B) ' 28-33 

Total  score.. _ ..... 

100 

1(D)  *0-27 

Grade . . . . 

>  Indicates  limiting  rule. 


Sttbpart — United  States  Standards  for 
Grades  of  Frozen  Leafy  Greens  * 

PRODUCT  DESCRIPTION,  KINDS,  STYLES,  AND 
GRADES 

§  52.1371  Product  description.  Frozen 
leafy  greens  is  the  product  prepared  from 
the  clean,  sound,  succulent  leaves  of 
fresh  leafy  greens  (other  than  spinach) 
which  may  be  whole  or  cut,  with  or  with¬ 
out  stems,  by  sorting,  trimming,  wash¬ 
ing,  and  blanching,  which  is  then  frozen 
and  maintained  at  temperatures  neces¬ 
sary  for  the  preservation  of  the  product. 

§  52.1372  Kinds  of  frozen  leafy 
greens,  (a)  Beet  greens  (Beta  vulgaris) . 

(b)  Collards  (Brassica  oleracea,  acep- 
hala). 

(c)  Dandelion  greens  (Taraxacum 
taraxacum). 

*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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(d)  Endive  (Cichorium  endivia). 

(e)  Kale  cBrassica  oleracea.  aceph- 
ala). 

(f)  Mustard  greens  (Brassica  juncea, 
brassica  chinensis). 

(g)  Swiss  chard  (Beta  vulgaris,  cicla). 

(h)  Turnip  greens  (Brassica  rapa). 

5  52.1373  Styles  of  frozen  leafy  greens. 

(a)  “Whole  leaf”  is  the  style  of  frozen 
leafy  greens  that  consist  of  the  whole 
leaf  or  large  portions  of  leaf,  with  or 
without  adjacent  portions  of  the  stem. 

(b)  “Sliced”  is  the  style  of  frozen  leafy 
greens  that  consist  of  the  leaf  or  large 
portions  of  leaf,  with  or  without  adjoin¬ 
ing  portions  of  the  stem,  which  has  been 
sliced  into  reasonably  uniform  strips. 

(c)  "CTut”  or  “chopped”  is  the  style 
of  frozen  leafy  greens  that  consist  of  the 
leaf  or  large  portions  of  leaf,  with  or 
without  adjoining  portions  of  the  stem, 
which  has  been  cut  into  small  pieces. 

§  52.1374  Grades  of  frozen  leafy 
greens,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  leafy 
greens  that  possess  a  good  flavor  and 
odor,  that  possess  a  good  color,  that 
possess  a  good  character,  that  are  prac¬ 
tically  free  from  defects,  and  that  score 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  cuality  of  frozen  leafy 
greens  that  possess  a  fairly  good  flavor 
and  odor,  that  possess  a  reasonably  good 
color,  that  possess  a  reasonably  good 
character,  that  are  reasonably  free  from 
defects,  and  that  score  not  less  than  70 
points  w’hen  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  leafy  greens  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

FACTORS  OF  QUALITY 

§  52.1375  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  leafy  greens  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  of  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  such  factor  is: 


Factors :  Points 

CJolor _  20 

Absence  of  defects _ 40 

Character _  40 


Total  score _  100 


(c)  The  score  for  the  factors  of  color 
and  absence  of  defects  is  determined  im¬ 
mediately  after  thawing  to  the  extent 
that  the  product  is  substantially  free 
from  ice  crystals  and  can  be  handled  as 
individual  units.  A  representative  sam¬ 
ple  of  the  product  is  cooked  for  examina¬ 
tion  with  respect  to  character  and  flavor 
and  odor. 

(d)  “Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good  characteristic,  normal  flavor  and 


odor  and  is  free  from  objectionable  fla¬ 
vors  and  objectionable  (xiors  of  any  kind. 

(e)  “Reasonably  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor, 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.1376  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “17  to 
20  points”  means  17,  18, 19,  or  20  points). 

§  52.1377  Color — (a)  (A)  classifica¬ 

tion.  Frozen  leafy  greens  that  possess 
a  good  color  may  be  given  a  score  of  17 
to  20  points.  “Good  color”  means  that 
the  frozen  leafy  greens  possess  a  practi¬ 
cally  uniform  bright  color  characteristic 
of  the  variety. 

(b)  (B)  classification.  If  the  frozen 
leafy  greens  possess  a  reasonably  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Frozen  leafy  greens  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  color”  means  that  the 
frozen  leafy  greens  possess  a  reasonably 
uniform  characteristic  color  which  may 
be  variable  but  not  to  the  extent  that  the 
appearance  of  the  frozen  product  is  ma¬ 
terially  affected. 

(c)  (SSid)  classification  Frozen 
leafy  greens  that  are  definitely  off  color 
for  any  reason,  or  that  fail  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section,  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 

§  52.1378  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  grit,  sand  or  silt,  seed  stems,  roots, 
grass  and  weeds,  and  damage  by  yellow, 
brown,  or  other  discoloration. 

(1)  “Grit,  sand  or  silt”  means  any 
particle  of  earthy  material. 

(2)  “Damage”  means  damage  by  any 
yellow,  biK)wn,  or  other  discoloration  af¬ 
fecting  any  leaf,  portion  of  a  leaf,  stem, 
or  portion  of  a  stem  (except  minute,  in¬ 
significant  injuries  which  shall  not  be 
considered  as  damage)  to  the  extent  that 
the  appearance  or  edibility  of  the  unit 
is  materially  affected. 

(b)  (A)  classification.  Frozen  leafy 
greens  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  no  grit,  sand  or  silt  may  be 
present  that  affects  the  edibility  of  the 
frozen  leafy  greens;  seed  stems  and  roots 
may  be  present  that  do  not  more  than 
slightly  affect  the  appearance  or  edibility 
of  the  product;  and  for  each  12  ounces 
of  the  product  there  may  be  present: 

(1)  Damage  affecting  leaves  and 
stems  or  portions  of  leaves  and  stems 
aggregating  not  more  than  4  square 
inches  (4"  x  1")  in  area:  Provided,  That 
the  total  damaged  area  or  any  part 
thereof  does  not  materially  affect  the 


appearance  or  edibility  of  the  product, 
and 

(2)  Grass  and  weeds  aggregating  not 
more  than  8  inches  in  length:  Provid^^ 
That  the  total  amount  or  any  part 
thereof  does  not  materially  affect  the 
appearance  or  edibility  of  the  product 

(c)  (B)  classification.  If  the  frozen 
leafy  greens  are  reasonably  free  from  de¬ 
fects  a  score  of  28  to  33  points  may  be 
given.  Frozen  leafy  greens  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  the  product  may  contain  a  trace  of 
grit,  sand  or  silt  that  does  not  materially 
affect  the  edibility  of  the  frozen  leafy 
greens;  seed  stems  and  roots  may  ^ 
pre.sent  that  do  not  materially  affect  the 
appearance  or  edibility  of  the  product: 
and  for  each  12  ounces  of  the  product 
there  may  be  present: 

( 1 )  Damage  affecting  leaves  and  stems 
aggregating  not  more  than  8  square 
inches  (8"  x  1")  in  area:  Provided,  That 
the  total  damaged  area  or  any  part 
thereof  does  not  seriously  affect  the  ap¬ 
pearance  or  edibility  of  the  product,  and 

(2)  Grass  and  weeds  aggregating  not 
more  than  12  inches  in  length:  Provided, 
That  the  total  amount  or  any  part 
thereof  does  not  seriously  affect  the  ap¬ 
pearance  or  edibility  of  the  product. 

(d)  (.SStd)  classification.  Frozen 
leafy  greens  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1379  Character — (a)  General. 
The  factor  of  character  refers  to  the 
tenderness  and  texture  of  the  leaves  and 
stems  or  portions  of  leaves  and  stems 
The  degree  of  freedom  from  coarse  or 
tough  leaves  and  stems  or  coarse  or  tough 
portions  of  leaves  and  stems,  and  the  de¬ 
gree  to  which  the  appearance  may  be  af¬ 
fected  by  ragged  and  torn  leaves  and 
stems  or  ragged  and  tom  portions  of 
leaves  and  stems  are  considered  under 
this  factor. 

(b)  (A)  classification.  Frozen  leafy 
greens  that  possess  a  good  character 
may  be  scored  34  to  40  points.  “(3ood 
character”  means  that  the  leafy  greens 
are  tender  and  practically  free  from 
coarse  or  tough  leaves  and  steins  or 
coarse  or  tough  portions  of  leaves  and 
stems  and  the  appearance  of  the  product 
is  not  materially  affected  by  ragged  and 
torn  leaves  and  stems  or  ragged  and  tom 
portions  of  leaves  and  stems. 

(c)  (B)  classification.  If  the  frozen 
leafy  greens  possess  a  reasonably  good 
character  a  score  of  28  to  33  points  may 
be  given.  Frozen  leafy  greens  that  fall 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rc®* 
sonably  good  character”  means  that  the 
leafy  greens  shall  be  reasonably  tender 
and  that  the  appearance  and 
quality  shall  not  be  materially  affected 
by  the  presence  of  coarse  or  tough  leaves 
and  stems  or  coarse  or  tough  portions  of 
leaves  and  stems. 
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(d)  iSStd)  classification.  Frozen 
leafy  greens  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

lot  certification  tolerances 

§52.1380  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflB- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  leafy  greens,  the  grade 
for  such  lot  will  be  determined  by  averag¬ 
ing  the  total  score  of  all  containers,  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores  and  with  respect  to  such  contain¬ 
ers  which  fail  to  meet  the  requirements 
of  the  indicated  grade  by  reason  of  a 
limiting  rule,  the  average  score  of  all 
containers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  must  be 
within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
Indicated  by  the  average  of  the  total 
scores:  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  sheet 

§  52.1381  Score  sheet  for  frozen  leafy 
greens. 


Container  site . 

Contain<T  code  or  marking. 

Label  . 

Ket  weight  (ounces) . 

Kind  of  greens _ _ 

Style . 


Factors 

Score  points 

Color _  - . 

20 

((A)  17-20 

!^(B)  1 14-16 

ihienoo  of  defects _ ....... 

40 

KSStd.) '  0-13 
(A)  34-40 

UB)  « 28-33 

Choractor _ _ 

40 

l(SStd.) '  0-27 
j(A)  34-40 

^(B)  ‘  28-33 

Total  score....... _ 

100 

l(SStd.)iO-27 

Oracle . 

haror  and  oidor. 


<  Indicates  limiting  rule. 

SuBPART — ^United  States  Standards  for 
Grades  of  EIxtracted  Honey;  Honey  * 

product  description,  types,  types  op 
process,  and  color 

!  52.1391  Product  description.  “Ex¬ 
tracted  honey”  or  “honey”  is  honey  that 
has  been  separated  from  the  comb  by 
centrifugal  force,  gravity,  straining,  or  by 
other  means,  and  is  prepared  and  packed 
bhder  sanitary  conditions  in  accordance 
'^th  good  commercial  practice. 


’  The  requirements  of  these  standards  shall 
Uot  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


§  52.1392  Types  of  extracted  honey. 
The  type  of  extracted  honey  is  not  in¬ 
corporated  in  the  grades  of  the  finished 
product  since  the  type  of  extracted 
honey,  as  such,  is  dependent  upon  the 
method  of  preparation  and  processing, 
and  therefore  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  Ex¬ 
tracted  honey  may  be  prepared  and  proc¬ 
essed  as  one  of  the  following  types: 

(a)  Liquid  honey.  “Liquid  honey”  is 
honey  that  is  free  from  visible  crystals. 

(b)  Crystallized  honey.  “Crystallized 
honey”  is  honey  that  is  solidly  granu¬ 
lated  or  crystallized,  irrespective  of 
whether  “C  a  n  d  i  e  d.”  “F  o  n  d  a  n  t,” 
“Creamed,”  or  “Spread”  types  of  crystal¬ 
lized  honey. 

(c)  Partially  crystallized  honey.  “Par¬ 
tially  crystallized  honey”  is  honey  that  is 
a  mixture  of  liquid  honey  and  crystal¬ 
lized  honey. 

§  52.1393  Color  of  honey.  The  color 
of  honey  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades. 

(a)  The  color  classification  of  honey 
is  determined  by  means  of  the  U.  S.  D.  A. 
permanent  glass  color  standards  for 
honey.* 

(b)  The  respective  color  designation, 
applicable  range  of  each  color,  and  color 
range  on  the  Pfund  scale  are  shown  in 
Table  No.  I,  together  with  spectrophoto- 
metric  specifications  for  freshly  prepared 
caramel-glycerine  solutions  which  in 
thickness  of  3.15  centimeters  (1.24  inch) 
closely  match  the  colors  of  the  U.  S.  D.  A. 
permanent  glass  color  standards. 

(c)  Crystallized  honey  and  partially 
crystallized  honey  are  liquefied  by  heat¬ 
ing  to  approximately  54.4®  C.  (130®  F.) 
and  cooled  to  approximately  20®  C.  (68* 
F.)  before  ascertaining  the  color  of  the 
honey  by  means  of  the  U.  S.  D.  A.  per¬ 
manent  glass  color  standards  for  honey. 

§  52.1394  Application  of  U.  S.  D.  A. 
permanent  glass  color  standards  in  clas~ 
sifying  the  color  of  honey — (a)  Sample 
containers.  The  sample  containers  for 
use  in  making  the  visual  color  determina¬ 
tion  as  set  forth  in  §  52.1395  are  square 
bottles  of  colorless  transparent  glass, 
having  an  internal  width  at  the  center  of 
3.15  centimeters  (1.24  inch) ,  with  outside 


(4)  If  the  sample  is  appreciably 
cloudy  in  appearance,  the  clear  blanks 


•  An  approximate  color  classification  may 
be  made  by  means  of  the  Pfund  color  grader 
and  the  color  designated  In  terms  of  the 
aforesaid  U.  S.  D.  A.  color  standards. 


base  dimensions  of  approximately  VM 
inches  by  VM  inches,  and  having  a  ca¬ 
pacity  of  approximately  2  ounces. 

(b)  Comparator;  viewing  box.  Two 
comparators  or  viewing  boxes  are  re¬ 
quired  for  the  entire  color  range  in  the 
visual  comparison  test.  Each  compar¬ 
ator  is  divided  into  five  compartments 
approximately  IV^  inches  square,  with 
each  compartment  provided  with  open¬ 
ings  approximately  l^e  inches  square  in 
the  two  parallel  sides.  The  U.  S.  D.  A. 
permanent  glass  color  standards  are 
mounted  in  a  fixed  position  in  the  front 
openings  of  compartments  1,  3,  and  5 
of  the  two  comparators,  compartments 
2  and  4  being  adapted  to  receive  the 
sample  containers. 

(c)  Clear  blanks.  Six  clear  blanks  of 
distilled  water  in  capped  sample  con¬ 
tainers  are  required.  The  clear  blanks 
are  placed  in  the  compartments  pro¬ 
vided  behind  each  permanent  glass  color 
standard. 

(d)  Cloudy  suspensions.  Three  cloudy 
suspensions  of  bentonite  in  distilled 
water,  each  in  a  capped  sample  con¬ 
tainer,  are  required.  These  are  referred 
to  as  “Cloudy  No.  1,”  “Cloudy  No.  2,”  and 
“Cloudy  No.  3,”  corresponding  to  varying 
degrees  of  cloudiness  within  the  range  of 
the  different  grades  of  honey.  The 
cloudy  suspensions  replace  the  clear 
blanks  when  cloudy  honey  is  to  be  clas¬ 
sified  for  color. 

(e)  Visual  comparison  test.  The  color 
of  a  sample  of  honey  is  compared  with 
the  U.  S.  D.  A.  permanent  glass  color 
standards  in  the  following  manner  to 
determine  its  color  classification: 

(1)  Place  the  sample  of  honey  in  a 
clean  dry  sample  container. 

(2)  Place  the  citar  blanks  behind 
each  permanent  glass  color  standard. 

(3)  Place  the  container  filled  with 
the  sample  of  honey  successively  in  com¬ 
partments  2  and  4  of  the  comparator, 
and  visually  compare  the  color  of  the 
sample  with  that  of  each  of  the  glass 
color  standards  by  looking  through  them 
at  a  diffuse  source  of  natural  or  artificial 
daylight.  The  color  is  classified  in  ac¬ 
cordance  with  the  color  range  as  given 
in  Table  No.  I. 


are  replaced  by  the  cloudy  suspensions, 
“Cloudy  No.  1,”  “Cloudy  No.  2.”  or 
“Cloudy  No.  3,”  respectively,  to  facilitate 
color  classification. 

§  52.1395  Tolerance  for  certification 
of  color  of  officially  drawn  samples. 


Tablx  No.  I— Colob  Desionation  of  Honey  and  Range  for  Each  Color 


U  8.  D.  A. 
color  standards 

Color  range 

U.  S.  D.  A.  color  standards 

Color  range 

Pfund  scales 

Optical 
density  • 

Water  White _ _ _ ... 

Honey  that  is  Water  White  or  lighter  In  color  than 
Water  White  Color  Standard. 

Honey  tliat  is  darker  than  W’’ater  White  but  not 

Mdlimeteri  ' 

8  or  less _  _ 

1 

0.094S 

Extra  White . 

Over  8  to  and  including 

.180 

White . 

darker  than  Extra  White  Color  Standard. 

Honev  that  is  darker  than  Extra  White  but  not 
darker  than  White  Color  Standard. 

Honey  that  is  darker  than  White  but  not  darker 

17, 

Over  17  to  and  including 

.378 

Extra  Light  Amber.... 

34. 

Over  34  to  and  including 

.696 

Light  Amber... _ 

than  Extra  Light  Amber  or  Golden  Color  Stan¬ 
dard. 

Honey  that  is  darker  than  Extra  Light  Amber  but 

60. 

Over  60  to  and  including 

1.389 

Amber . 

not  darker  than  Light  Amber  Color  Standard. 
Honey  that  is  darker  than  Light  Amber  but  not 
darker  than  Amber  Color  Standard. 

Honey  that,  is  darker  than  Amber  Color  Standard... 

85. 

Over  86  to  and  including 

3.008 

Dark  Amber _ _ 

114. 

Over  114................ 

*  Optical  density  (absorbance)  —  log  lo  (lOO/percent  transmittance),  at  660  mu  for  3.15  centimeter  thickness  for  car^ 
mel-glycerin  solutions  measured  versas  an  equal  cell  containing  glycerin. 
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RULES  AND  REGULATIONS 


^Tien  certifsing  the  color  of  samples  that 
have  been  ofiScially  drawn  and  which 
represent  a  specific  lot  of  honey,  the  lot 
shall  be  considered  as  of  one  color  if  not 
more  than  one-sixth  of  the  containers 
comprising  the  sample  contains  honey  of 
a  different  color:  Provided,  however, 
that  the  honey  in  none  of  the  containers 
falls  below  the  next  darker  color  desig¬ 
nation. 

FILL  or  CONTAINER 

§  52.1396  Recommended  fill^  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer.  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  honey  as  full  as  prabticable. 
and  with  respect  to  containers  of  one 
gallon  or  less  the  honey  shall  occupy  not 
less  than  95  percent  of  the  total  capacity 
of  the  container. 

GRADES 

§  52.1397  Grades  of  honey.  (a) 
•U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  honey  that  contains  not  less 
than  81.4  percent  soluble  solids.^  pos¬ 
sesses  a  good  flavor  for  the  predominant 
floral  source  or,  when  blended,  a  good 
flavor  for  the  blend  of  floral  sources,  is 
free  from  defects,  and  is  of  such  quality 
w’ith  respect  to  clarity  as  to  score  not  less 
than  90  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  honey  that  contains  not 
less  than  81.4  percent  soluble  solids,* 
possesses  a  reasonably  good  flavor  for 
the  predominant  floral  source  or,  when 
blended,  a  reasonably  good  flavor  for 
the  blend  of  floral  sources,  is  reasonably 
free  from  defects,  is  reasonably  clear, 
and  scores  not  less  than  80  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard"  is  honey  for  reprocessing  that  con¬ 
tains  not  less  than  80  percent  soluble 
solids,*  possesses  a  fairly  good  flavor  for 
the  predominant  floral  source  or,  when 
blended,  a  fairly  good  flavor  for  the  blend 
of  floral  sources,  is  fairly  free  from  de¬ 
fects,  and  is  of  such  quality  with  respect 
to  clarity  as  to  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(d)  ‘‘U.  S.  Grade  D”  or  "Substandard” 
Is  the  quality  of  honey  that  fails  to  meet 
the  requirements  of  ‘‘U.  S.  Grade  C”  or 
"U.  S.  Standard.” 

FACTORS  OF  QUALITY 

S  52.1398  Ascertaining  the  grade,  (a) 
The  grade  of  honey  may  be  ascertained 
by  considering  in  conjunction  with  the 
requirements  of  the  various  grades  the 
respective  ratings  for  the  factors  of 
flavor,  absence  of  defects,  and  clarity. 

(b)  The  soluble  solids  content  of 
honey  may  be  determined  by  means  of 
the  refractometer  at  20*  C.  (68*  F.). 
The  refractive  indices  and  correspond- 


•  Percent  moisture  and  other  equivalents 
may  be  ascerUined  from  Table  No.  II  erf  this 
section. 


ing  percent  soluble  solids  and  equivalent 
specific  gravity  and  percent  of  moisture 
may  be  ascertained  from  Table  No.  n  of 
this  section.  The  soluble  solids  content 
of  honey  and  equivalent  values  may  be 
determined  by  any  other  method  which 
gives  equivalent  results. 

(c)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  each  factor  is: 


Factors :  Points 

Flavor _  50 

Absence  of  defects _  40 

Clarity _  10 


Total  score _ _  100 


(d)  Crystallized  honey  and  partially 
crystallized  honey  shall  be  liquefied  by 
heating  to  approximately  54.4“  C.  (130* 
F.)  and  cooled  to  approximately  20*  C. 
(68°  F.)  before  ascertaining  the  grade  of 
the  product. 

§  52.1399  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  for  the  rating  of  each 
factor  is  inclusive  (for  example,  “27  to 
30  points”  means  27,  28, 29,  or  30  points) . 

§  52.1400  Flavor — (a)  General.  The 
factor  of  flavor  refers  to  the  prominence 
of  the  honey  flavor  and  aroma  and  to  its 
conformity  to  the  flavor  and  aroma  of 
the  predominant  floral  source  or  blend 
of  floral  sources. 

(b)  (i4)  classification.  Honey  that 
possesses  a  good  flavor  for  the  predomi¬ 
nant  floral  source  may  be  given  a  score  of 
45  to  50  points.  “CJood  flavor  for  the 
predominant  floral  source”  means  that 
the  product  has  a  good,  normal  flavor 
and  aroma  for  the  predominant  floral 
source  or,  when  blended,  a  good  flavor 
for  the  blend  of  floral  sources  and  that 
the  honey  is  free  from  caramelized  flavor 
or  objectionable  flavor  caused  by  fer¬ 
mentation,  smoke,  chemicals  or  other 
causes  with  the  exception  of  the  pre¬ 
dominant  floral  source. 

(c)  (B)  classification.  If  the  honey 
possesses  a  reasonably  good  flavor  for 
the  predominant  floral  source,  a  ?core  of 
40  to  44  points  may  be  given.  Honey 
that  falls  into  this  classification  shall  not 
be  graded  above  “U.  S.  Grade  B”  or  “U.  S. 
Choice”  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  good  flavor  for  the  predom¬ 
inant  floral  source”  means  that  the  prod¬ 
uct  has  a  reasonably  good,  normal  flavor 
and  aroma  for  the  predominant  floral 
source  or,  when  blended,  a  reasonably 
good  flavor  for  the  blend  of  floral  sources 
and  that  the  honey  is  practically  free 
from  caramelized  flavor  and  is  free  from 
objectionable  flavor  caused  by  fermenta¬ 
tion,  smoke  chemicals  or  other  causes 
with  the  exception  of  the  predominant 
floral  source. 

(d)  (C)  classification.  Honey  that 
possesses  a  fairly  good  flavor  for  the 
predominant  floral  source  may  be  given 
a  score  of  35  to  39  points.  Honey  that 
falls  into  this  classification  shall  not  be 
graded  above  “U.  S.  Grade  C”  or  “U.  S. 
Standard”  regardless  of  the  total  score 
for  the  pr(xluct  (this  is  a  limiting  rule). 


"Fairly  good  flavor  for  the  predominant 
floral  source”  means  that  the  product 
has  a  fairly  good,  normal  flavor  and 
aroma  for  the  predominant  floral  source 
or,  when  blended,  a  fairly  good  flavor 
for  the  blend  of  floral  sources  and  that 
the  honey  may  possess  a  slightly  cara¬ 
melized  flavor,  is  free  from  objectionable 
flavor  caused  by  fermentation,  smoke, 
chemicals  or  other  causes  with  the  ex¬ 
ception  of  the  predominant  floral  source. 

(e)  (.SStd)  classification.  Honey  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  or  is  off  flavor 
for  any  reason  may  be  given  a  score  of 
0  to  34  points  and  shall  not  be  graded 
above  “U.  S.  Grade  D”  or  “Substandard" 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1401  Absence  of  defects— iz.) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  cleanliness 
and  to  the  degree  of  freedom  from  par¬ 
ticles  of  comb,  propolis,  or  other  defects 
which  may  be  in  suspension  or  deposited 
as  sediment  in  the  container. 

(b)  (A)  classification.  Honey  that  is 
free  from  defects  may  be  given  a  score 
of  37  to  40  points.  “Free  from  defects" 
means  that  the  honey  contains  no  defects 
that  affect  the  appearance  or  edibility  of 
the  product,  and  shall  be  at  least  as  free 
from  defects  as  honey  that  has  been 
strained  through  a  standard  No.  80  sieve, 
at  a  temperature  of  not  more  than  130°  P. 

(c)  (B)  classification.  If  the  honey 
is  reasonably  free  from  defects  a  score  of 
34  to  36  points  may  be  given.  Honey 
that  falls  into  this  classification  shall 
not  be  graded  above  “U.  S.  Grade  B"  or 
"U.  S.  Choice"  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects" 
means  that  the  honey  may  contain  de¬ 
fects  which  do  not  materially  affect  the 
appearance  or  edibility  of  the  product, 
and  shall  be  at  least  as  free  from  defects 
as  honey  that  has  been  strained  through 
a  standard  No.  50  sieve,  at  a  temperature 
of  not  more  than  130°  F. 

(d)  (C)  classification.  Honey  that  is 
fairly  free  from  defects  may  be  given  a 
score  of  31  to  33  points.  Honey  that 
falls  into  this  classification  shall  not  be 
graded  above  “U.  S.  Grade  C”  or  ‘‘U.  S. 
Standard”  regardless  of  the  total  score 
for  the  product  (this  a  limiting  rule). 
“Fairly  free  from  defects”  means  that 
the  honey  may  contain  defects  which 
may  be  noticeable  but  shall  be  at  least  as 
free  from  defects  as  honey  that  has  been 
strained  through  a  standard  No.  18  sieve, 
at  a  temperature  of  not  more  than  130°  P. 

(e)  iSStd)  classification.  Honey  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given  a 
score  of  0  to  29  points  and  shall -not  be 
graded  above  "U.  S.  Grade  D”  or  “Sub¬ 
standard”  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.1402  Clarity — (a)  General.  The 
factor  of  clarity  has  reference  to  the 
degree  of  freedom  from  air  bubbles,  pol¬ 
len  grains,  or  fine  particles  of  any  mate¬ 
rial  which  might  be  suspended  in  the 
product. 

(b)  (A)  classification.  Honey  that  Is 
clear  may  be  given  a  score  of  8  to  10 
points.  "CHear”  means  that  the  honey 
may  contain  air  bubbles  which  do  not 
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materially  affect  the  appearance  of  the 
product  and  may  contain  a  trace  of  pol¬ 
len  grains  or  other  finely  divided  particles 
of  suspended  material  which  does  not 
affect  the  appearance  of  the  product. 

(c)  (B)  classification.  If  the  honey 
is  reasonably  clear  a  score  of  6  to  7  points 
may  be  given.  “Reasonably  clear” 
msans  that  the  honey  may  contain  air 
bubbles,  pollen  grains,  or  other  finely  di¬ 
vided  particles  of  suspended  material 
which  does  not  materially  affect  the 
appearance  of  the  product. 

(d)  (C)  classification.  Honey  that  is 
fairly  clear  may  be  given  a  score  of  4  to 
5  points.  Honey  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above 
"U.  S.  Grade  C”  or  “U.  S.  Standard”  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
clear”  means  that  the  appearance  of  the 
honey  may  be  materially  but  not  serious¬ 
ly  affected  by  the  presence  of  air  bubbles, 
pollen  grains,  or  other  finely  divided  par¬ 
ticles  of  suspended  material. 

(e)  (SStd)  classification.  Honey  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  3  points  and  shall  not  be 
graded  above  “U.  S.  Grade  C”  or  “U.  S. 
Standard”  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

TAHIKNO.  II— REFRAmTE  I^miTES  AVI)  CORRESPOmv- 
iso  Percent  Solurle  Souds,  Equivalent  Specific 
Oravitt  and  Percent  Moisture  in  Extracted 
no.NET  • 


Refractive 
Inilex  at 

20°  0. 

Soluble 

solids 

(percent) 

Specific 
gravity 
(20°/20°  C.) 
at  20°  C. 

Moisture 

(percent) 

l.WI . 

79.0 

1.3966 

21.0 

1.4M9 . 

79.2 

1.3979 

20.8 

1.1853 . 

79.4 

1.3992 

20.6 

1.1858 _ 

79.6 

1.4006 

20.4 

1.1862 _ 

79.8 

1. 4020 

20.2 

l.lfififi.... 

80.0 

1.4033 

20.0 

1.1871-  . . . 

80.2 

1.4046 

19.8 

l.«7f. _ 

80.4 

1.4060 

19.6 

11880 _ 

80.6 

1.4074 

19.4 

1.188.5  . 

80.8 

1.4087 

19.2 

1.1890 _ 

81.0 

1.  4101 

19.0 

1.1805 _ 

81.2 

1.4115 

18.8 

1.1900 

81.4 

1.4129 

18.6 

1.410.5. 

81.6 

1.4143 

18.4 

Liwn _ 

81.8 

L4166 

18.2 

1.1915 . 

82.0 

1.4171 

18.0 

1.4920 . 

82.2 

1.4184 

17.8 

1.4925.. 

82.4 

1.4197 

17.6 

1.1930  .  . 

82.6 

1.  4212 

17.4 

1.193.5 . 

82.8 

1.  4225 

17.2 

1.1910. 

8.3.0 

1.42.39 

17.0 

L1945.- 

83.2 

L4Z54 

16.8 

1.1950.  . . 

8.3.4 

1. 4267 

16.6 

1.1965 . 

8.^6 

1.  4282 

16.4 

1.1960 . 

83.8 

1.4295 

16.2 

L1965 . 

84.0 

L4310 

16.0 

1.1970 . 

84.3 

1. 4324 

15.8 

1197.5  . 

84.4 

1.4338 

15.6 

11980... 

84.6 

1.4352 

15.4 

1.1985 . 

84.8 

1.4.367 

15.2 

1.1990 

85.0 

1.4381 

15.0 

1.(995.... 

85.2 

1. 4.395 

14.8 

150)0 

86.4 

1.4409 

14.6 

15006... 

8.5.6 

1.4424 

14.4 

L5010.. 

85.8 

1.44.38 

14.2 

15015  . 

86.0 

1. 4453 

14.0 

1.5020... 

86.2 

1.4466 

1.3.8 

15025 

86.4 

1.4481 

13.6 

15030.. 

86.6 

1.4495 

13.4 

1.503,5... 

86.8 

1. 4510 

13.2 

15611 

87.0 

L4525 

13.0 

'  Temperature  corrections;  If  refractometer  reading  Is 
made  at  temperatures  above  20*  O.  (68°  F.),  add  0.00023 
to  the  refractive  index  for  each  depree  C.,  or  0.00013  for 
*ach  (IcRreo  F.  If  made  below  20°  C.  (68°  F.),  subtract 
torrection.  The  moisture  content  of  honey  and  equiv- 
“fnt  values  may  be  determined  by  any  other  method 
which  gives  equivalent  results. 

LOT  CERTIFICATION  TOLERANCES 

S  52.1403  Tolerances  for  certifieation 
0/  officially  dravon  samples,  (a)  When 
certifying  samples  that  have  been  offl- 
No.  239  14 


daily  drawn  and  which  represent  a  spe¬ 
cific  lot  of  extracted  honey,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  all  the  contain¬ 
ers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor  subject  to  such 
limiting  rule  must  be  within  the  range 
for  the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;. and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal, 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.1404  Score  sheet  for  extracted 
honey. 


Size  and  kind  of  container . . . . 

Container  mark  or  identification . . 

Label . .  . 

Net  weight  (ounces) . 

Type  (liquid,  crystallized  or  partially  crystal¬ 
lized) . .  .  .. 

Soluble  solids  (percent).. . . . . . 

Molsfiu-e (percent) _ , 

Specific  gravity . . . . . . 

Factors 


Score 

points 


Flavor..., 


Absence  of  defects. 


Clarity. 


50 


40 


10 


(A)  45-50 

(B)  '40-44 

(C)  >35-39 

(D)  '0-34 

(A)  37-40 

(B)  '34-36 

(C)  '30-33 

(D)  '0-29 

(A)  8-10 

(B)  6-7 

(C)  >4^ 

(D)  >0-3 


Total  scOTO. 


Grade _ _ _ 

Color _ _ _ 

Floral  source  or  sources. 


100 


I  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Concentrate  for 
Lemonade  * 

product  description  and  grades 

§  52.1421  Product  description.  Frozen 
concentrate  for  lemonade  is  the  product 
prepared  from  lemon  juice  and  one  or 
more  nutritive  sweetening  ingredients;  it 
may  contain  added  lemon  oil  or  concen¬ 
trated  lemon  oil  (or  their  extracts  or 
emulsions)  and  may  or  may  not  contain 
water  in  sufficient  quantities  to  stand¬ 
ardize  the  product.  The  lemon  juice  is 
produced  from  fresh,  sound,  ripe,  and 
thoroughly  cleansed  fruit  of  one  or  more 
of  the  high  acid  varieties  of  the  species 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal,  Food,  Drug,  and  Cos- 
zuetlc  Act. 


citrus  limon  (limonia).  Such  juice  may 
be  fresh  or  frozen  or  fresh  concentrated 
or  frozen  concentrated:  Provided,  That 
not  less  than  20  percent,  by  weight,  of 
the  acidity  of  the  product  is  derived 
from  unconcentrated  fresh  or  frozen 
lemon  juice.  The  concentrate  for  lem¬ 
onade  is  processed  in  accordance  with 
good  commercial  practice  and  is  frozen 
and  maintained  at  temperatures  suffi¬ 
cient  for  the  preservation  of  the  product. 

§  52.1422  Grades  of  frozen  concentrate 
for  lemonade,  (a)  “U.  S.  Grade  A”  or 
“U.  S.  Fancy”  is  the  quality  of  frozen 
concentrate  for  lemonade  which  mixes 
readily  into  a  lemonade  that  possesses  an 
amount  of  pulp,  cloud,  and  juice  sacs  so 
as  to  substantially  reflect  the  appear¬ 
ance  of  lemonade  prepared  from  freshly 
expressed  lemon  juice;  that  possesses  a 
good  color;  that  is  practically  free  from 
defects;  that  possesses  a  good  flavor; 
and  that  scores  not  less  than  85  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  section. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  frozen  concentrate  for 
lemonade  which  mixes  readily  into  a 
lemonade  that  possesses  at  least  a  shght, 
but  not  an  excessive,  amount  of  pulp, 
cloud,  and  juice  sacs  so  as  to  reasonably 
reflect  the  appearance  of  lemonade  pre¬ 
pared  from  s  freshly  expressed  lemon 
juice;  that  possesses  a  reasonably  good 
color;  tliat  is  reasonably  free  from  de¬ 
fects;  that  possesses  a  reasonably  good 
flavor;  and  that  scores  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
section. 

(c)  “Substandard”  is  the  quality  of 
frozen  concentrate  for  lemonade  that 
fails  to  meet  the  requirements  of  “U.  S. 
Grade  B”  or  “U.  S.  Choice.” 

FILL  OF  CONTAINER 

§  52.1423  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  as  full  as  practicable  with  frozen 
concentrate  for  lemonade. 

FACTORS  OF  QUALITY 

§  52.1424  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  concentrate  for  lem¬ 
onade  is  ascertained  by  considering  the 
requirements  with  respect  to  the  ease 
with  which  the  product  mixes  into  a  lem¬ 
onade  and  to  the  amount  of  pulp,  cloud 
and  juice  sacs  present  in  the  lemonade, 
which  factors  are  not  scored,  and  the 
factors  of  color,  absence  of  defects,  and 
flavor  which  are  scored. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The 
maximum  number  of  points  tliat  may 
be  given  such  factors  are; 

Factors;  Points 

Color _ 20 

Absence  of  delects _  20 

Flavor _  60 

Total  score _ 100 

(c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  flavor  are  deter- 
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mined  Immediately  after  the  product 
has  been  prepared  as  lemonade  by  thor¬ 
oughly  mixing  the  frozen  concentrate 
for  lemonade  with  a  specific  volume  of 
water  as  directed  by  the  manufacturer. 

§  52.1425  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means,  17,  18,  19,  or  20  points). 

§  52.1426  Color— (a)  (A)  classification. 
Frozen  concentrate  for  lemonade  which, 
when  prepared  as  lemonade,  possesses  a 
good  color  may  be  given  a  score  of  17  to 
20  points.  “Good  color”  means  a  good 
bright  characteristic  color  that  reflects 
the  appearance  of  lemonade  prepared 
from  freshly  expressed  lemon  juice. 

(b)  (B)  classification.  If  the  frozen 
concentrate  for  lemonade,  when  pre¬ 
pared  as  lemonade,  possesses  a  reason¬ 
ably  good  color,  a  score  of  14  to  16  points 
may  be  given.  Frozen  concentrate  for 
lemonade  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  “U.  S. 
Grade  B”  or  “U.  S.  Choice.”  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule) .  “Reasonably  good  color” 
means  a  characteristic  color  that  reflects 
to  a  reasonable  extent  the  color  of  lem¬ 
onade  prepared  from  freshly  expressed 
lemon  juice  and  is  not  dark  or  otherwise 
discolored  for  any  reason. 

(c)  (SStd)  classification.  If  the  lem¬ 
onade  fails  to  meet  the  requirements  of 
paragraph  (b)  of  this  section,  a  score  of 
0  to  13  points  may  be  given.  Frozen 
concentrate  for  lemonade  that  falls  into 
this  classification  shall  not  be  graded 
above  “Substandard”  regardless  of  the 
total  score  for  the  product  (this  is  a  lim¬ 
iting  rule). 

§  52.1427  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  seeds  or  portions  of  seeds,  from 
harmless  extraneous  material,  from  ob¬ 
jectionable  material  and  from  other  de¬ 
fects  not  specifically  mentioned  that 
affect  the  appearance  or  drinking  quality 
of  the  product. 

(1)  “Harmless  extraneous  material” 
includes,  but  is  not  limited  to,  embryonic 
seeds  or  particles  of  seeds  that  measure 
not  more  than  -('lo  inch  in  any  dimen¬ 
sion,  or  other  similar  material  which 
is  harmless. 

(2)  “Seeds  or  portions  of  seeds” 
means  any  seed  or  portion  thereof, 
whether  or  not  fully  developed,  that 
measures  more  than  -lU  inch  in  any 
dimension. 

(b)  (i4)  classification.  Frozen  con¬ 
centrate  for  lemonade  which,  when  pre¬ 
pared  as  lemonade,  is  practically  free 
from  defects  may  be  given  a  score  of  17 
to  20  points.  “Practically  free  from  de¬ 
fects”  means  that  there  may  be  present 
not  more  than  an  average  of  1  seed  or 
portion  of  seed  for  each  quart  of  pre¬ 
pared  lemonade;  and  that  the  appear¬ 
ance  and  drinking  quality  of  the  lemon¬ 
ade  is  not  materially  affected  by  the 
presence  of  seeds,  portions  of  seeds,  ob¬ 
jectionable  material,  harmless  extrane¬ 


ous  material,  any  other  defects  not 
specifically  mentioned,  or  any  combina¬ 
tion  thereof. 

(c)  (B)  classification.  If  the  lemon¬ 
ade  is  reasonably  free  from  defects  a 
score  of  14  to  16  points  may  be  given. 
Frozen  concentrate  for  lemonade  that 
falls  into  this  classification  shall  not  be 
graded  above  “U.  S.  Grade  B”  or  “U.  S. 
Choice”  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  there  may  be  present  not  more  than 
an  average  of  2  seeds  or  portions  of  seeds 
for  each  quart  of  lemonade;  and  that  the 
appearance  and  drinking  quality  of  the 
lemonade  is  not  seriously  affected  by 
the  presence  of  seeds,  portions  of  seeds, 
objectionable  material,  harmless  extra¬ 
neous  material,  any  other  defects  not 
specifically  mentioned,  or  any  combina¬ 
tion  thereof. 

(d)  iSStd)  classification.  If  the  lem¬ 
onade  fails  to  meet  the  requirements  of 
paragraph  (c)  of  this  section,  a  score  of 
0  to  13  points  may  be  given.  Frozen 
concentrate  for  lemonade  that  falls  into 
this  classification  shall  not  be  graded 
above  “Substandard”  regardless  of  the 
total  score  for  the  product  (this  is  a  lim¬ 
iting  rule). 

§  52.1428  Flavor — (a)  (A)  classifica~ 
tion.  Frozen  concentrate  for  lemonade 
w'hich,  when  prepared  as  lemonade, 
possesses  a  good  flavor,  may  be  given 
a  score  of  51  to  60  points.  “Good  fla¬ 
vor”  means  a  fine,  distinct,  and  sub¬ 
stantially  typical  flavor  of  lemonade  pre¬ 
pared  from  freshly  expressed  lemon 
juice  and  which  flavor  is  free  from  ter- 
penic,  oxidized,  rancid,  or  other  off- 
flavors.  To  score  in  this  classification, 
the  lemonade  shall  test  not  less  than  10.5 
degrees  Brix ;  shall  contain  not  less  than 
0.7  grams  of  acid  per  100  ml  of  the 
lemonade;  may  not  contain  more  than 
0.02  ml  of  recoverable  oil  per  100  ml  of 
the  lemonade;  and  the  Brix-acid  ratio 
shall  not  exceed  20:1. 

(b)  (B)  classification.  If  the  pre¬ 
pared  lemonade  possesses  a  reasonably 
good  flavor,  a  score  of  42  to  50  points 
may  be  given.  Frozen  concentrate  for 
lemonade  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  “U.  S. 
Grade  B”  or  “U.  S.  Choice”  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule) .  “Reasonably  good  flavor” 
means  a  fairly  typical  flavor  of  lemonade 
prepared  from  freshly  expressed  lemon 
juice  and  which  flavor  is  practically  free 
from  terpenic,  oxidized,  rancid^  or  other 
off-flavors  and  is  free  from  abnormal 
flavors  of  any  kind.  To  score  in  this 
classification  the  lemonade  shall  test  not 
less  than  10.5  degrees  Brix;  shall  contain 
not  less  than  0.7  gram  of  acid  per  100 
ml  of  the  lemonade,  may  contain  not 
more  than  0.03  ml  of  recoverable  oil  per 
100  ml  of  the  lemonade;  and  the  Brix- 
acid  ratio  shall  not  exceed  20:1. 

(c)  (SStd)  classification.  If  the  pre¬ 
pared  lemonade  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion,  a  score  of  0  to  41  points  may  be 
given.  Frozen  concentrate  for  lemonade 
that  falls  into  this  classification  shall  not 
be  graded  above  “Substandard”  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 


EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.1429  Definition  of  terms,  (a) 
“Brix”  means  the  degrees  Brix  of  the 
lemonade  when  tested  with  a  Brix  hy. 
drometer  calibrated  at  20®  C.  (68*  p.). 
If  used  in  testing  lemonade  at  a  temper¬ 
ature  other  than  20®  C.  (68®  F.)  the 
applicable  temperature  correction  shall 
be  made  to  the  reading  of  the  scale  as 
prescribed  in  “Official  Methods  of 
Analysis  of  the  Association  of  Official 
Agricultural  Chemists.”  The  degrees 
Brix  of  lemonade  may  be  determined  by 
any  other  method  which  gives  equivalent 
results. 

(b)  “Acid”  means  the  grams  of  acid 
(calculated  as  anhydrous  citric  acid)  per 
100  ml  of  the  prepared  lemonade  deter¬ 
mined  by  titration  with  standard  sodium 
hydroxide  solution  using  phenolphta- 
lein  as  an  indicator. 

(c)  “Brix-acid  ratio”  means  the  ra¬ 
tio  between  the  degrees  “Brix”  as  de¬ 
termined  in  this  section  and  the  acid  in 
grams  per  100  ml  of  lemonade. 

(d)  “Dilution  factor”  is  the  value  ob¬ 
tained  by  dividing  a  volume  of  lemonade 
by  the  volume  of  concentrate  for  lemon¬ 
ade  used  in  its  preparation  when  such 
lemonade  is  prepared  in  accordance  with 
the  manufacturers  directions. 

§  52.1430  Explanation  of  analyses. 
Recoverable  oil  is  determined  by  the  fol¬ 
lowing  method: 

(a)  Equipment. 

Oil  separatory  trap  similar  to  either  of 
those  illustrated  in  Figure  1  *  and  Figure  2.* 

Gas  burner  or  hot  plate. 

Ringstand  and  clamps. 

Rubber  tubing. 

3-liter  narrow-neck  flask. 

(b)  Procedure.  Place  exactly  1  liter 
of  the  concentrate  for  lemonade  with  ap¬ 
proximately  1  liter  of  water  in  a  3-liter 
flask.  Close  the  stopcock,  place  dis¬ 
tilled  water  in  the  graduated  tube,  run 
cold  water  through  the  condenser  from 
bottom  to  top,  and  bring  the  mixture 
to  a  boil.  Continue  boiling  for  one 
hour  at  the  rate  of  approximately  50 
drops  per  minute.  By  means  of  the 
stopcock,  lower  the  oil  into  the  gradu¬ 
ated  portion  of  the  separatory  trap,  re¬ 
move  the  trap  from  the  flask,  allow  it  to 
cool,  and  record  the  amount  of  oil  re¬ 
covered.  The  number  of  milliliters  of 
oil  recovered  divided  by  10  times  the 
dilution  factor  is  equivalent  to  the  num¬ 
ber  of  milliliters  of  oil  per  100  milliliters 
of  the  lemonade. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1431  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  w'hich  represent  a 
specific  lot  of  frozen  concentrate  for 
lemonade  the  grade  for  such  lot  will  be 
determined  by  averaging  the  total  scores 
of  the  containers  comprising  the  sample, 
if,  with  respect  to  those  factors  which 
are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total 
scores; 


*  Figures  1  and  2  filed  as  part  of  the  orig¬ 
inal  document. 
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(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indicated 
by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  is  within  the  score  range  of  that 
factor  for  the  grade  indicated  by  the 
average  of  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  imder  the  Federal 
pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 


:  the 
indi- 
toWl 


{52.1432  Score  sheet  for  frozen  con- 
centrate  for  lemonade. 


fiif  and  kind  of  contninor . 

Conttiner  mark  or  identlfioation . 

Ul*l  (including  dilution  (actor) _ _ _ 

Liquid  mcamirc  (fluid  ounces) _ _ 

lrtio(thc  lemonade . . . . 

tatiy^ons  cltrlG  acid  in  ttic  lemonade  (grams  (ler 

BO  milliliter) _ _ _ _ 

Bftx  rfttio 

iMOTenblo  oU  (miUUltcr/loO  mUliiitu  of  tlie 

Inaonade) _ _ _ _ _ 

Bwonstltutes  properly  (yes)  (no) _ 


Factors 


Color . . . 

iluHicc  of  defects _ 

. 

Total  score _ 


Score  points 

((A) 

17-20 

20 

i(B) 

•  H-IG 

l(SStd) 

I  0-1.1 

|(A) 

17-20 

20 

'  14-16 

USStd) 

1  0-13 

|(A) 

61-fiO 

GO 

un) 

■42-50 

l(SStd) 

>0-41 

100 

Gade. 


■Indicates  limiting  rule. 


Subpart — United  States  Standards  for 
Grades  cf  Orange  Marmalade  * 


principally  of  the  Seville  or  sour  type  of 
oranges  other  tlian  tangerines.  “Bitter 
orange  marmalade”  is  prepared  from  not 
less  than  25  parts  by  weight  of  orange 
fruit  ingredient  to  75  parts  by  weight  of 
sweetening  ingredient. 

(c)  “Sweet  and  bitter  orange  marma¬ 
lade”  means  that  the  orange  fruit  in¬ 
gredient  consists  of  a  blend  of  sweet 
oranges  and  bitter  oranges  other  than 
tangerines.  “Sweet  and  bitter  orange 
marmalade  ’  is  prepared  from  not  less 
than  30  parts  by  weight  of  orange  fruit 
ingredient  to  70  parts  by  weight  of 
sweetening  ingredient.  It  is  recom¬ 
mended  that  the  orange  fruit  ingredi¬ 
ent  from  which  “Sweet  and  bitter  orange 
marmalade”  is  prepared  be  approxi¬ 
mately  50  percent  by  weight  of  sweet 
orange  material  and  bitter  orange  mate¬ 
rial. 


§  52.1453  Styles  of  orange  marmalade. 
(a)  “Sliced”  means  that  the  peel  in  the 
orange  mai-malade  is  in  thin  strips. 

(b)  “Chopped”  means  that  the  peel  in 
the  orange  marmalade  is  in  small  pieces 
(such  as  irregular  shapes  and  dice-like 
shapes). 


§  52.1454  Types  of  orange  marmalade. 
(a)  “Type  I,  Clear”  means  that  the  peel 
is  suspended  in  a  translucent  semi-solid 
or  gel-like  mass. 

(b)  “Type  II,  Natural”  means  that  the 
peel  is  suspended  in  a  cloudy  or  opaque 
semi-solid  or  gel-hke  mass. 


raoDuenr  description,  kinds,  styles, 

TYPES,  GRADES 

1 52.1451  Product  description. 
Orange  marmalade  is  the  semi-solid  or 
Jd-like  product  prepared  from  orange 
fruit  ingredients  together  with  one  or 
luore  sweetening  ingredients  and  may 
Retain  suitable  food  acids,  food  pectins, 
lanon  juice,  or  lemon  peel.  The  in- 
iredients  are  concentrated  by  ccxiking  to 
Rich  a  point  that  the  soluble  solids  con- 
iMit  of  the  finished  marmalade  is  not  less 
llum  68  percent. 


§  52.1455  Grades  of  orange  marma- 
lade,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  orange  marma¬ 
lade  that  is  practically  free  from  defects; 
that  possesses  a  good  flavor  and  odor; 
and  that  is  of  such  quality  with  respect 
to  color  and  consistency  and  character 
as  to  score  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  orange  marmalade  that 
possesses  a  reasonably  good  color;  that 
possesses  a  reasonably  good  consistency 
and  character;  that  is  reasonably  free 
from  defects;  that  possesses  a  reason¬ 
ably  good  flavor  and  odor;  and  that 
scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  orange  marmalade  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  B  or.U.  S.  Choice. 


FILL  OF  CONTAINER 


1 52.1452  Kinds  of  orange  marmalade. 

“Sweet  orange  marmalade”  means 
feit  the  orange  fruit  ingredient  con- 
Rsts  principally  of  such  varieties  as 
Navel  and  Valencia  or  other  commercial 
dessert  varieties  other  than  tangerines. 
“Sweet  orange  marmalade”  is  prepared 
^rom  not  less  than  30  parts  by  weight  of 
1  orange  fruit  ingredient  to  70  parts  by 
height  of  sweetening  ingredient. 

(b)  “Bitter  orange  marmalade”  means 
the  orange  fruit  ingredient  consists 


§  52.1456  Recommended  fill  of  con~ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  qual¬ 
ity  for  the  purposes  of  these  grades.  It 
is  recommended  that  each  container  be 
filled  as  full  as  practicable  with  orange 
marmalade  and  that  the  product  occupy 
not  less  than  90  percent  of  the  volume 
of  the  container. 


FACTORS  OF  QUALITY 
§  52.1457  Ascertaining  the 


orlg- 


'  The  requirements  of  these  standards  shall 
excuse  failure  to  comply  with  the  pro- 
of  the  Pedwal  Rx)d,  Drug,  and  Ck»- 
**Uc  Act. 


grade. 

The  grade  of  orange  marmalade  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 


tors  of  color,  consistency  and  character, 
absence  of  defects,  and  flavor  and  odor. 
The  relative  importance  of  each  factor 
which  is  scored  is  expressed  numerically 
on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  such 
factors  are: 


Factors:  Points 

Color _ 20 

Consistency  and  character _  20 

Absence  of  defects _  20 

Flavor  and  odor _  40 

Total  score _  100 


§  52.1458  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17, 18,  19,  or  20  points). 

§  52.1459  Color — (a)  (A)  classifica¬ 
tion.  Orange  marmalade  that  possesses 
a  good  color  may  be  given  a  score  of  17 
to  20  points.  “Good  color”  means  that 
the  product  possesses  a  practically  uni¬ 
form  bright  color  characteristic  of  prop¬ 
erly  prepared  and  properly  processed 
orange  marmalade  for  the  respective 
kind;  that  the  product  is  practically  free 
from  green-colored  peel,  and  that  the 
product  is  free  from  dullness  of  color 
due  to  oxidation  or  improper  processing 
or  Improper  cooling  or  other  causes. 

(b)  (B)  classification.  If  the  orange 
marmalade  possesses  a  reasonably  good 
color,  a  score  of  14  to  16  points  may  be 
given.  “Reasonably  good  color”  means 
that  the  product  possesses  a  reasonably 
uniform  color;  that  the  product  is  rea¬ 
sonably  free  from  green-colored  peel; 
that  the  color  of  the  product  may  be 
slightly  dull  but  is  not  off-color  nor  ex¬ 
cessively  dark  due  to  oxidation  or  im¬ 
proper  processing  or  improper  cooling  or 
other  causes. 

(c)  (SStd)  classification.  Orange 
marmalade  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

S  52.1460  Consistency  and  character — 
(a)  General.  The  factor  of  consistency 
and  character  refers  to  the  gel  strength 
of  the  product,  the  amount  and  distribu¬ 
tion  of  the  peel  in  Uie  product,  the  ten¬ 
derness  of  the  peel,  the  uniformity  of 
width  of  slices  of  peel,  and  the  uniformity 
of  size  of  small  pieces  of  peel. 

(b)  (A)  classification.  Orange  mar¬ 
malade  that  possesses  a  good  consistency 
and  character  may  be  given  a  score  of 
17  to  20  points.  “Good  consistency  and 
character”  means  that  the  product  is  a 
firm  but  tender  gel  and  may  possess  no 
more  than  a  very  slight  tendency  to 
flow;  that  the  product  contains  a  sub¬ 
stantial.  but  not  excessive,  amount  of 
peel;  that  the  peel  is  evenly  distributed; 
that  the  peel  is  tender;  that  in  “sliced” 
style,  the  thin  strips  of  peel  are  predomi¬ 
nantly  of  strips  approximating  %2  inch 
to  He  inch  in  width;  and  that  in 
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“chopped”  style,  the  small  pieces  of  peel 
are  reasonably  uniform  in  size. 

(c)  (B)  classification.  If  the  orange 
marmalade  possesses  a  reasonably  good 
consistency  and  character,  a  score  of  14 
to  16  points  may  be  given.  “Reasonably 
good  consistency  and  character”  means 
that  the  product  may  be  definitely  firm 
but  is  not  excessively  gummy  nor  exces¬ 
sively  rubbery  or  that  the  product  may 
be  viscous  but  is  not  excessively  thin; 
that  the  peel  is  fairly  evenly  distributed; 
that  the  peel  is  reasonably  tender;  that 
in  “sliced”  style,  the  thin  strips  of  peel 
are  predominantly  of  strips  approximat¬ 
ing  no  more  than  Va  inch  in  width;  and 
that  in  “chopped”  style,  the  small  pieces 
of  peel  are  fairly  uniform  in  size. 

(d)  (SStd)  classification.  Orange 
marmalade  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1461  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
seeds  or  portions  of  seeds,  from  blemished 
peel,  from  objectionable  material,  from 
harmless  extraneous  material,  and  from 
any  other  defects  not  specifically  men¬ 
tioned  that  affect  the  appearance  and 
eating  quality  of  the  product. 

(1)  “Harmless  extraneous  material” 
includes,  but  is  not  limited  to,  small  par¬ 
ticles  of  leaves,  undeveloped  seeds  or 
particles  of  seeds  that  measure  not  more 
than  inch  in  any  dimension,  or  other 
similar  materials  that  are  harmless. 

(2)  “Seeds  or  portions  of  seeds” 
means  any  seed  or  any  portion  thereof, 
whether  or  not  fully  developed,  that 
measures  more  than  inch  in  any 
dimension. 

(3)  “Blemished  peel”  means  pieces 
of  the  peel  blemished  by  surface  dis¬ 
coloration  to  the  extent  that  the  appear¬ 
ance  or  eating  quality  is  materially 
affected. 

(b)  (A)  classification.  Orange  mar¬ 
malade  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  17  to  20 
points.  “Practically  free  from  defects” 
means  that  there  may  be  present  on  an 
average  for  each  16  ounces  net  weight, 
not  more  than  1  seed  or  portion  of  seed 
and  not  more  than  6  pieces  of  blemished 
peel;  and  that  in  a  single  container,  the 
appearance  and  eating  quality  of  the 
product  is  not  materially  affected  by  the 
presence  of  seeds,  portions  of  seeds, 
blemished  peel,  objectionable  material, 
harmless  extraneous  material,  any  other 
defects  not  specifically  mentioned,  or  any 
combination  thereof. 

(c)  (B)  classification.  If  the  orange 
mai-malade  is  reasonably  free  from  de¬ 
fects,  a  score  of  14  to  16  points  may  be 
given.  Orange  marmalade  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects”  means  that  there 
may  be  present  on  an  average  for  each 
16  ounces  net  weight,  not  more  than  a 
total  of  2  seeds  or  portions  of  seeds  and 


not  more  than  10  pieces  of  blemished 
peel;  and  that  in  a  single  container,  the 
appearance  and  eating  quality  of  the 
product  is  not  seriously  affected  by  the 
presence  of  seeds,  portions  of  seeds, 
blemished  peel,  objectionable  material, 
harmless  extraneous  material,  any  other 
defects  not  specifically  mentioned,  or  any 
combination  thereof. 

(d)  (SStd)  classification.  Orange 
marmalade  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1462  Flavor  and  odor — (a)  (A) 
classification.  Orange  marmalade  that 
possesses  a  good  flavor  and  odor  may  be 
given  a  score  of  34  to  40  points.  “Good 
flavor  and  odor”  means  that  the  product 
possesses  a  good  and  distinct  flavor  and 
aroma  characteristic  of  properly  proc¬ 
essed  orange  marmalade  for  the  respec¬ 
tive  kind;  that  the  flavor  of  the  product 
is  neither  excessively  tart  nor  excessively 
sweet;  and  that  the  product  is  free  from 
any  caramelized  flavor  and  is  free  from 
objectionable  flavor  and  objectionable 
odor  of  any  kind. 

(b)  (B)  classification.  If  the  orange 
marmalade  possesses  a  reasonably  good 
flavor  and  odor,  a  score  of  28  to  33  points 
may  be  given.  Orange  marmalade  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  good  flavor  and  odor” 
means  that  the  product  possesses  a 
reasonably  good  flavor  characteristic  of 
the  orange  marmalade  for  the  respective 
kind ;  that  the  flavor  of  the  product  may 
be  excessively  tart  or  excessively  sweet 
or  may  possess  a  slightly  caramelized 
flavor  but  that  the  product  is  free  from 
objectionable  flavor  and  objectionable 
odor  of  any  kind. 

(c)  (SStd)  classification.  Orange 
marmalade  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.1463  Explanation  of  terms  or 
analyses,  (a)  “Orange  fruit  ingredient” 
means  the  edible  portions  of  clean, 
sound,  mature  oranges  free  from  ma¬ 
terial  dryness  and  damage  by  freezing, 
including  properly  prepared  orange  peel 
and  orange  juice  but  excluding  oranges 
that  are  artificially  colored.  Orange 
fruit  ingredients  consist  of  a  mixture  of 
cooked  orange  peel  or  canned  orange  peel 
together  with  fresh,  cooked,  canned,  con¬ 
centrated,  or  frozen  orange  juice  or  any 
combination  thereof.  The  orange  juice 
may  be  strained  or  filtered  or  may  con¬ 
tain  part  or  all  of  the  cellular  or  edible 
fibrous  portions  of  the  oranges  used. 

(b)  The  “weight  of  orange  fruit  in¬ 
gredient”  means; 


(1)  The  weight  of  orange  peel  after 
the  removal  of  waste  materials  com. 
monly  removed  therefrom  and  prior  to 
steaming  or  cooking  or  canning  and  ei. 
elusive  of  any  added  water,  water  used  in 
preparation,  added  sweetening  ingredi¬ 
ents,  lemon  peel,  or  lemon  Juice; 

(2)  The  weight  of  orange  juice, 
whether  concentrated  or  not,  approxii 
mating  the  average  soluble  solids  of 
single-strength  juice;  and 

(3)  That  the  proportion  by  weight 
of  such  orange  peel  to  such  orange  juice 
approximates  not  more  than  the  orange 
peel  (exclusive  of  waste  materials  com¬ 
monly  removed  therefrom)  and  orange 
juice  from  sound,  mature  oranges  free  1 
from  material  dryness  and  damage  b; 
freezing. 

(c)  “Sweetening  Ingredients”  mean 
sugar,  invert  sugar  sirup,  dextrose,  com 
sirup,  corn  sirup  solids,  glucose  sirup,  or 
any  mixture  thereof, 

(d)  The  “weight  of  sweetening  in¬ 
gredient”  means  the  weight  of  the  solids 
of  such  ingredient  or  ingredients. 

(e)  “Soluble  solids  content”  is  deter¬ 
mined  by  the  method  prescribed  in  the 
“Official  Methods  of  Analysis  of  the  As¬ 
sociation  of  Official  Agricultural  Chem¬ 
ists”  as  outlined  under  the  applicable 
method  for  determining  the  soluble 
solids  in  marmalades,  except  that  no 
correction  is  made  for  water-insoluble 
solids. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1464  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiS- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  orange  marmalade,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if: 

( 1 )  Note  more  than  one  sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  respect 
to  such  containers  which  fall  to  meet 
the  requirements  of  the  indicated  grade 
by  reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  such  limiting  rule, 
is  within  the  range  for  the  grade  indi¬ 
cated  ; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  for 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.1465  Score  sheet  for  orange 
marmalade. 


PifC  and  kind  of  oontainor... . . 

Container  mark  or  identification - 

I.abel _ _ 

Net  weight  (ounces)... . . . — 

Kind . 

Style . . . . 

Type . 

Soluble  solids  (%  by  Ucfractomctei)---  — 
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Factors 


Color . - . 

Consistency  and  Character- 

Absence  of  defects.. . 

FlsTor  and  odor-...— - - 

Total  score - 


Score  points 

(A) 

17-20 

20 

(U) 

14-16 

(D) 

•  0-13 

U) 

17-20 

20 

(B) 

14-16 

(O) 

>0-13 

U) 

17-20 

20 

(B) 

‘14-16 

(O) 

‘  0-13 

(A) 

34-40 

40 

(B) 

‘2S-33 

1(D) 

‘  0-27 

100 

Ortde. 


I  Indicates  limiting  rule. 

SUBPART— United  States  Standards  for 
Grades  of  Canned  Mushroobas^ 


IDENTITY,  COLOR,  STYLES,  AND  GRADES 

§52.1481  Identity.  “Canned  mush¬ 
rooms”  means  canned  mushrooms  as  de¬ 
fined  In  the  definitions  and  standards  of 
Identity  for  canned  vegetables  (21  CJFR 
52.990)  issued  pursuant  to  the  Federal 
Drug,  and  Cosmetic  Act. 

§  52.1482  Color,  (a)  White  or  cream. 

(b)  Brown. 

§52.1483  Styles  of  canned  mush- 
rooms,  (a)  “Whole”  or  “whole  mush¬ 
rooms”  means  canned  mushrooms  con¬ 
sisting  of  the  caps  with  the  veils  closed 
and  with  stems  attached. 

(b)  “Button”  or  “button  mushrooms” 
means  canned  mushrooms  consisting  of 
the  caps  with  veils  closed  and  with  stems 
removed  immediately  below  the  veil. 

(c)  “Sliced  whole”  or  “sliced  whole 
mushrooms”  means  canned  mushrooms 
consisting  of  slices  of  whole  mushrooms 
which  have  been  sliced  parallel  to  the 
longitudinal  axis. 

(d)  “Sliced  button”  or  “sliced  but¬ 
tons”  means  canned  mushrooms  consist¬ 
ing  of  slices  of  buttons  which  have  been 
sliced  at  right  angles  to  the  diameter 
of  the  cap. 

(e)  “Stems  and  pieces”  means  cut  or 
broken  portions  of  caps  and  stems. 

(f)  “Unit”  means  an  individual  mush¬ 
room  or  portion  of  a  mushroom  in 
canned  mushrooms. 


8  52.1484  Grades  of  canned  mush- 
Tooms.  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  mush¬ 
rooms  that  possess  similar  varietal  char¬ 
acteristics;  that  possess  a  normal  flavor 
and  odor ;  that  possess  a  good  color ;  that 
we  practically  free  from  defects;  that 
possess  a  good  character;  that  are  uni¬ 
form  in  size  and  shape;  and  that  for 
those  factors  which  are  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart  the  total  score  is  not  less 
than  85  points:  Provided,  That  the 
canned  mushrooms  may  be  fairly  uni¬ 
form  in  size  and  shape  if  the  total  score 
IS  not  less  than  85  points. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  mushrooms 
that  possess  similar  varietal  charac¬ 
teristics;  that  possess  a  normal  fiavor 

*  The  1  equlrements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi- 
“Ons  of  the  Federal  Pood,  Drug,  and  Cosmetic 


and  odor;  that  possess  a  fairly  good 
color;  that  are  fairly  free  from  defects; 
that  possess  a  fairly  good  character ;  that 
are  fairly  uniform  in  size  and  shape;  and 
that  score  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
canned  mushroonis  that  fail  to  meet  the 
requirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

SIZES,  FILL  OF  CONTAINER,  AND  DRAINED 
WEIGHTS 

§  52.1485  Sizes  of  mushrooms  in 
whole  and  button  mushrooms,  (a)  No. 
0  (Midget)  mushrooms  will  pass  through 
a  round  opening  Vz  inch  in  diameter. 

(b)  No.  1  (Tiny)  mushrooms  will  pass 
through  a  round  opening  %  inch  in  di¬ 
ameter  but  will  not  pass  through  a  round 
opening  Vz  inch  in  diameter. 

(c)  No.  2  (Small)  mushrooms  will 
pass  through  a  round  opening  Ya  inch 
in  diameter  but  will  not  pass  through  a 
round  opening  %  inch  in  diameter. 

(d)  No.  3  (Medium)  mushrooms  will 
pass  through  a  round  opening  1  Ya  inches 
in  diameter  but  will  not  pass  through  a 
round  opening  %  inch  in  diameter. 

(e)  No.  4  (Large)  mushrooms  will 
pass  through  a  round  opening  1%  inches 
in  diameter  but  will  not  pass  through 
a  round  opening  1  Ya  inches  in  diameter. 

(f)  No.  5  (Extra  Large)  mushrooms 
are  those  too  large  to  pass  through  a 
round  opening  1%  inches  in  diameter. 

§  52.1486  Fill  of  container  for  canned 
mushrooms.  The  standard  for  fill  of 
container  for  canned  mushrooms  is  not 
incorporated  in  the  grades  of  the  finished 
product,  since  fill  of  container,  as  such, 
is  not  a  factor  of  quality  for  the  purpose 
of  these  grades.  Tlie  standard  of  fill 
of  containers  is  not  less  than  56  percent 
of  the  water  capacity  of  the  container 
if  such  capacity  is  less  than  11.0  ounces 
avoirdupois;  not  less  than  59  percent  of 
the  water  capacity  of  the  container  if 
such  capacity  is  11.0  ounces  or  more  but 
less  than  25  ounces  avoirdupois;  and  not 
less  than  62  percent  of  the  water  capac¬ 
ity  of  the  container  if  such  capacity  is  25 
ounces  avoirdupois  or  more.  Canned 
mushrooms  which  do  not  meet  this  re¬ 
quirement  are  “Below  standard  in  fill.” 

§  52.1487  Minimum  drained  weight. 
The  minimum  drained  weights  in  Table 
No.  I  of  this  section  are  not  incorporated 
in  the  grades  of  the  finished  product 
since  drained  weight,  as  such,  is  not  a 
factor  of  quality  for  the  purpose  of  these 
grades.  The  drained  weight  of  canned 
mushrooms  is  determined  by  emptying 
the  contents  of  the  container  upon  a 
United  States  Standard  No.  8  circular 
sieve  of  proper  diameter  so  as  to  distrib¬ 
ute  the  product  evenly,  inclining  the 
sieve  slightly  to  facilitate  drainage,  and 
allowing  to  drain  for  two  minutes.  The 
drained  weight  is  the  weight  of  the  sieve 
and  mushrooms  less  the  weight  of  the 
dry  sieve.  A  sieve  8  inches  in  diameter 
is  used  for  No.  2*4  size  cans  (401"  x 
411")  and  smaller  and  a  sieve  12  inches 
in  diameter  is  used  for  containers  larger 
than  the  No.  lYz  size  can. 


Table  No.  I— Minihum  DRAncir)  Wkiohts,  in 
Ounces,  or  Canned  Mushkooms 


Container  designation 

Over-all  dimen¬ 
sions 

Weight 
of  drained 
mash- 
rooms, 
ounces 
(avoir¬ 
dupois) 

Diameter 

(inches) 

Height 

(inches) 

2 Z  mushroom  (202  x  204).. 

2^ 

214 

2 

6Z  (202  x  308) . 

216 

316 

314 

4 Z mushroom  (211x212).. 

2‘M* 

234 

4 

8  Z  tall  (211  X  304) . 

2>H6 

314 

4?4 

4)4 

No.  1  picnic  (211  X  400)... 

2‘H« 

4 

6 

8  Z  mushroom  (300  x  400) .. 

3 

4 

8 

No.  300  (300  X  407) . 

3 

4M8 

0 

No.  1  tall  (301  X  411) . 

3H« 

4‘H8 

OH 

No.  303  (303  X  406) . 

3^6 

4-H 

10 

• 

10 

No.  2  (307  X  400) . 

3^6 

4^8 

12 

Jumbo  (.307  X  510).. . 

3^8 

6H 

16 

No.  10  (603  X  700) . 

6^8 

7 

68 

V  FACTORS  OF  QUALITY 

§  52.1488  Ascertaining  the  grade,  (a) 
The  grade  of  canned  mushrooms  is  as¬ 
certained  by  considering  in  conjunction 
with  the  requirements  of  the  respective 
grade  the  respective  ratings  for  the  fac¬ 
tors  of  color,  uniformity  of  size  and  sym¬ 
metry,  absence  of  defects,  and  tender¬ 
ness. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
each  such  factor  is: 


Factors:  Points 

Color _  30 

Uniformity  of  size  and  shape _  20 

Absence  of  defects _ 30 

Character _  20 

Total  score _ 100 


(c)  “Normal  fiavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  flavors  and  objectionable  odors  of 
any  kind. 

§  52.1489  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
Is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18, 19,  or  20  points). 

.§  52.1490  Color — (a)  (A)  classifica¬ 
tion.  Canned  mushrooms  that  possess 
a  good  color  may  be  given  a  score  of  26 
to  30  points.  “Good  color”  means  that 
the  canned  mushrooms  possess  a  color 
that  is  practically  uniform,  bright,  and 
typical  of  canned  mushrooms  produced 
from  mushrooms  of  similar  varietal 
characteristics  and  meet  the  following 
additional  requirements  for  the  respec¬ 
tive  color: 

(1)  “White”  or  “cream.’'  The  color  of 
the  surface  of  the  cap  of  the  individual 
mushroom  or  portion  of  mushroom  of 
white  or  cream  varieties  is  not  lighter  in 
color  than  Plate  10,  F-2,  and  is  not 
darker  in  color  than  Plate  11,  1-5,  as 
illustrated  in  Maerz  and  Paul’s  Diction¬ 
ary  of  Color.* 

(2)  “Brown.”  The  color  of  the  sur¬ 
face  of  the  cap  of  the  individual  mush¬ 
room  or  portion  of  mushroom  of  brown 
varieties  is  not  lighter  in  color  than 
Plate  11,  J-6,  and  is  not  darker  than 
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Plate  13,  K-7,  as  illustrated  in  Maerz 
and  Paul’s  Dictionary  of  Color  * 

(b)  (C)  classification.  Canned  mush¬ 
rooms  that  possess  a  fairly  good  color 
may  be  given  a  score  of  22  to  25  points. 
Canned  mushrooms  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  canned  mush¬ 
rooms  possess  a  color  that  is  typical  of 
canned  milshrooms  produced  from 
mushrooms  of  similar  varietal  charac¬ 
teristics  and  that  the  product  may  be 
dull  but  not  to  the  extent  that  the  ap¬ 
pearance  is  seriously  affected  and  meet 
tlie  following  additional  requirements 
for  the  respective  colors: 

(1)  "‘White"  or  “cream."  The  color 
of  the  surface  of  the  cap  of  the  indi¬ 
vidual  mushroom  or  portion  of  mush¬ 
room  of  white  or  cream  varieties  may 
be  lighter  in  color  than  Plate  10,  P-2, 
but  not  excessively  white,  and  may  be 
slightly  darker  in  color  than  Plate  11, 
1-5:  Provided,  That  the  gills  of  none  of 
the  units  are  darker  than  Plate  14,  K-8, 
as  illustrated  in  Maerz  and  Paul’s  Dic¬ 
tionary  of  Color.* 

(2)  “Brown."  The  color  of  the  sur¬ 
face  of  the  cap  of  the  individual  mush¬ 
room  or  portion  of  mushroom  of  brown 
varieties  may  be  lighter  in  color  than 
Plate  11,  J-6,  but  not  excessively  light, 
and  may  be  darker  in  color  than  Plate 
13,  K-7:  Provided,  That  the  gills  of  none 
of  the  units  are  darker  than  Plate  14. 
K-8,  as  illustrated  in  Maerz  and  Paul’s 
Dictionary  of  Color.* 

(c)  (SStd)  classification.  Canned 
mushrooms  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  21  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) . 

S  52.1491  Uniformity  of  size  and 
shape — (a)  (A)  classification.  Canned 
mushrooms  that  are  practically  uniform 
in  size  and  shape  may  be  given  a  score  of 
17  to  20  points.  "Practically  uniform  in 
size  and  shape”  has  the  following  mean¬ 
ings  with  respect  to  the  various  styles  of 
canned  mushrooms: 

(1)  Whole  mushrooms.  The  stems  are 
cut  transversely  and  the  diameter  of  the 
largest  cap  does  not  exceed  the  diameter 
of  the  smallest  cap  by  more  than  %  inch. 
The  units  shall  be  practically  uniform  in 
shape. 

i2)  Button  mushrooms.  The  stems  are 
cut  transversely  so  that  the  distance 
from  the  top  of  the  cap  to  the  end  of 
the  stem  does  not  exceed  the  diameter 
of  the  cap,  and  the  diameter  of  the 
largest  cap  does  not  exceed  the  diameter 
of  the  smallest  cap  by  more  than  %  inch. 
The  units  shall  be  practically  uniform  in 
shape. 

(3)  Sliced  whole  mushrooms.  The 
length  of  the  longest  center  slice  does 
not  exceed  the  length  of  the  shortest 
center  slice  by  more  than  %  inch  and 
the  presence  of  irregular  shaped  units 
does  not  materially  affect  the  appear¬ 
ance  of  the  product. 
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(4)  Sliced  buttons.  The  length  of  the 
longest  center  slice  does  not  exceed  the 
length  of  the  shortest  center  slice  by 
more  than  %  inch  and  the  presence  of 
irregular  shaped  units  does  not  mate¬ 
rially  affect  the  appearance  of  the 
product. 

(5)  Stems  and  pieces.  Stems  and 
pieces  may  be  irregular  in  size  and  shape: 
Provided,  That  the  presence  of  very  small 
pieces  does  not  materially  affect  the  ap¬ 
pearance  of  the  product. 

(b)  (C)  classification.  If  the  canned 
mushrooms  are  fairly  uniform  in  size  and 
shape  a  score  of  13  to  16  points  may  be 
given.  “Fairly  uniform  in  size  and 
shape”  has  the  following  meanings  with 
respect  to  the  various  styles  of  canned 
mushrooms: 

(1)  Whole  mushrooms.  'The  stems  are 
cut  transversely  and  the  diameter  of  the 
largest  cap  does  not  exceed  the  diameter 
of  the  smallest  cap  by  more  than  ^4  inch. 
The  units  shall  be  fairly  uniform  in 
shape. 

(2)  Button  mushrooms.  The  stems 
are  cut  transversely  so  that  not  more 
than  10  percent,  by  count,  of  the  mush¬ 
rooms  have  stems  of  such  length  that 
the  distance  from  the  tip  of  the  cap  to 
the  end  of  the  stem  exceeds  the  diameter 
of  the  cap,  and  the  diameter  of  the 
largest  cap  does  not  exceed  the  diameter 
of  the  smallest  cap  by  more  than  ^  inch. 
The  units  shall  be  fairly  uniform  in 
shape. 

(3)  Sliced  whole  mushrooms.  The 
length  of  the  longest  center  slice  does 
not  exceed  the  length  of  the  shortest 
center  slice  by  more  than  %  inch  and 
the  presence  of  irregular  shaped  units 
does  not  seriously  affect  the  appearance 
of  the  product. 

(4)  Sliced  buttons.  The  length  of  the 
longest  center  slice  does  not  exceed  the 
length  of  the  shortest  center  slice  by 
more  than  %  inch  and  the  presence  of 
irregular  shaped  units  does  not  seriously 
affect  the  appearance  of  the  product. 

(5)  Stems  and  pieces.  Stems  and 
pieces  may  be  irregular  in  size  and  shape. 

(c)  iSStd)  classification.  Canned 
mushrooms  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  12  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1492  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
units  which  are  damaged  or  seriously 
damaged. 

(1)  “Damaged"  means  damaged  by 
discoloration,  pathological  injury,  insect 
injury,  mechanical  injury,  or  damaged 
by  other  means  to  such  an  extent  that 
the  appearance  or  eating  quality  of  the 
unit  is  materially  affected.  (Knife 
marks  resulting  from  the  preparation  of 
sliced  whole  or  sliced  button  mushrooms 
are  not  considered  mechanical  injury.) 

(2)  “Seriously  damaged”  means  dam¬ 
aged  to  such  an  extent  that  the  appear¬ 
ance  or  eating  quality  of  the  unit  is 
seriously  affected. 

(b)  (A)  classification.  Canned  mush¬ 
rooms  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  25  to  30 
points.  “Practically  free  from  defects” 


means  that  there  may  be  present  not 
more  than  5  percent,  by  weight,  of  dam¬ 
aged  or  seriously  damaged  units:  Pro-  | 
vided.  That  not  more  than  1  percent,  by  i 
weight,  of  all  the  units,  or  1  unit,  which-  I 
ever  is  greater,  may  be  seriously  dam¬ 
aged  units. 

(c)  (C)  classification.  If  the  canned 
mushrooms  are  fairly  free  from  defects, 
a  score  of  22  to  24  points  may  be  given! 
Canned  mushrooms  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  there  may  be 
present  not  more  than  20  percent,  by 
w'eight,  of  damaged  or  seriously  dam¬ 
aged  units:  Provided,  'That  not  more 
than  2  percent,  by  weight,  of  all  the  units, 
or  2  units,  whichever  is  greater,  may  be 
seriously  damaged  units. 

(d)  iSStd)  classification.  Canned 
mushrooms  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) . 

§  52.1493  Character — (a)  General 
The  factor  of  character  refers  to  the 
tenderness  and  texture  of  the  canned 
mushrooms  and  the  development  of  the 
cap. 

( 1 )  “Closed  veil”  means  that  the  mem¬ 
brane  which  extends  from  the  inner  edge 
of  the  cap  to  the  stem  practically  covers 
the  gills. 

(b)  (A)  classification.  Canned  mush¬ 
rooms  that  possess  a  good  character  may 
be  given  a  score  of  17  to  20  points.  “Gkxxi 
character”  means  that  the  units  are 
intact,  practically  all  are  tender  and  free 
from  fibrous  or  rubbery  units,  and  that 
with  respect  to  whole  and  button  mush¬ 
rooms  at  least  95  percent,  by  weight,  of 
all  the  units  possess  closed  veils. 

(c)  (C)  classification.  If  the  canned 
mushrooms  have  a  fairly  good  character 
a  score  of  13  to  16  points  may  be  given. 
Canned  mushrooms  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
character”  means  that  the  units  are  rea¬ 
sonably  intact,  may  be  fairly  tender  and 
reasonably  free  from  fibrous  or  rubbery 
units,  and  that  with  respect  to  whole  and 
button  mushrooms  at  least  90  percent,  by 
weight,  of  all  the  units  possess  closed 
veils. 

(d)  (SStd)  classification.  Canned 
mushrooms  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  12  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule) . 

LOT  CERTIFICATION  TOLERANCES 

§  52.1494  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  mushrooms,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  all  containers, 
if: 
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(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the 
factor,  subject  to  such  limiting  rule, 
must  be  within  the  range  for  the  grade 
indicated ; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
mdicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulga^  under  the  Federal 
^X)d,  Drug,  and  Cosmetic  Act  and  in 
eSect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.1495  Score  sheet  for  canned 
nvshrooms. 

flif  and  kind  of  container . 

Container  mark  or  identification. 

Label . 

Net  weight  (ounces) . 

Vaeauni  (inches) _ 

Dr^ed  weight  (ounces) . 

Style . 

Siie . . 

Color . 


Factors 

Score  points 

Color . . 

30 

(A)  26-30 

(C)  >  22-2* 

Uniformity  of  size  and 

20 

(SStd.)  >0-21 
(A)  17-20 

C)  13-1* 

lymmctry. 

ibtenoc  of  defects.. . . 

30 

(SStd.)  >0-12 
(A)  25-30 

(C)  >  22-24 

Character _  . 

20 

(SStd.)  >0-21 
(A)  17-20 

(C)  >  13-16 

Total  score... . 

100 

(SStd.)  >0-12 

Grade . . . 

Normal  flavor  and  odor. 


‘Indicates  limiting  rule. 

Subpart — ^United  States  Standards  for 
Grades  of  Frozen  Okra  * 

product  description,  styles,  and  grades 

§52.1511  Product  description.  Fro¬ 
zen  okra  is  the  product  prepared  from 
the  fresh,  immature,  succulent  pods  of 
the  okra  plant  (Hibiscus  esculentus)  of 
either  the  green  or  white  varieties,  by 
proper  washing,  trimming  and  blanch¬ 
ing,  and  which  pods  are  then  frozen  and 
stored  at  temperatures  necessary  for  the 
preservation  of  the  product. 

^  §  52.1512  Styles  of  frozen  okra,  (a) 
“Whole  okra”  means  frozen  okra  con¬ 
sisting  of  whole  pods,  with  or  without  the 
caps  removed. 

(b)  “CTut”  or  “Cuts”  means  frozen 
okra  consisting  of  pods  with  or  without 
we  caps  removed,  which  have  been  cut 
transversely  into  pieces  not  less  than  Vi 
inch  in  length, 

‘  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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(c)  ‘TJnit”  means  an  Individual  pod 
or  portion  of  a  pod  in  frozen  okra. 

5  52.1513  Grades  of  frozen  okra,  (a) 
*'U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  frozen  okra  that  possesses  sim¬ 
ilar  varietal  characteristics ;  that  posses¬ 
ses  a  good  flavor  and  odor;  that  possesses 
a  good  character;  that  is  practically  free 
from  defects;  and  is  of  such  quality  with 
respect  to  Color  as  to  score  not  less  than 
85  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this 
subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  okra 
that  possesses  similar  varietal  charac¬ 
teristics;  that  possesses  a  fairly  good 
flavor  and  odor;  that  possesses  a  rea¬ 
sonably  g(X)d  character;  that  is  reason¬ 
ably  free  from  defects;  that  possesses  a 
reasonably  good  color;  and  scores  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  frozen  okra  that  fails 
to  meet  the  requirements  of  U.  S.  Grade 
B  or  U.  S.  Extra  Standard. 

SIZE 

§  52.1514  Size  of  frozen  okra.  The 
size  of  the  unit  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  The  size 
of  a  unit  is  determined  by  measuring  the 
length  of  the  unit. 

FACTORS  OF  QUALITY 

§  52.1515  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  okra  may  be  ascer¬ 
tained  by  considering  in  conjunction 
with  the  requirements  of  the  respective 
grade  the  respective  ratings  for  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
scoring  factor  is  expressed  numerically 
on  the  scale  of  100.  The  maximum 
number  of  points  that  may  be  given  each 
factor  is; 


Factors :  Points 

Color _ 20 

Absence  of  defects _  40 

Character _  40 

Total  score _ 100 


(c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  character  with 
respect  to  development  of  pods  and  seeds 
are  determined  immediately  after  thaw¬ 
ing  to  the  extent  that  the  product  is 
substantially  free  from  ice  crystals  and 
can  be  handled  as  individual  units.  The 
degree  of  tenderness  and  freedom  from 
fiber  and  flavor  and  odor  are  determined 
after  the  product  is  cooked. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  odors  of  any  kind. 

(e)  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.1516  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  lor  each 
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factor  and  expressed  numerically.  The 
niunerical  range  within  each  factor  is  in¬ 
clusive  (for  example.  “17  to  20  points” 
means  17.  18,  19.  or  20  points). 

§  52.1517  Color — (a)  (A)  classifica- 
tion.  Frozen  okra  that  possesses  a  good 
color  may  be  given  a  score  of  17  to  20 
points.  “Good  color”  means  that  the 
color  of  the  frozen  okra  is  bright,  prac¬ 
tically  uniform  and  typical  of  young  and 
tender  okra  of  similar  varietal  charac¬ 
teristics. 

(b)  (B)  classification.  If  the  frozen 
okra  possesses  a  reasonably  good  color  a 
score  of  14  to  16  points  may  be  given. 
“Reasonably  good  color”  means  that  the 
frozen  okra  possesses  a  color  that  is 
typical  of  reasonably  young  and  reason¬ 
ably  tender  okra  of  similar  varietal 
characteristics  which  may  be  dull  but  Is 
not  off  color, 

(c)  (.SStd)  classification.  Frozen 
okra  that  fails  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule) . 

§  52.1518  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
extraneous  vegetable  matter,  sand,  grit, 
or  silt,  poorly  trimmed  units,  small 
pieces,  units  damaged  by  mechanical  in¬ 
jury,  misshapen  units,  and  units  blem¬ 
ished  or  seriously  blemished  by  scars, 
pathological  injury,  insect  injury,  or 
blemished  by  other  means. 

(1)  “Blemished  unit”  means  any  unit 
blemished  to  the  extent  that  the  aggre¬ 
gate  blemished  area  materially  affects 
the  appearance  of  the  product.  (Slight 
discoloration  frequently  occurring  on  the 
ribs  or  blossom  end  of  the  units  is  not 
considered  blemished  unless  the  unit  is 
materially  affected.) 

(2)  “Seriously  blemished”  means 
blemished  to  such  an  extent  that  the 
appearance  or  eating  quality  of  the  unit 
is  seriously  affected. 

(3)  “Ebetraneous  vegetable  matter” 
means  leaves,  stems,  and  other  similar 
vegetable  matter, 

(4)  “Poorly  trimmed”  means  attached 
stems  in  excess  of  inch  in  length  and 
very  ragged  edges  or  units  that  are  par¬ 
tially  cut. 

(5)  “Small  pieces”  means  pieces  of 
pod  less  than  Vs  inch  in  length. 

(6)  “Damaged  by  mechanical  injury” 
means  broken  or  mashed  to  such  an  ex¬ 
tent  that  the  appearance  or  eating 
quality  of  the  unit  is  seriously  affected. 

(7)  “Sand,  grit,  or  silt”  means  any 
particle  of  earthy  material. 

(8)  “Misshapen”  means  any  whole 
pod  that  is  badly  crooked,  or  is  seriously 
affected  by  malformations. 

(b)  (A)  classification.  Frozen  okra 
that  is  practically  free  from  defects  may 
be  given  a  score  of  34  to  40  points. 
“Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles  of  packs  of  frozen  okra. 

(1)  Whole.  “Practically  free  from  de¬ 
fects”  means  that  the  product  contains 
no  sand,  grit,  or  silt  that  affects  the  eat¬ 
ing  quality  or  appearance  of  the  frozen 
okra,  and  that  the  combined  weight  of 
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all  other  defects  and  defective  units  does 
not  exceed  10  percent  of  the  weight  of 
the  units  and  that  fcH*  each  12  ounces  of 
units  there  may  be  present: 

(1)  Not  more  than  1  piece  of  extrane¬ 
ous  vegetable  matter; 

(ii)  Not  more  than  4  poorly  trimmed 
units;  4  units  damaged  by  mechanical 
injury  or  any  combination  of  not  more 
than  4  poorly  trimmed  units  and  units 
damaged  by  mechanical  injury; 

(iii)  Not  more  than  6  percent,  by 
count,  of  blemished  units,  and  of  such  6 
percent  not  more  than  one-third  thereof 
or  2  percent,  by  count,  of  all  the  units 
may  consist  of  units  that  are  seriously 
blemished ; 

(iv)  Not  more  than  10  percent,  by 
count,  of  misshapen  units ;  and 

.  (V)  Not  more  than  2  small  pieces  of 
pods. 

(2)  Cut  or  cuts.  “Practically  free 
from  defects”  means  that  the  product 
contains  no  sand,  grit,  or  silt  that  af¬ 
fects  the  eating  quality  or  appearance  of 
the  frozen  okra,  and  that  the  combined 
weight  of  all  other  defects  and  defective 
units  does  not  exceed  8  percent  of  the 
weight  of  the  units  and  that  for  each  12 
ounces  of  iinits  there  may  be  present: 

(i)  Not  more  than  one  piece  of  extra¬ 
neous  vegetable  matter; 

(ii)  Not  more  than  4  percent,  by 
weight,  of  blemished  units  and  of  such  4 
percent  not  more  than  one-half  thereof 
or  2  percent,  by  weight,  of  all  the  units 
may  consist  of  units  that  are  seriously 
blemished ; 

(iii)  Not  more  than  8  poorly  trimmed 
units.  8  units  damaged  by  mechanical 
injury  or  any  combination  of  not  more 
than  8  poorly  trimmed  units  and  units 
damaged  by  mechanical  injury;  and 

(iv)  Not  more  than  20  small  pieces  of 
pods. 

(c)  (B)  classification.  If  the  frozen 
okra  is  reasonably  free  from  defects  a 
score  of  28  to  33  points  may  be  given. 
Frozen  okra  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S.  Grade 
B  or  U.  S.  Extra  Standard,  regardless  of 
the  total  s<x>re  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  free  from 
defects”  has  the  following  meaning  with 
respect  to  the  following  styles  of  packs  of 
frozen  okra: 

(1)  Whole.  “Reasonably  free  from 
defects”  means  that  the  product  may 
contain  a  trace  of  sand,  grit,  or  silt  that 
does  not  materially  affect  the  eating 
quality  or  appearance  of  the  frozen  okra, 
and  that  the  combined  weight  of  all 
other  defects  and  defective  units  does 
not  exceed  15  percent  of  the  weight  of 
the  units  and  that  for  each  12  ounces  of 
units  there  may  be  present: 

(i)  Not  more  than  2  pieces  of  extra¬ 
neous  vegetable  matter; 

(ii)  Not  more  than  8  p<X3rly  trimmed 
units,  8  units  damaged  by  mechanical  in¬ 
jury  or  any  combination  of  not  more 
than  8  poorly  trimmed  imits  and  units 
damaged  by  mechanical  injury; 

(iii)  Not  more  than  12  percent,  by 
count,  of  blemished  units,  and  of  such  12 
percent  not  more  than  one-third  thereof 
or  4  percent,  by  count,  of  all  the  units 
may  consist  of  units  that  are  seriously 
blemished ; 

(iv)  Not  more  than  15  percent,  by 
count,  of  misshapen  units;  and 


(v)  Not  more  than  4  small  pieces  of 
pods. 

(2)  Cut  or  cuts.  “Reasonably  free 
from  defects”  means  that  the  product 
may  contain  a  trace  of  sand,  grit,  or  silt 
that  does  not  materially  affect  the  eating 
quality  or  appearance  of  the  frozen  okra, 
and  that  the  combined  weight  of  all 
other  defects  does  not  exceed  12  percent 
of  the  weight  of  the  units  and  that  for 
each  12  ounces  of  units  there  may  be 
present: 

(i)  Not  more  than  2  pieces  of  extrane¬ 
ous  vegetable  matter; 

(ii)  Not  more  than  8  percent,  by 
weight,  of  blemished  units  and  of  such  8 
percent  not  more  than  one-half  thereof 
or  4  percent,  by  weight,  of  all  the  units 
may  consist  of  units  that  are  seriously 
blemished; 

(iii)  Not  more  than  12  poorly  trimmed 
units  or  12  units  damaged  by  mechanical 
injury  or  any  combination  of  not  more 
than  12  poorly  trimmed  units  and  units 
damaged  by  mechanical  injury;  and 

(iv)  Not  more  than  30  small  pieces  of 
pods. 

(d)  (SStd)  classification.  Frozen  okra 
that  fails  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1519  Character — (a)  General. 
The  factor  of  character  refers  to  the  de¬ 
velopment  of  the  pods  and  seeds  and  to 
the  degree  of  freedom  from  fiber. 

(b)  (A)  classification.  Frozen  okra 
that  possesses  a  good  character  may  be 
given  a  score  of  34  to  40  points.  “Good 
character”  means  that  the  units  are 
fleshy  and  tender,  that  the  seeds  are  in 
the  early  stages  of  maturity,  and  that 
not  more  than  5  percent,  by  count,  of 
the  units  possess  tough  fibers. 

(c)  (.B)  classification.  If  the  frozen 
okra  possesses  a  reasonably  good  char¬ 
acter  a  score  of  28  to  33  points  may  be 
given.  Frozen  okra  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Extra  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  character”  means  that  the 
units  may  have  lost  to  a  considerable  ex¬ 
tent  their  fieshy  texture;  that  the  luiits 
are  reasonably  tender;  that  the  seeds 
may  have  passed  the  early  stages  of 
maturity,  and  that  not  more  than  10 
percent,  by  count,  of  the  units  possess 
tough  fibers. 

(d)  (SStd)  classification.  Frozen  okra 
that  fails  to  meet  the  requiiements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule) . 

LOT  CERTinCATION  TOLERANCES 

§  52.1520  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  okra  the  grade  of  such 
lot  will  be  determined  by  averaging  the 
total  scores  of  all  containers,  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 


to  meet  all  the  re(iuirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con 
tainers  whicdi  fail  to  meet  the  require, 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of  ail 
containers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  must  be 
within  the  range  for  the  grade  indicated 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
s<x>res;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer- 
tification. 

SCORE  SHEET 

§  52.1521  Score  sheet  for  frozen  okra. 


Size  and  kind  of  container . 

Container  marks  or  identification. 

Label . . 

Net  weight  (ounces)... . . . 

Style  (Wh^,  Cat) _ _ _ 

Variety  (green  or  white) _ _ 


Absence  of  defects . 


Score  points 

f(A) 

17-20 

20 

{(B) 

14-16 

10-13 

34-40 

40 

■(B) 

>28-33 

(1>) 

10-27 

(A) 

34-40 

40 

(B) 

>28-33 

1(D) 

>0-27 

100 

Grade _ 

Flavor  and  odor. 


>  Indicates  limiting  rule. 

Stjbpart — United  States  Standards  For 
Grades  of  Olive  On.  ‘ 

product  description  and  grades 

§  52.1531  Product  description.  Olive 
oil  is  the  edible  oil  obtained  from  the 
fruit  of  the  olive  tree  (Olea  europaea  L); 
is  clarified,  has  a  specific  gravity  of  0.910 
to  0.915  at  25“  C./25“  C.;  has  an  iodine 
number  (Hanus)  of  79  to  90;  has  a  re¬ 
fractive  index  of  1.4668  to  1.4683  at  25* 
C.;  and  is  packed  in  containers  suitable 
for  preservation  of  the  product. 

§  52.1532  Grades  of  olive  oil.  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy’’  is  the 
quality  of  olive  oil  that  possesses  the  typi 
cal  greenish  to  light  yellow  (wlor  of  olive 
oil;  possesses  a  free  fatty  acid  content, 
calculated  as  oleic,  of  not  more  than  14 
percent;  is  free  from  defects;  and  is  of 
such  quality  with  respect  to  odor  and 
fiavor  as  to  score  not  less  than  90  points 
when  scored  in  accordance  with  the  scor 
ing  system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice 
is  the  quality  of  olive  oil  that  possesses 
the  typical  greenish  to  light  yellow  color 
of  olive  oil;  possesses  a  free  fatty  acid 
content,  calculated  as  oleic,  of  not  more 
than  2.5  percent;  is  reasonably  free  from 
defects;  possesses  a  reasonably  good  tym* 

*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Coi- 
metlc  Act. 
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cal  odor;  possesses  a  reasonably  good 
typical  flavor;  and  scores  not  less  than 
80  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub- 
part. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  olive  oil  that  pos- 
jesses  the  typical  greenish  to  light  yellow 
color  of  olive  oil;  possesses  a  free  fatty 
acid  content,  calculated  as  oleic,  of  not 
more  than  3.0  percent;  is  fairly  free  from 
defects;  possesses  a  fairly  good  typical 
odor;  possesses  a  fairly  good  typical 
flavor:  and  scores  not  less  than  70  points 
a'hen  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(d)  ‘‘U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  olive  oil  that  fails  to 
meet  the  requirements  of  U.  S.  Grade  C 
or  U.  S.  Standard. 

FILL  OF  CONTAINER 

§  52.1533  Recommended  fill  of  con- 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  of 
olive  oil  be  filled  with  olive  oil  as  full  as 
practicable  without  impairment  of 
quality. 

FACTORS  OF  QUALITY 

1 52.1534  Ascertaining  the  grade,  (a) 
The  grade  of  olive  oil  may  be  ascertained 
by  considering,  in  addition  to  the  re¬ 
quirements  of  the  respective  grade,  the 
foUowing  factors:  Free  fatty  acid  con¬ 
tent,  absence  of  defects,  odor,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  a 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  fac¬ 
tor  is: 


Factors;  Points 

Free  fatty  acid  content _ 30 

Absence  of  defects _  30 

Odor _ 20 

Flavor _  20 


Total  score _ _  100 


!  52.1535  Ascertaining  the  rating  for 
tach  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is  in¬ 
clusive  (for  example,  “27  to  30  points” 
means  27,  28,  29,  and  30  points). 

S  52.1536  Free  fatty  acid  content — 

(a)  General.  The  free  fatty  acid  content 
shall  be  determined  in  accordance  with 
the  method  described  in  the  current  “Of¬ 
ficial  and  Tentative  Methods  of  Analy¬ 
sis  of  the  Association  of  Official  Agricul¬ 
tural  Chemists.” 

(b)  (A)  classification.  Olive  oil  that 
Possessts  a  free  fatty  acid  content  of  not 
more  than  1.4  percent,  calculated  as  oleic 
scid,  may  be  given  a  score  of  27  to  30 
points. 

(c)  (B)  classification.  If  the  olive  oil 
Posse.sses  a  free  fatty  acid  content  of 
®ore  than  1.4  percent  but  not  more  than 
2-5  percent,  calculated  as  oleic  acid,  a 
•core  of  24  to  26  points  may  be  given. 
Olive  oil  that  falls  into  this  classifica- 
bon  .shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
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the  total  score  for  the  product  (this  is  a 
limiting  rule). 

(d)  (C)  classification.  If  the  olive  oil 
possesses  a  free  fatty  acid  content  of 
more  than  2.5  percent  but  not  more  than 
3  percent,  calculated  as  oleic  acid,  a  score 
of  21  to  23  points  may  be  given.  Olive 
oil  that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

(e)  iSStd)  classification.  Olive  oil 
that  contains  more  than  3  percent  free 
fatty  acid,  calculated  as  oleic,  may  be 
given  a  score  of  0  to  20  points,  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardess  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.1537  Absence  of  d  e  f  e  ct  s — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
cloudiness  at  60°  F.  due  to  stearin,  and 
from  sediment. 

(b)  (A)  classification.  Olive  oil  that 
is  free  from  defects  may  be  given  a  score 
of  27  to  30  points.  “Free  from  defects” 
means  that  the  olive  oil  is  entirely  free 
from  the  defects  mentioned  and  that  no 
water  or  other  liquid  immiscible  with  the 
olive  oil  is  present. 

(c)  iB)  classification.  If  the  olive  oil 
is  reasonably  free  from  defects,  a  score 
of  24  to  26  points  may  be  given.  Olive 
oil  that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B  or  U.  S. 
(Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects”  means 
that  the  olive  oil  is  reasonably  free  from 
the  defects  mentioned  and  that  no  water 
or  other  liquid  immiscible  with  the  olive 
oil  is  present. 

(d)  iC)  classification.  If  the  olive  oil 
Is  fairly  free  from  defects,  a  score  of  21 
to  23  points  may  be  given,  Olive  oil  that 
falls  into  this  classification  shall  not  be 
graded  above  U,  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  means  that  the 
defects  mentioned  may  be  present  but 
may  not  impair  the  quality  of  the  olive 
oil  and  that  no  water  or  other  liquid  im¬ 
miscible  with  the  olive  oil  is  present. 

(e)  iSStd)  classification.  Olive  oil 
that  fails  to  meet  the  requirements  of 
paragraph  (d)  of  this  section  may  be 
given  a  score  of  0  to  20  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.1538  Odor — (a)  General.  The 
factor  of  odor  refers  to  a  typical  olive  oil 
odor  and  the  degree  of  freedom  from 
strong  green  olive  odors,  from  musty, 
moldy,  butyric,  zapatera  odors,  or  any 
other  off -odors. 

(b)  (A)  classification.  Olive  oil  that 
possesses  a  g(xxi  typical  odor  may  be 
given  a  score  of  18  to  20  points.  “(3ood 
typical  odor”  means  that  the  olive  oil 
has  a  typical  olive  oil  odor  and  is  practi¬ 
cally  free  from  off-odors  of  any  kind, 

(c)  (B)  classification.  If  the  olive  oil 
possesses  a  reasonably  good  typical  odor, 
a  score  of  16  or  17  points  may  be  given. 
“Reasonably  good  typical  odor”  means 
that  the  olive  oil  has  a  typical  olive  oil 
odor  and  is  reasonably  free  from  off- 
odors  of  any  kind. 


(d)  (C)  classification.  If  the  olive  oil 
possesses  a  fairly  good  typical  odor,  a 
score  of  14  or  15  points  may  be  given. 
“Fairly  good  t5T?ical  odor”  means  that 
the  olive  oil  has  a  typical  olive  oil  odor 
and  is  fairly  free  from  off -odors  of  any 
kind.  Olive  oil  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

(e)  (SStd)  classification.  Olive  oil 
that  fails  to  meet  the  requirements  of 
paragraph  (d)  of  this  section  and  that 
possesses  a  definite  musty  moldy,  bu¬ 
tyric,  or  zapatera  odor  or  any  other  defi¬ 
nitely  objectionable  odor  may  be  given  a 
score  of  0  to  13  points  and  shall  not  be 
graded  above  U,  S.  Grade  D  or  Substan¬ 
dard,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 

§  52.1539  Flavor — (a)  General.  The 
factor  of  flavor  refers  to  the  typical  olive 
oil  flavor  and  the  degree  of  freedom  from 
strong  green  olive  flavors,  from  musty, 
moldy,  butyric,  zapatera,  rancid,  or  any 
other  off-flavors. 

(b)  (A)  classification.  Olive  oil  that 
possesses  a  good  typical  flavor  may  be 
given  a  score  of  18  to  20  points.  “Good 
typical  flavor”  means  that  the  olive  oil 
has  a  typical  olive  oil  flavor  and  is  prac¬ 
tically  free  from  off -flavors  of  any  kind. 

(c)  (B)  classification.  If  the  olive  oil 
possesses  a  reasonably  good  typical 
flavor,  a  score  of  16  or  17  points  may  be 
given.  “Reasonably  good  typical  flavor” 
means  that  the  olive  oil  has  a  typical 
olive  oil  flavor  and  is  reasonably  free  from 
off-flavors  of  any  kind. 

(d)  (C)  classification.  If  the  olive  oil 
possesses  a  fairly  good  typical  flavor,  a 
score  of  14  or  15  points  may  be  given. 
“Fairly  good  flavor”  means  that  the  olive 
oil  has  a  typical  olive  oil  flavor  and  is 
fairly  free  from  off-flavors  of  any  kind. 
Olive  oil  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S.  Grade 
C  or  U.  S.  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

(e)  (SStd)  classification.  Olive  oil 
that  fails  to  meet  the  requirements  of 
paragraph  (d)  of  this  section  and  that 
possesses  a  definite  musty,  moldy,  bu- 
tiTic,  zapatera,  or  rancid  flavor  or  any 
other  definitely  objectionable  flavor  may 
be  given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES  4 

§  52.1540  Tolerance  for  certification 
of  officially  drawn  samples  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  olive  oil,  the  grade  for  such  lot 
will  be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  aU  containers  in  the 
sample  for  the  factor,  subject  to  such 
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limiting  rule,  must  be  within  the  range 
for  the  grade  indicated. 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  fall  more  than  4  points 
below  the  minimum  score  for  the  grade 
Indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.1541  Score  sheet  for  olive  oil. 
The  following  score  sheet  may  be  used 
to  summarize  the  factors  determining 
the  various  grades: 


. r. . 

Contents  (iiquld  measure) _ 

Factors 

Score  points 

30 

(A)  27-30 

(B)  1  24-26 

(C)  » 21-23 

(D)  >0-20 

(A)  27-30 

(B)  ‘  24-26 

(C)  «  21-23 

(D)  >0-20 

(A)  18-20 

(B)  16-17 

(C)  « 14-18 

(D)  >0-13 

(A)  18-20 

(B)  16-17 

(C)  >  14-15 

(D)  >0-13 

30 

20 

20 

100 

*  Indicstos  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Orange  Juice  * 

PRODUCT  description  AND  GRADES 

S  52.1551  Product  description. 
Canned  orange  juice  is  the  undiluted,  un¬ 
concentrated,  unfermented  juice  ob¬ 
tained  from  mature  fresh  fruit  of  the 
sweet  orange  group  (Citrus  sinensis)  and 
Mandarin  group  (Citrus  reticulata),  ex¬ 
cept  tangerines,  which  fruit  has  been 
properly  washed;  Is  packed  with  or  with¬ 
out  the  addition  of  sweetening  ingredi¬ 
ents;  is  suflBciently  processed  by  heat  to 
assure  preservation  of  the  product;  and 
is  packed  in  containers  which  are  her¬ 
metically  sealed. 

§  52.1552  Grades  of  canned  orange 
juice,  (a)  “U.  S.  Grade  A”  or  “U.  S, 
Fancy”  is  the  quality  of  canned  orange 
juice  that  shows  no  coagulation;  that 
possesses  a  very  good  color;  is  practically 
free  from  defects;  possesses  a  very  good 
flavor;  and  scores  not  less  than  85  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  C”  or  ‘‘U,  S.  Stand¬ 
ard”  is  the  quality  of  canned  orange  juice 
that  may  show  slight  coagulation;  that 
possesses  a  good  color;  is  fairly  free  from 
defects;  possesses  a  good  flavor;  and 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Pood.  Drug,  and  Cos¬ 
metic  Act.  or  with  applicable  State  laws  and 
regulations. 


scores  not  less  than  70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
Is  the  quality  of  canned  orange  juice  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

FILL  OF  CONTAINER 

§  52.1553  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  the  container  be  filled 
as  full  as  practicable  with  orange  juice 
and  that  the  product  occupy  not  less  than 
90  percent  of  the  total  capacity  of  the 
container. 

FACTORS  OF  QUALITY 

S5  52.1554  Ascertaining  the  grade,  (a) 
The  grade  of  canned  orange  juice  may 
be  ascertained  by  considering,  in  addition 
to  the  foregoing  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  absence  of  defects, 
and  flavor. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  factor 
is: 


Factors;  Points 

Color _  20 

Absence  of  defects _ 40 

Flavor _ _ _ _  40 

Total  score _ 100 


§  52.1555  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is  in¬ 
clusive  (for  example.  “17  to  20  points” 
means  17. 18, 19,  or  20  points). 

§  52.1556  Color — (a)  (A)  classifica¬ 
tion.  Canned  orange  juice  that  pos¬ 
sesses  a  very  good  color  may  be  given  a 
score  of  17  to  20  points.  “Very  good 
color”  means  that  the  orange  juice  pos¬ 
sesses  a  bright  yellow  to  yellow-orange 
color  typical  of  freshly  extracted  juice 
and  is  free  from  browning  due  to  scorch¬ 
ing,  oxidation,  caramelization,  or  other 
causes. 

(b)  (C)  classification.  If  the  canned 
orange  juice  possesses  a  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Canned  orange  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
the  U.  S.  Grade  C  or  U.  S.  Standard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Good  color” 
means  that  the  orange  juice  may  be 
slightly  amber  or  very  light  in  color  but 
is  typical  of  canned  orange  juice  and 
may  show  evidence  of  slight  browning, 
but  is  not  off-color. 

(c)  (.SStd)  classification.  Canned  or¬ 
ange  juice  that  for  any  reason  fails  to 
meet  the  requirements  of  paragraph  (b) 
of  this  section  may  be  given  a  score  of 
0  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 


§  52.1557  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
recoverable  oil;  from  particles  of  mem¬ 
brane,  core,  or  skin;  from  seeds  or  seed 
particles;  or  from  other  defects. 

(b)  (A)  classification.  Canned  orange 
juice  that  is  practically  free  from  defects 
may  be  given  a  score  of  34  to  40  points. 
“Practically  free  from  defects”  means 
that  there  may  be  present  not  more  than 
0.030  percent  by  volume  of  recoverable 
oil  and  that  the  juice  does  not  contain 
particles  of  membrane,  core,  or  skin, 
seeds  or  seed  particles,  or  other  defects 
that  more  than  slightly  affect  the  ap¬ 
pearance  of  the  product. 

(c)  (C)  classification.  If  the  canned 
orange  juice  is  fairly  free  from  defects, 
a  score  of  28  to  33  points  may  be  given! 
Canned  orange  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  free 
from  defects”  means  that  there  may  be 
present  not  more  than  0.050  percent  by 
volume  of  recoverable  oil  and  that  the 
juice  does  not  contain  particles  of  mem¬ 
brane,  core,  or  skin,  seed  or  seed  particles, 
or  other  defects  that  materially  affect 
the  appearance  of  the  product. 

(d)  (SStd)  classification.  If  the 
canned  orange  juice  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section,  a  score  of  0  to  27  points  may  be 
given.  Canned  orange  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1558  Flavor — (a)  (A)  classifica¬ 
tion.  (1)  Canned  orange  juice  that  pos¬ 
sesses  a  very  good  flavor  may  be  given  a 
score  of  34  to  40  points.  “Very  good 
flavor”  means  a  fine,  distinct  canned  or¬ 
ange  juice  flavor  which  is  free  from 
traces  of  scorching,  caramelization,  oxi¬ 
dation.  or  terpene;  is  free  from  off  flav¬ 
ors  of  any  kind;  and  meets  the  following 
requirements: 

(1)  Brix — Not  less  than  10.5  degrees. 

(ii)  Acid — Not  less  than  0.75  gram  nor 
more  than  1.45  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  9 
to  1  nor  more  than  18  to  1. 

(2)  Canned  orange  juice  is  considered 
“sweet”  if  the  juice  possesses  a  very  good 
flavor  and  falls  within  the  range  of  the 
following  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.75  gram  nor 
more  than  1.45  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  11 
to  1  nor  more  than  18  to  1,  provided  that 
when  the  Brix  of  the  juice  is  16  degrees 
or  more,  the  Brix-acid  ratio  may  be  less 
than  11  to  1. 

(b)  (C)  classification.  (1)  If  the 
canned  orange  juice  possesses  a  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Canned  orange  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “(3ood 
flavor”  means  a  good,  normal  canned 
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orange  juice  flavor  which  may  have  a 
slightly  caramelized  or  slightly  oxidized 
flavor  but  is  free  from  off  flavors  of  any 
Icind  and  meets  the  following  require¬ 
ments; 

(1)  Brix— Not  less  than  Itl.O  degrees. 

(ii)  Acid — Not  less  than  0.55  gram  nor 
more  than  1.60  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(iii)  Brix-acid  ratio — Not  less  than  8.5 
to  1. 

(2)  Canned  orange  juice  is  consid¬ 
ered  “sweet”  if  the  juice  possesses  a  good 
flavor  and  falls  within  the  range  of  the 
following  requirements: 

(i)  Brix— Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.65  gram  nor 
more  than  1.65  grams  (calculated  as 
anhydrous  citric  acid)  per  100  ml.  of 
juice. 

(iii)  Brix-acid  ratio— Not  less  than  11 
to  1,  provided  that  when  the  Brix  of  the 
juice  is  16  degrees  or  more,  the  Brix- 
acid  ratio  may  be  less  than  11  to  1. 

(c)  iSStd)  classification.  Canned 
orange  juice  that  fails  to  meet  the  re- 
(juirenrents  of  paragraph  (b)  of  this 
section,  is  off  flavor,  or  is  unpalatable 
for  any  reason  may  be  given  a  score 
of  0  to  27  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.1559  Definitions  of  terms,  (a) 
‘3rix”  means  the  degrees  Brix  of  canned 
orange  juice  when  tested  with  a  Brix 
hydrometer  calibrated  at  20  degrees  C. 
(68  degrees  F.).  If  used  in  testing  juice 
at  a  temperature  other  than  20  degrees 
C.  (68  degrees  F.)  the  applicable  tem¬ 
perature  correction  shall  be  made  to  the 
reading  of  the  scale  as  prescribed  in 
“Ofacial  and  Tentative  Methods  of 
Analysis  of  the  Association  of  Official 
Agricultural  Chemists.”  The  degrees 
Brix  of  canned  orange  juice  may  be 
determined  by  any  other  method  which 
gives  equivalent  results. 

(b)  “Acid”  means  grams  of  acid  (cal¬ 
culated  as  anhydrous  citric  acid)  per  100 
ml.  of  juice  in  canned  orange  juice  de¬ 
termined  by  titration  with  standard 
sodium  hydroxide  solution  using  phenol- 
phthalein  indicator. 

§  52.1560  Explanation  of  analyses. 
(a)  Recoverable  oil  is  determined  by  the 
following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  in 
Figure  1  and  Figure  2.* 

Gas  burner  or  hot  plate. 

Ringstand  and  cltimps. 

Rubber  tubing. 

3-llter  narrow-neck  flask. 

(2)  Procedure.  Exactly  2  liters  of 
juice  are  placed  in  a  3-liter  flask.  Close 
the  stopcock,  place  distilled  w  ater  in  the 
graduated  tube,  run  cold  water  through 
the  condenser  from  bottom  to  top,  and 
bring  the  juice  to  a  boil.  Boiling  is  con¬ 
tinued  for  one  hour  at  the  rate  of  ap¬ 
proximately  50  drops  per  minute.  By 
means  of  the  stopcock,  lower  the  oil  into 
the  graduated  portion  of  the  separatory 

•Piled  with  the  Federal  Register  Division 
M  part  of  the  original  document. 


trap,  remove  the  trap  from  the  flask, 
allow  it  to  cool,  and  record  the  amount 
of  oil  recovered. 

(i)  The  number  of  milliliters  of  oil 
recovered  divided  by  20  equals  the  per¬ 
cent  by  volume  of  recoverable  oil. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1561  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflS- 
cially  drawn  and  which  represent  a 
specific  lot  of  canned  orange  juice,  the 
grade  for  such  lot  will  be  determined 
by  averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  Indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  re¬ 
spect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
F^od,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.1562  Score  sheet  for  canned 
orange  juice. 

size  and  kind  of  container _ ... _ ........  ...... 

Ckjntalner  mark  or  Identification.... _ _ _ 

Label . 

Liquid  measure  (fl.  ounces) . . . . . . 

Vacuum  (In  inches) . . . . . . 

Brix  (degrees) . . 

Acid  (anhydrous  citric:  grams/l(X)  ml.) . . . . 

Brix-acid  ratio . . . . . . . 

Recoverable  oil  (percent  by  volume) . . . . . . 


Factors 

Score  points 

(A) 

1 

17-20 

Color _ _ 

20  (C) 

> 14-16 

(D) 

>0-13 

(A) 

34-40 

Absence  of  Defects...... _ 

40  (C) 

•28-33 

(D) 

•0-27 

(A) 

34-40 

Flavor.. . .  ... 

40  (C) 

•28-33 

1(D) 

•0-27 

Total  score  . . 

100 

Grade. 


>  Indicates  limiting  mle. 

Subpart — ^United  States  Standards  for 
Grades  of  Frozen  Concentrated 
Orange  Juice  * 

PRODUCT  description,  STYLES,  AND  GRADES 

§  52.1581  Product  description.  Frozen 
concentrated  orange  juice  is  the  frozen 
product  of  concentrated,  unfermented 
juice  obtained  from  soun<l,  mature  fruit 
of  the  sweet  orange  group  (Citrus 

*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetics  Act.  or  with  applicable  State  laws 
and  regulations. 


sinensis)  and  Mandarin  group  (Citrus 
reticulata),  except  tangerines.  The 
fruit  is  prepared  by  sorting  and  by  wash¬ 
ing  prior  to  extraction  of  the  juice  to  as¬ 
sure  a  clean  product.  Upon  extraction 
of  such  juice,  it  is  concentrated;  and 
fresh  orange  juice  extracted  from  sorted 
and  washed  fruit,  as  aforesaid,  is  ad¬ 
mixed  to  the  concentrate.  The  concen¬ 
trated  orange  juice  is  packed  in  accord¬ 
ance  with  good  commercial  practice  and 
is  frozen  and  maintained  at  tempera¬ 
tures  necessary  for  the  preservation  of 
the  product. 

§  52.1582  Styles  of  frozen  concen¬ 
trated  orange  juice — (a)  Style  /,  with¬ 
out  sweetening  ingredients  added.  The 
Brix  value  of  the  finished  concentrate 
shall  be  not  less  than  41.5  degrees  nor 
more  than  44.0  degrees. 

(b)  Style  II,  with  sweetening  ingredi¬ 
ent  added.  The  finished  concentrate, 
exclusive  of  added  sweetening  ingre¬ 
dient,  has  a  Brix  value  of  not  less  than 
40  degrees ;  and  the  finished  concentrate, 
including  added  sweetening  ingredient, 
shall  have  a  Brix  value  of  not  less  than 
42  degrees  but  not  more  than  49  degrees. 

§  52.1583  Grades  of  frozen  concen¬ 
trated  orange  juice,  (a)  “U.  S.  Grade 
A”  or  “U.  S.  Fancy”  is  the  quality  of 
frozen  concentrated  orange  juice  which 
reconstitutes  properly  and  of  which  the 
reconstituted  juice  possesses  the  appear¬ 
ance  of  fresh  orange  juice;  possesses  a 
very  good  color;  is  practically  free  from 
defects;  possesses  a  very  good  flavor;  and 
scores  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  concentrated 
orange  juice  which  reconstitutes  properly 
and  of  which  the  reconstituted  juice  pos¬ 
sesses  a  good  color;  is  rea.sonably  free 
from  defects;  possesses  a  good  flavor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substand¬ 
ard”  is  the  quality  of  frozen  concentrated 
orange  juice  that  fails  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  B  or  U.  S. 
Choice. 

FILL  OF  CONTAINER 

§  52.1584  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  the  container  be  filled 
with  frozen  concentrated  orange  juice  as 
full  as  practicable  without  impairment 
of  quality. 

FACTORS  OF  QUALITY 

§  52.1585  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  concentrated  orange 
juice  is  ascertained  by  considering,  in 
conjunction  with  the  requirements  of 
the  respective  grade,  the  respective 
ratings  for  the  factors  of  color,  absence 
of  defects,  and  flavor. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 
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Factors:  Points 

Color _ _ —  20 

Absence  of  defects _ 49 

F  lavor _  40 


Total  score _ _ _ _  100 


5  52.1586  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which  is 
scored  is  inclusive  (for  example,  “17  to 
20  points”  means  17,  18,  19,  or  20  points). 

§  52.1587  Color — (a)  (A)  classifica¬ 
tion.  Frozen  concentrated  orange  juice 
of  which  the  reconstituted  juice  possesses 
a  very  good  color  may  be  given  a  score 
of  17  to  20  points.  “Very  good  color” 
means  that  the  color  is  the  bright  yellow 
to  yellow-orange  color  typical  of  fresh 
orange  juice. 

(b)  (B)  classification.  If  the  recon¬ 
stituted  juice  possesses  a  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Frozen  concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Good  color”  means  that  the  color  is  the 
yellow  to  yellow-orange  color  typical  of 
fresh  orange  juice,  which  may  be  dull 
but  is  not  off  color  for  any  reason. 

(c)  (SStd)  classification.  If  the  re¬ 
constituted  juice  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section,  a  score  of  0  to  13  points  may  be 
given.  Frozen  concentrated  orange  juice 
that  falls  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1588  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
seeds  and  portions  thereof,  from  exces¬ 
sive  juice  cells,  from  pulp,  from  recovera¬ 
ble  oil,  and  from  other  defects. 

(1)  “Pulp”  means  particles  of  mem¬ 
brane,  core,  and  peel. 

(b)  (A)  classification.  Frozen  con¬ 
centrated  orange  juice  of  which  the  re¬ 
constituted  juice  is  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  there  may  be  present;  (1) 
Small  seeds  or  portions  thereof  that  are 
of  such  size  that  they  could  pass  through 
round  perforations  not  exceeding  Vs  inch 
in  diameter,  provided  such  seeds  or  por¬ 
tions  thereof  do  not  materially  affect 
the  appearance  or  drinking  quality  of 
the  juice;  (2)  juice  cells  and  pulp  that 
do  not  materially  affect  the  appearance 
or  drinking  quality  of  the  juice;  and 
(3)  other  defects  that  are  not  more  than 
slightly  objectionable.  To  score  in  this 
classification  the  frozen  concentrated 
orange  juice  may  contain  not  more  than 
0.100  milliliter  of  recoverable  oil  per  100 
grams  of  the  concentrated  product. 

(c)  (B)  classification.  If  the  recon¬ 
stituted  juice  is  reasonably  free  from 
defects,  a  score  of  28  to  33  points  may 
be  given.  Frozen  concentrated  orange 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  B 


or  U.  S.  Choice,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  free  from  defects” 
means  that  there  may  be  present:  (1) 
Small  seeds  or  portions  thereof  that  are 
of  such  size  that  they  could  pass  through 
round  perforations  not  exceeding  Vi  inch 
in  diameter,  provided  such  seeds  or  por¬ 
tions  thereof  do  not  seriously  affect  the 
appearance  or  drinking  quality  of  the 
juice;  (2)  juice  cells  and  pulp  that  do  not 
seriously  affect  the  appearance  or  drink¬ 
ing  quality  of  the  juice;  and  (3)  other 
defects  that  are  not  materially  objec¬ 
tionable.  To  score  in  this  classification 
the  frozen  concentrated  orange  juice 
may  contain  not  more  than  0.120  milli¬ 
liter  of  recoverable  oil  per  100  grams  of 
the  concentrated  product. 

(d)  (SStd)  classification.  Frozen 
concentrated  orange  juice  that  fails  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of 
0  to  27  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1589  Flavor — (a)  (A)  classifica¬ 
tion.  Frozen  concentrated  orange  juice 
of  which  the  reconstituted  juice  possesses 
a  very  good  flavor  may  be  given  a  score 
of  34  to  40  points.  “Very  good  flavor” 
means  that  the  flavor  is  fine,  distinct, 
and  substantially  typical  of  orange  juice 
extracted  from  fresh  mature  sweet 
oranges.  To  score  not  less  than  34 
points  frozen  concentrated  orange  juice 
shall  meet  the  following  requirements 
for  the  respective  style: 

(1)  Style  I,  without  sweetening  in¬ 
gredient  added.  The  ratio  of  Brix  value 
to  acid  is  not  less  than  11.5  to  1  nor  more 
than  18  to  1  (see  Table  I). 

(2)  Style  II,  with  sweetening  ingredi¬ 
ent  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  12  to  1  nor  more  than 

14  to  1  (see  Table  II). 

(b)  (B)  classification.  If  the  recon¬ 
stituted  juice  possesses  a  good  flavor,  a 
score  of  28  to  33  points  may  be  given. 
Frozen  concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Good  flavor”  means  that  the  flavor  is 
fairly  typical  of  fresh  orange  juice  ex¬ 
tracted  from  fresh  mature  sweet  oranges 
and  is  free  from  abnormal  flavors  and  off 
flavors  of  any  kind.  To  score  not  less 
than  28  points  frozen  concentrated 
orange  juice  shall  meet  the  following 
requirements  for  the  respective  style: 

(1)  Style  I,  without  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  10  to  1  nor  more  than 
19  to  1  (see  Table  I) . 

(2)  Style  II.  with  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  10  to  1  nor  more  than 

15  to  1  (see  Table  II). 

(c)  (SStd)  classification.  If  the  fro¬ 
zen  concentrated  orange  juice  fails  to 
meet  the  requirements  of  paragraph  (b) 
of  this  section,  a  score  of  0  to  27  p>oints 
may  be  given.  Frozen  concentrated 
orange  juice  that  falls  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 


Table  I— Matimttm  anb  MmmrM  A  cm  ?or  FRoaii 

CONCENTBATKD  ORANCX  Jl'ICX 
BTTtX  1.  WITHOUT  SWEXTXNINO  INOREDIXNT  ADDED 


U.  8.  Grade  A  or  U.  8.  Grade  B  or 
U.  8.  Fancy  U.  8  Choice 


Brix  value  of 
the  ooncen- 

RatiolL6:l 

Ratio  18:1 

Ratio  10:1 

Ratio  19:1 

trate  in  de¬ 
grees  Brix 

Acid  (percent  by 

Acid  (percent  by 

weight) 

weight) 

Maxi- 

Mini- 

Maxi- 

Mini- 

mum 

mum 

mum 

mum 

41.5» . 

3.61 

2.31 

4. 15 

218 

41.6* . 

3.62 

2.31 

4. 16 

219 

41.7® . 

3.63 

2.  .32 

4. 17 

219 

418® . 

3.63 

2.32 

4.  18 

230 

41.t»® . 

3.64 

2.33 

4. 19 

221 

42.0® . 

3.65 

2.33 

4.20 

221 

42.1® . 

3.66 

2.34 

4.  21 

222 

42.2® . 

3.67 

2.34 

4.22 

222 

42.3® . 

3.68 

2. 35 

4.23 

223 

42.4® . 

3.69 

2.36 

4.24 

223 

42.5® . 

3.70 

2.36 

4.25 

2.24 

42.6® . 

3.70 

2.37 

4.26 

224 

42.7® . 

3. 71 

2.  .37 

4.27 

225 

42.8® . 

3.72 

2.38 

4.  28 

225 

42.9® . 

3.73 

2.38 

4.29 

226 

43.0® 

3.74 

2.39 

4.30 

226 

43.1® . 

3. 76 

2.39 

4.31 

227 

43.2®.. r. . 

3.76 

2.40 

4.32 

227 

43.3® . 

3.77 

2.41 

4.33 

228 

43.4® . 

3. 77 

2.41 

4.34 

228 

43.6® . 

3.78 

2.42 

4.35 

229 

43.6® . 

3.79 

2. 42 

4.36 

229 

43.7® . 

3.80 

2. 43 

4.37 

230 

43.8® . 

3.81 

2.43 

4.38 

231 

43.9®.  . 

3.82 

2. 44 

4.39 

231 

44.0® . 

3.83 

2.44 

4.40 

232 

Table  II— Maximum  and  Minimum  Ann  fob  Fhoiih 
Concentrated  Oranoe  Juice 

STTLE  n.  WITH  SWEETENING  INOREDIENT  ADDED 


U.  8.  GradeA  or 

U,  8.  Fancy 

U.  8.  Grade  B  or  J 

U.  S.  Choice  ^ 

Brix  value  of 
the  concen¬ 
trate  in  de¬ 
grees  Brix 

Ratio  12:l|Ratio  14:1 

Ratio  10:l|Ratio  15:1  H 

Acid  (percent  by 
weight) 

Acid  (percent  by  fl 

weight) 

Maxi¬ 

mum 

Mini¬ 

mum 

Maxi¬ 

mum 

Mini¬ 

mum 

42  0® _ 

3.  .50 

8.00 

4.20 

k 

2.M 

42.1® . 

3.61 

3. 01 

4.21 

2.81  * 

42.2® . 

3. 52 

3. 01 

4.22 

281  5 

42.3® . 

3.53 

3.02 

4.  23 

282 

42.4® . 

3.53 

3.03 

4.  24 

283  ri 

42.5® . 

3.54 

3.04 

4.25 

283 

42  6®  _ 

3.65 

3.04 

4.26 

284 

42.7® . 

3.56 

3.05 

4.27 

283 

42.8® . 

3.67 

3.06 

4.28 

28S  « 

420® _ 

3.58 

3.06 

4.29 

288 

43.0®  _ 

3.58 

3.69 

3.07 

3.08 

4.30 

4.31 

287 

43.1® . 

287 

43  2° _ 

3.60 

l09 

4.32 

288 

4.3..3®  _ 

3. 61 

3.62 

3.09 
3. 10 

4.33 

4. 34 

289 

43.4® . 

289  ; 

43  .5® _ 

3.63 

3. 11 

4.35 

290  ' 

43.6® . 

3.63 

3. 11 

4.36 

291 

43.7* . 

3.64 

3.12 

4.37 

291 

43.8® . 

3.65 

3. 13 

4.38 

292 

43.9® . 

3.66 

3. 14 

4.39 

293 

44.0° . 

3. 67 

3. 14 

4.  40 

293 

44  1®  _ 

3.68 

3. 15 

4.41 

294 

44.2® . 

3.68 

3. 16 

4.42 

293 

44.3® . 

3.69 

3. 16 

4.  43 

295  1 

44  4®  _ 

3.  70 

8. 17 

4. 44 

296  r 

44.6® . 

3.  71 

3. 18 

4.  45 

297 

44.6® . 

3.  72 

3. 19 

4.46 

297  ' 

44.7° . 

3.  73 

3. 19 

4.47 

298  P 

44.8® . 

3.73 

8.  20 

4.48 

299  ! 

44.9® . 

3.  74 

3.21 

4. 49 

299 

4.5  0°  _ 

3.  75 

3.  21 

4.50 

3.00  [ 

46.1® . 

3.76 

3.  K 

4.51 

3.01  ! 

4.5  2°..  _ 

3.  77 

8.  a 

4. 52 

3.01  ! 

45.3°  . 

3.  78 

3.  24 

4.53 

3.02  : 

45.4® . 

3.  78 

3.  24 

4. 54 

3.03  ' 

45.6® . 

45.6® . 

3.79 

3.80 

3.  25 
3.  26 

4.65 

4.66 

3.03  r 
3.04  f 

46.7® . 

3.81 

8.26 

4. 67 

3.05 

45  8°  ..  _ 

3.82 

3.  27 

4. 68 

3.06  > 

45  0® _ 

3.83 

3.28 

4.69 

3.06 

46.0® . 

3.83 

3.29 

4.60 

3.07 

46.1® . 

3.  84 

3.29 

4. 61 

8.07 

46  2® _ 

3  85 

3.30 

4. 62 

3.08 

46  .3° _  _ 

3.86 

3.31 

4.63 

3.09 

46  4® _ 

3.87 

3.31 

4.64 

3.09 

46  5®.. _ 

3.  88 

8.  32 

4.65 

3. 10 

46.6>' _ 

3.  88 

3.33 

4.66 

8.11 

46.7® . 

3.89 

3. 34 

4. 67 

3.11 

46  8® _ 

3.90 

3.34 

4.68 

3.12  1 

46.9® . 

3.  91 

3. 35 

4.69 

3.13  1 

47.0® . 

3.92 

8.36 

4.70 

3.13 
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Tiblk  II— Maximvm  and  Minimi’m  Acid  for  Frozkn 
CoHCENTRATKu  Oeange  J  uiCE— ContinuiKi 


BTYI  K  »•  SWEETENING  INGREDIENT  ADDED— COD. 


U.  S.  Grade  A  or 

U.  8.  Grade  B  or 

U.  S. 

Fancy 

U.  S.  Choice 

Prijvaliip  of 

Ratio  12:1 

Ratio  14:1 

Ratio  10:1 

Ratio  15:1 

Irate  in  <li'- 

Acid  (percent  by 

Acid  (i>er(H‘nt  by 

(inH  S  lirix 

weight) 

weight) 

Maxi- 

Mini- 

Maxi- 

Mini- 

mum 

mum 

mum 

mum 

i:  !• . 

3.OT 

3.  36 

4.  71 

3.14 

i:  ■>» . 

.3.  9.3 

3.37 

4.  72 

3. 15 

,1"  . 

3.91 

3. 38 

4.73 

3.15 

i:  I" . 

3.  9.') 

3.  .39 

4.  74 

3. 16 

3.00 

3.  39 

4.  75 

3.17 

irfi® . 

3. 97 

3.40 

4.  76 

3  17 

t:  7» . 

3.  98 

3.41 

4.77 

3.18 

<7  !» . 

3. 98 

3.41 

4  78 

3. 19 

479® . 

3.99 

3.42 

4.79 

3.19 

4>-  0® . 

4.00 

3.  43 

4.80 

3.20 

45,1® . 

4.01 

3.44 

4.81 

3.  21 

4  9® . 

4. 02 

3.44 

4.  82 

3.21 

4:3® . 

4. 03 

3.  45 

4.63 

3.22 

4«  t® . 

4. 03 

3.  46 

4.84 

3.23 

4v'»® . 

4.04 

3.  46 

4.&5 

3.Z3 

4. 0.3 

3.47 

4.86 

3.  24 

45.7* . 

4.06 

3.48 

4.87 

3.  25 

. . 

4.07 

3.  49 

4.88 

3.  25 

lx  Q®  _ 

4.08 

3.49 

4.89 

3.26 

w.a*’ . 

4.08 

3.60 

4.90 

3.27 

explanation  and  methods  of  analyses 


§  52.1590  Definitions  of  terms  ns  used 
m  these  standards.  (a)  “Oranges” 
raepns  oranges  of  the  sweet  orange  group 
(Citrus  sinensis)  and  the  Mandarin 
group  (Citrus  reticulata),  except  tanger¬ 
ines. 

(b)  “Reconstituted  juice”  means  the 
product  obtained  by  mixing  thoroughly 
3  parts  by  volume  of  distilled  water  and 
one  part  by  volume  of  frozen  concen¬ 
trated  orange  juice. 

(c)  “Reconstitutes  properly”  means 
that  the  reconstituted  juice  shows  no 
material  separation  of  colloidal  or  sus¬ 
pended  matter,  leaving  a  zone  of  defi¬ 
nitely  clear  liquid  without  any  turbidity, 
after  standing  four  (4)  hours  at  a 
temperature  of  not  less  than  63  de¬ 
grees  Fahrenheit  in  a  clear  glass  tube 
or  cylinder  (such  as  a  50  ml.  graduated 
cylinder). 

(d)  “Acid”  means  the  percent  by 
weight  of  acid  (calculated  as  anhydrous 
citric  acid)  in  frozen  concentrated 
orange  juice. 

(e)  “Brix  value”  in  frozen  concen¬ 
trated  orange  juice  is  the  refractometric 
sucrose  value  determined  in  accordance 
with  the  International  Scale  of  Refrac¬ 
tive  Indices  of  Sucrose  Solutions  and 
to  which  the  applicable  correction  for 
acid  is  added.  (See  Table  III  for  correc¬ 
tions). 

Tabee  III— Corrections  for  Obtaining  Brie 
Values ‘ 


fitrie 
>ci,l,  an- 
•iydrous 
'percent 
weight) 

Correction  to 
be  added  to 
refractonieter 
sucrose  value 
to  obtain  de¬ 
gree  Brix  value 

Citric 
acid,  an¬ 
hydrous 
(percent 
by  weight) 

Correction  to 
be  adde<l  to 
refractonieter 
sucrose  value 
to  obtain  de¬ 
gree  Brix  value 

?.o 

0.39 

.3  6 

0.70 

2.2 

.43 

3.8 

.74 

24„ 

.47 

4.0 . 

.78 

.61 

4.2 . 

.81 

.54 

4.4 _ 

.85 

5.0. . 

.68 

4  6 _ 

.89 

5.2.... 

.62 

4.8 _ 

.03 

5.4 . "■ 

.66 

6.0 . 

.97 

'  Source:  “Refractometric  Determination  of  Soluble 
“olHs  in  Citrus  Juices,”  by  J.  W.  Stevens  and  W.  E. 
Baier,  from  the  Analytical  Edition  of  Industrial  and 
aii<ineering  Chemistry,  vol.  11,  p.  447,  Aug.  IS,  IKM. 


§  52.1591  Explanation  of  analyses. 

(a)  The  measurement  of  Brix  value  is 
determined  on  the  thawed  concentrate  in 
accordance  with  the  refractometric 
method  for  sugars  and  sugar  products, 
outlined  in  the  Official  and  Tentative 
Methods  of  the  Association  of  Official 
Agricultural  Chemists. 

(b)  “Acid,”  calculated  as  anhydrous 
citric  acid,  is  determined  by  titration 
with  standard  sodium  hydroxide  solu¬ 
tion.  using  phenolphthalein  as  indi¬ 
cator. 

(c)  “Recoverable  oil”  is  determined 
by  the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  in 
Figure  1  ’  and  Figure  2 ;  * 

Gas  burner  or  hot  plate. 

Ringstand  and  clamps. 

Rubber  tubing. 

3-liter  narrow-neck  flask. 

(2)  Procedure.  Exactly  400  grams  of 
the  thawed  concentrate  mixed  with 
water  to  approximately  two  liters  are 
placed  in  a  3-liter  flask.  Close  the  stop¬ 
cock,  place  distilled  water  in  the  gradu¬ 
ated  tube,  run  cold  water  through  the 
condenser  from  the  bottom  to  top,  and 
bring  the  solution  to  a  boil.  Boiling  is 
continued  for  one  hour  at  the  rate  of 
approximately  50  drops  per  minute. 

(i)  By  means  of  the  stopcock,  lower  the 
oil  into  the  graduated  portion  of  the 
separatory  trap,  remove  the  trap  from 
the  flask,  allow  it  to  cool,  and  record  the 
amount  of  oil  recovered. 

(ii)  The  number  of  milliliters  of  oil 
recovered  divided  by  4  equals  the  volume 
of  recoverable  oil  per  100  grams  of  con¬ 
centrate. 

LOT  certification  TOLERANCES 

5  52.1592  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  concentrated  orange 
juice,  the  grade  for  such  lot  will  be  de¬ 
termined  by  averaging  the  total  scores  of 
the  containers  comprising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  me;t  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 


*  Piled  with  the  Federal  Register  Division 
as  part  of  the  original  document. 


SCORE  SHEET 

§  52.1593  Score  sheet  for  frozen  con¬ 
centrated  orange  juice. 


Size  and  kind  of  confainor . . . 

Containor  mark  or  identification _ 

Label _ _ _ 

Liquid  measure  (fl.  ounces) . 

Brix  value  of  oonoontrate  (corieeted  for  acid) 

Anhydrous  citric  acid  (%  by  weight) . 

Brix  value  to  acid  ratio . 

Recoverable  oil  (nil./IOfl  grams) _ 

Reconstitutes  proiierly  (yes)  (no) _ 

Appearance  of  fresh  juice  (yes)  (no) _ 


Factors 

Score  points 

Color.. . . 

20 

f  (A)  17-20 
UH)  114-16 

Absence  ol  defects . 

40 

IfD)  1  0-13 

1  (A)  31-10 
CM)  12H-.3.3 

Flavor . 

40 

1(1))  '<1-27 
|(A)  34-40 
CM)  12S-.T3 

Total  score . . 

100 

1(D)  »0-27 

Grade. 


*  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Pe.'.rs  ‘ 

identity,  styles,  and  grades 

§  52.1611  Identity.  “Canned  pears” 
means  the  canned  product  prepared 
from  properly  prepared,  mature  pears, 
as  such  product  is  defined  in  the 
standard  of  identity  for  canned  pears 
(21  CFR  27.20)  issued  pursuant  to  the 
Federal  Food,  Drug,  and  Cosmetic  Act. 
For  the  purposes  of  these  standards, 
canned  pears  when  referred  to  as 
“canned  ‘solid-pack’  pears”  means  pre¬ 
pared  pears,  packed  without  a  liquid 
packing  medium,  sufficiently  processed 
by  heat  to  assure  preservation  of  the 
product  in  hermetically  sealed  contain¬ 
ers. 

§  52.1612  Styles  of  canned  pears,  (a) 
“Halves”  or  “halved”  canned  pears  are 
peeled  pears,  with  cores  and  stems  re¬ 
moved,  cut  longitudinally  from  stem  to 
calyx  into  approximate  halves. 

(b)  “Unpeeled  halves”  or  “unpeeled 
halved”  canned  pears  are  unpeeled  pears, 
with  cores  and  stems  removed,  cut 
longitudinally  from  stem  to  calyx  into 
approximate  halves. 

(c)  “Quarters”  or  “quartered”  canned 
pears  are  peeled  pears,  with  cores  and 
stems  removed,  cut  longitudinally  from 
stem  to  calyx  into  approximate  quarters. 

(d)  “Slices”  or  “sliced”  canned  pears 
are  peeled  pears,  with  cores  and  stems 
removed,  cut  longitudinally  from  stem  to 
calyx  into  approximately  equal  segments 
smaller  than  quarters. 

(e)  “Dice”  or  “diced”  canned  pears  are 
peeled  pears,  with  cores  and  stems  re¬ 
moved,  cut  into  approximate  cubes. 

(f)  “Whole”  canned  pears  are  peeled, 
uncored,  whole  pears  with  or  without 
stems  removed. 

(g)  “Unpeeled  whole”  canned  pears 
are  unpeeled,  uncored,  whole  pears  with 
or  without  stems  removed. 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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(h)  “Mixed  pieces  of  irregular  sizes 
and  shapes”  are  peeled  and  cored  units  of 
canned  pears  that  are  predominantly  ir¬ 
regular  in  size  and  shape  and  which  do 
not  conform  to  a  single  style  of  halves, 
quarters,  slices,  dice,  or  whole  and  may 
consist  of: 

(1)  Units  (commonly  called  “salad 
cuts”  or  “salad  pieces”)  which  may  have 
been  prepared  originally  as  pear  halves 
but  which  are  irregular  in  size  and  shape 
in  that  more  than  one-fourth  of  the  unit 
appears  to  have  been  removed  at  the 
outer  curved  surface  or  which  have  been 
further  cut  into  pieces  of  irregular  sizes 
and  shapes;  and 

(2)  Mixtures  of  two  or  more  of  the 
following  styles  which  may  or  may  not 
be  of  normal  shape:  Halves,  quarters, 
slices,  dice,  or  whole. 

§  52.1613  Grades  of  canned  pears,  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  halves,  unpeeled  halves,  quar¬ 
ters,  slices,  diced,  whole,  or  unpeeled 
whole  canned  pears  that  are  practically 
free  from  defects;  that  possess  a  good 
character;  that  possess  a  normal  flavor 
and  odor;  and  that  are  of  such  quality 
with  respect  to  color  and  with  respect  to 
uniformity  of  size  and  symmetry  for  the 
applicable  style  as  to  score  not  less  than 
90  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
Eubpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  halves,  unpeeled  halves, 
quarters,  slices,  diced,  whole,  unpeeled 
whole,  or  mixed  pieces  of  irregular  sizes 
and  shapes  of  canned  pears  that  possess 
at  least  a  reasonably  good  color  for  the 
applicable  style;  that  are  at  least  rea¬ 
sonably  free  from  defects;  that  possess 
at  least  a  reasonably  good  character; 
that  possess  a  normal  flavor  and  odor; 
and  that  are  of  such  quality  with  respect 
to  uniformity  of  size  and  symmetry  for 
the  applicable  style  as  to  score  not  less 
than  80  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outhned  in 
this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  halves,  unpeeled 
halves,  quarters,  slices,  dic^,  whole, 
unpeeled  whole,  or  mixed  pieces  of  irreg¬ 
ular  sizes  and  shapes  of  canned  pears 
that  possess  a  fairly  good  color;  that  are 
fairly  free  from  defects;  that  possess  a 
fairly  good  character;  that  possess  a  nor¬ 
mal  flavor  and  odor;  and  that  are  of  such 
quality  with  respect  to  uniformity  of  size 
and  symmetry  for  the  applicable  style  as 
to  score  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(d)  “Substandard”  is  the  quality  of 
canned  pears  that  fail  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  S. 
Standard  and  is  the  quality  of  canned 
pears  that  may  or  may  not  meet  the  min- 
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imum  standard  of  quality  for  canned 
pears  issued  pursuant  to  the  Federal 
Food,  Drug,  and  Cosmetic  Act. 

§  52.1614  Grades  of  canned  solid- 
pack  pears,  (a)  “U.  S.  Grade  B  Solid- 
Pack”  or  “U.  S.  CThoice  Solid-Pack”  is  the 
quality  of  halves,  unpeeled  halves,  or 
mixed  pieces  of  irregular  sizes  and  shapes 
of  canned  “solid-pack”  pears  that  possess 
at  least  a  reasonably  good  color;  that  are 
at  least  reasonably  free  from  defects  for 
canned  “solid-pack”  pears;  that  possess 
at  least  a  reasonably  good  character  for 
canned  “solid-pack”  pears;  that  possess 
a  normal  flavor  and  odor;  and  that  score 
not  less  than  80  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  “U.  S.  Grade  C  Solid-Pack”  or 
“U.  S.  Standard  Solid-Pack”  is  the  qual¬ 
ity  of  halves,- unpeeled  halves,  or  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  “solid-pack”  pears  that  possess 
a  fairly  good  color;  that  are  fairly  free 
from  defects  for  canned  “solid-pack” 
pears;  that  possess  a  fairly  good  char¬ 
acter  for  canned  “solid-pack”  pears ; 
that  possess  a  normal  flavor  and  odor; 
and  that  score  not  less  than  70  points 
when  scored  in  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(c)  “Substandard  Solid-Pack”  is  the 
quality  of  halves,  unpeeled  halves,  or 
mixed  pieces  of  irregular  sizes  and 
shapes  of  canned  “solid-pack”  pears 
that  fail  to  meet  the  requirements  of 
“U.  S.  Grade  C  Solid-Pack”  or  “U.  S. 
Standard  Solid-Pack”. 

LIQUID  MEDIA,  FILL  OP  CONTAINER,  AND 
DRAINED  WEIGHTS 

§  52.1615  Liquid  media  and  Brix 
measurements  for  canned  pears.  “Cut¬ 
out”  requirements  for  hquid  media  in 
canned  pears  are  not  incorporated  in  the 


grades  of  the  flnished  product  since  sirup 
or  any  other  liquid  medium,  as  such,  is 
not  a  factor  of  quality  for  the  purposes  of 
these  grades.  The  “cut-out”  Brix  meas- 
urement,  as  applicable,  for  the  respec¬ 
tive  designations  are  as  follows: 


Brix 

Designations  measurement 

“E.\tra  heavy  sirup”  or  “Ex-  22®  or  more 
tra  heavy  pear  Juice  sirup”,  but  not  more 

than  35°. 

“Heavy  sirup”  or  “Heavy  18®  or  more 
pear  Juice  sirup”.  but  leas  than 

22°. 

“Light  sirup”  or  “Light  pear  14®  or  more 
Juice  sirup”.  but  less  than 

18°. 

“Slightly  sweetened  water”  Less  than  14®. 
or  “Slightly  sweetened 
pear  Juice”. 

“In  water” _  Packed  in 

water. 

“In  pear  Juice” _ — _  Packed  in  pear 

Juice. 


§  52.1616  Fill  of  container  for  canned 
pears.  The  standard  of  All  of  container 
for  canned  pears  is  the  maximum  quan¬ 
tity  of  the  pear  units  which  can  be  sealed 
in  the  container  and  processed  by  heat 
to  prevent  spoilage,  without  crushing  or  j 
breaking  such  ingredient.  Canned  pears  I 
that  do  not  meet  this  requirement  are 
“Below  Standard  in  Pill.”  | 

§  52.1617  Recommended  fill  of  con-  | 
tainer  for  canned  “solid-pack'*  pears. 
The  recommended  fill  of  container  for 
canned  “solid-pack”  pears  is  not  incor¬ 
porated  in  the  grades  of  the  finished 
product  since  fill  of  container,  as  such,  is 
not  a  factor  of  quality  for  the  purposes  of 
these  grades.  It  is  recommended  that 
each  container  of  “solid-pack”  pears  be 
filled  as  full  as  practicable  without  im¬ 
pairment  of  quality  and  that  the  prod¬ 
uct  occupy  not  less  than  90  percent  of 
the  volume  of  the  container.  1{ 


Table  I— Recommended  Minimum  Drained  Weights  roR  Halves  and  Unfeeled  Halves 


Any  irrade  in  any  sirup  or  other  liquid  medium 


Range  of  fount 
of  halves  per 
container 

Metal  containers 

Glass  containers 

8  Z  Tall 
(211  X  304) 

No.  1  Tall 
(301  X  411) 

No.  301 
(303  x  400) 

No.  2 
(307  X  400) 

No.  2'A 
(401  X  411) 

No.  10 
(603  x  700) 

No.  303 

So.  2)4 

3  to  A _ 

Ounces 

4^* 

Ounces 

9 

914 

Ounces 

9 

9A 

Ounces 

11 

11>4 

llH 

Ounces 

16 

16!4 

17 

17H 

18 

Ounces 

Ounces 

0 

9A 

Ounces 

IS 

ISW 

16>4 

16)4 

17 

7  to  a _ * 

in  to  19 

l.'l  IR  _  .* 

lit  to  99 

62 

62)4 

63 

63 

23  to  30 _ ■ 

31  t  o  40 

Any  count _ 

“Solid-pack”  only— Metal  containers 

No.  2)4  (401  X  411) 

No.  10  (603  X  700) 

24  ounces 

00  ounces 
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Tablk  II— Rbcomuindeo  Miniuum  Drainkd  WEionra  roR  Quarters,  Sucks,  Diced,  and  Mixed 
Rieces  or  Ikkegvlar  Sizes  and  Shapes 


ronfainw  <IosI(matlon(met- 
jl,  unless  oUierwlse  stated) 

Container  size — over-all 
dimcnsion.s 

Any  grade  in  any  sirup  or  other  liquid  medium 

Width 

Height 

Quarters 

Slices 

Diced 

Mixed  pieces 
of  irregular 
sizes  and 
shapes 

8  Z  tall . 

Inches 

2‘Ho 

Inches 

3*U 

Ounces 

6 

6 

9)4 

9)4 

9^ 

12H 

17)4 

17)4 

65 

Ounces 

6 

6 

9)4 

9)4 

9)4 

12)4 

17)4 

17)4 

65 

Ounces 

5 

S 

9)4 

9)4 

9)4 

12)4 

17)4 

17)4 

65 

Ounces 

So.  1  tall . 

No.  SO . 

3Me 

3)1* 

4‘M6 

So.  2 . 

N0.2H . 

zm 

4H6 

4flo 

4>H6 

12)4 

17)4 

17)4 

65 

No.  10 . 

6)1  • 

7 

"Solid-pack”  only— mixed 
pieces  of  irregular  sizes 
and  shapes 

S0.2H-— - - - — — 

No.  10 . 

4Mo 

6'Ma 

4>H« 

7 

24  ounces 

90  ounces 

5  52.1618  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  for  the  various 
applicable  styles  in  Table  I  and  Table  II 
are  not  incorporated  in  the  grades  of  the 
finished  product  since  drained  weight,  as 
such,  is  not  a  factor  of  quality  for  the 
purposes  of  these  grades.  The  drained 
weight  of  canned  pears  and  canned 
“solid-pack”  pears  is  determined  by 
emptying  the  contents  of  the  container, 
turning  the  pit  cavities  down  in  halves, 
upon  a  United  States  Standard  No.  8 
circular  sieve  of  proper  diameter 
containing  8  meshes  to  the  inch 
(0.0937-inch  ±  3  percent,  square  open- 
I  ings)  so  as  to  distribute  the  product 
I  evenly,  inclining  the  sieve  slightly  to 
j  facilitate  drainage,  and  allowing  to  drain 
i  for  two  minutes.  The  drained  weight  is 
I  the  weight  of  the  sieve  and  pears  less 
I  the  weight  of  the  dry  sieve.  A  sieve  8 
i  inches  in  diameter  is  used  for  the  equiv- 
alent  of  No.  3  size  cans  (404  x  414)  and 
smaller,  and  a  sieve  12  inches  in  diame¬ 
ter  is  used  for  containers  larger  than 
the  equivalent  of  the  No.  3  size  can. 

§52.1619  Compliance  with  recom^ 
mended  drained  weights.  Compliance 
with  the  recommended  drained  weights 
for  canned  pears  and  canned  “solid- 
pack”  pears  is  determined  by  averaging 
the  drained  weights  from  all  the  contain¬ 
ers  which  are  representative  of  a  specific 
lot  and  such  lot  is  considered  as  meeting 
the  recommendations,  for  the  applicable 
styles,  if  in: 

(a)  Halves  and  unpeeled  halves.  (1) 
The  average  of  the  drained  weights  from 
all  of  the  containers  meets  the  average 
of  the  recommended  drained  weights  for 
the  counts  from  the  containers  exam¬ 
ined; 

(2)  One-half  or  more  of  the  con¬ 
tainers  meet  the  recommended  drained 
weight  from  the  respective  count  found; 
and 

(3)  The  drained  W'eights  from  the 
containers  which  do  not  meet  the  rec¬ 
ommended  drained  weight  for  the  count 
found  are  within  the  range  of  variability 
for  good  commercial  practice. 

(b)  Quarters;  slices;  diced;  mixed 
pieces  of  irregular  sizes  and  shapes.  ( 1 ) 
The  average  drained  weight  from  all  the 


containers  meets  the  recommended 
drained  weight; 

(2)  One-half  or  more  of  the  contain¬ 
ers  meet  the  recommended  drained 
weight;  and 

(3)  The  drained  weights  from  the 
containers  which  do  not  meet  the  recom¬ 
mended  drained  weight  are  within  the 
range  of  variability  for  good  commercial 
practice. 

FACTORS  OF  QUALITY 

§  52.1620  Ascertaining  the  grade,  (a) 
The  grade  of  canned  pears  is  ascertained 
by  considering,  in  conjunction  with  the 
requirements  of  the  respective  grade,  the 
respective  ratings  for  the  factors  of 
color,  uniformity  of  size  and  symmetry, 
absence  of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 


such  factors  are: 

Factors:  Points 

Color _  20 

Uniformity  of  size  and  symmetry _  20 

Absence  of  defects _  30 

Character _  30 

Total  score _ 100 


(c)  “Normal  flavor  and  odor”  means 
that  the  canned  pears  are  free  from  ob¬ 
jectionable  flavors  and  objectionable 
odors  of  any  kind. 

§  52.1621  Ascertaining  the  rating  for 
the  factors  which  are  scored.  ITie  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example.  “17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§  52.1622  Color — (a)  General.  The 
factor  of  color  refers  to  the  color  typical 
of  the  variety  and  its  uniformity  in  each 
unit  and  among  the  units.  The  factor 
of  color  for  canned  pears  that  are  un¬ 
peeled  or  spiced  is  not  based  on  any  de¬ 
tailed  requirements  and  is  not  scored  but 
the  color  shall  be  normal  for  unpeeled  or 
spiced  canned  pears;  the  other  three 
factors  (uniformity  of  size  and  sym¬ 
metry,  absence  of  defects,  and  character 


as  applicable)  are  scored  and  the  total  is 
multiplied  by  100  and  divided  by  80,  drop¬ 
ping  any  fractions  to  determine  the  total 
score. 

(b)  (A)  classification.  Halves,  quar¬ 
ters,  slices,  diced,  or  whole  canned  pears 
that  possess  a  good  color  may  be  given  a 
score  of  18  to  20  points.  “Good  color” 
means  that  the  units  of  pears  individu¬ 
ally  and  collectively  possess  a  character¬ 
istic,  practically  uniform  color  that  is 
typical  white  or  light  yellow-white;  that 
there  is  no  more  than  a  slight  variation 
from  an  ideal  color  and  translucency  for 
properly  prepared  and  properly  proc¬ 
essed  canned  pears;  and  that  in  halves, 
quarters,  slices,  or  whole  not  more  than 
10  percent  by  count  of  the  units  may 
possess  “reasonably  good  color”,  provided 
none  of  such  units  are  “dead  white”  (or 
“chalky”)  in  appearance.  One  unit  of 
halves,  quarters,  slices,  or  whole  in  a 
single  container  is  permitted  to  be  “rea¬ 
sonably  good  color”  if  such  unit  exceeds 
the  allowance  of  10  percent  by  count. 

(c)  (B)  and  iBSP)  classification. 
Halves,  quarters,  slices,  diced,  or  whole 
canned  pears  that  possess  a  reasonably 
good  color;  mixed  pieces  of  irregular 
sizes  and  shapes  of  canned  pears  that 
possess  at  least  a  reasonably  good  color; 
and  halves  or  mixed  pieces  of  irregular 
sizes  and  shapes  of  canned  “solid-pack” 
pears  that  possess  at  least  a  reasonably 
good  color  may  be  given  a  score  of  16  or 
17  points.  Mixed  pieces  of  irregular  sizes 
and  shapes  of  canned  pears  and  halves 
or  mixed  pieces  of  irregular  sizes  and 
shapes  of  canned  “solid-pack"  pears  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U,  S. 
Choice  or  U.  S.  Grade  B  Solid-Pack  or 
U.  S.  Choice  Solid-Pack,  whichever  is 
applicable,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  color”  means  that  the 
units  of  pears  individually  and  collec¬ 
tively  i>ossess  a  reasonably  uniform  and 
reasonably  characteristic  color  that  may 
show  a  very  slight  tint  of  pink  or  brown ; 
that  may  show  a  slight  lack  of  uniform¬ 
ity;  that  may  vary  slightly  in  translu¬ 
cency;  and  that  in  halves,  quarters, 
slices,  whole,  or  mixed  pieces  of  irregular 
sizes  and  shapes  not  more  than  10  per¬ 
cent  by  count  of  the  units  may  possess 
“fairly  good  color”  including  units  that 
may  be  “dead  white”  (or  “chalky”)  in 
appearance.  One  unit  of  halves,  quar¬ 
ters,  slices,  whole,  or  of  mixed  pieces  of 
irregular  sizes  and  shapes  in  a  single 
container  is  permitted  to  be  “fairly  good 
color”  including  a  unit  that  may  be  “dead 
white”  (or  “chalky”)  in  appearance  if 
such  unit  exceeds  the  allowance  of  10 
percent  by  count. 

(d)  (C)  and  (CSP)  classification. 
Halves,  quarters,  slices,  diced,  whole,  or 
mixed  pieces  of  irregular  sizes  and  shapes 
of  canned  pears  and  halves  or  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  “solid-pack”  pears  that  possess 
a  fairly  good  color  may  be  given  a  score 
of  14  or  15  points.  Canned  pears  or 
canned  “solid-pack”  pears  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard  or 
U.  S.  Grade  C  Solid-Pack  or  U.  S.  Stand¬ 
ard  Solid-Pack,  whichever  is  applicable, 
regardless  of  the  total  score  for  the  prod- 
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uct  (this  is  a  limiting  rule).  “Fairly 
good  color”  means  that  the  units  of  pears 
individually  and  collectively  may  vary 
noticeably  from  a  uniform,  characteristic 
color;  may  be  “dead  white”  (or  “chalky”) 
in  app>earance:  may  have  a  slight  pink  or 
brown  cast  but  not  a  definitely  pink  or 
brovTi  color;  and  are  not  off-color  for 
any  reason. 

(e)  (SStd)  and  (SStd-SP)  classifica¬ 
tion.  Canned  pears  and  canned  “solid- 
pack”  pears  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  Substand¬ 
ard  or  Substandard  Solid-Pack,  which¬ 
ever  is  applicable,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1623  Uniformity  of  size  and 
symmetry — (a)  General.  The  factor  of 
uniformity  of  size  and  ssmunetry  for 
mixed  pieces  of  irregular  sizes  and  shapes 
of  canned  pears  and  for  canned  “solid- 
pack”’  pears  is  not  based  on  any  detailed 
requirements  and  is  not  scored ;  the  other 
three  factors  (color,  absence  of  defects, 
and  character  as  applicable)  are  scored 
and  the  total  is  multiplied  by  100  and 
divided  by  80,  dropping  any  fractions  to 
determine  the  total  score. 

(b)  (i4)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  whole  unpeeled  canned  pears 
that  are  practically  uniform  in  size  and 
symmetry  may  be  given  a  score  of  18  to 
20  points.  “Practically  uniform  in  size 
and  sjrmmetry”  has  the  following  mean¬ 
ings  with  respect  to  the  following  styles 
of  canned  pears: 

(1)  Halves,  unpeeled  halves,  quarters, 
whole,  unpeeled  whole.  'The  units  are 
very  symmetrical  and  the  weight  of  the 
largest  full-size  unit  does  not  exceed  the 
weight  of  the  smallest  full-size  unit  by 
more  than  40  percent;  the  weight  of  each 
half  is  not  less  than  %  ounce;  and  the 
weight  of  each  quarter  is  not  less  than 
^io  oimce. 

(2)  Slices.  Not  more  than  10  percent 
by  count  of  the  units  vary  noticeably 
from  the  uniform  shape  of  slices. 

(3)  Diced.  Not  more  than  10  percent 
by  weight  of  the  units  are  more  than  % 
inch  in  greatest  edge  dimension  or  pass 
through  a  ^if,-inch  square  opening. 

(c)  (B)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole  unpeeled,  or  whole  canned  pears 
that  are  reasonably  uniform  in  size  and 
symmetry  may  be  given  a  score  of  16  or 
17  points.  “Reasonably  uniform  in  size 
and  S3mimetry”  has  the  following  mean¬ 
ings  with  respect  to  the  following  styles 
of  canned  pears: 

(1)  Halves,  unpeeled  halves,  quarters, 
whole,  unpeeled  whole.  The  units  are 
reasonably  symmetrical  and  the  weight 
of  the  largest  full-size  unit  does  not  ex¬ 
ceed  the  weight  of  the  smallest  full-size 
unit  by  more  than  60  percent;  the  weight 
of  each  half  is  not  less  than  %  ounce;  and 
the  weight  of  each  quarter  is  not  less 
tlian  ^0  ounce. 

(2)  Slices.  Not  more  than  15  percent 
by  count  of  the  units  vary  noticeably 
from  the  uniform  shape  of  slices. 

(3)  Diced.  Not  more  than  15  percent 
by  weight  of  the  unis  are  more  than 


Inch  in  greatest  edge  dimension  or  pass 
through  a  yi6-inch  square  opening. 

(d)  (C)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  unpeeled  whole  canned  pears 
that  are  fairly  uniform  in  size  and  sym¬ 
metry  may  be  given  a  score  of  14  or  15 
points.  ‘Fairly  uniform  in  size  and  sym¬ 
metry”  has  the  following  meanings  with 
respect  to  the  following  styles  of  canned 
pears: 

(1)  Halves,  unpeeled  halves,  quarters, 
whole,  unpeeled  whole.  The  units  may 
vary  in  size,  thickness,  and  symmetry 
and  the  weight  of  the  largest  full-size 
unit  may  be  not  more  than  twice  the 
weight  of  the  smallest  full-size  unit;  the 
weight  of  each  half  is  not  less  than  % 
ounce;  and  the  weight  of  each  quarter 
Is  not  less  than  %o  ounce. 

(2)  Slices.  Not  more  than  20  percent 
by  count  of  the  units  vary  noticeably 
from  the  uniform  shape  of  slices. 

(3)  Diced.  Not  more  than  20  percent 
by  weight  of  the  units  are  more  than 
%  inch  in  greatest  edge  dimension  or 
pass  through  a  <^6-inch  square  opening. 

(e)  (SStd)  classification.  Canned 
pears  of  the  applicable  styles  which  fail 
to  meet  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  the  following 
stated  grade,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule) : 

(1)  Halves,  unpeeled  halves,  quarters, 
whole,  or  unpeeled  whole  canned  pears 
in  which  the  weight  of  the  largest  full- 
size  unit  is  more  than  twice  the  weight 
of  the  smallest  full-size  unit  shall  not 
be  graded  above  Substandard  and  are 
also  “Below  Standard  in  Quality — Mixed 
Sizes.” 

(2)  Halves  or  unpeeled  halves  of 
canned  pears  in  which  the  weight  of  any 
half  is  less  than  %  ounce  shall  not  be 
graded  above  Substandard  and  are  also 
“Below  Standard  in  Quality — Small 
Halves.” 

(3)  Quarters  of  canned  pears  in  which 
the  weight  of  any  quarter  is  less  than 
?io  ounce  shall  not  be  graded  above 
Substandard  and  are  also  “Below  Stand¬ 
ard  in  Quality — Small  Quarters.” 

(4)  Slices  and  diced  canned  pears 
shall  not  be  graded  above  Substandard. 

§  52.1624  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refei*s  to  the  degree  of  freedom  from 
peel,  from  blemished  units,  from  units 
that  are  crushed  or  broken,  from 
trimmed  units  for  the  applicable  styles, 
and  from  any  other  defects  which  de¬ 
tract  from  the  appearance  or  edibility 
of  the  product. 

(1)  “Blemished”  or  “blemished  units” 
means  units  that  are  blemished  with 
scab,  hail  injury,  discoloration,  or  other 
abnormality  covering  an  aggregate  area 
exceeding  the  area  of  a  circle  %  Inch  in 
diameter.  Units  with  black  or  very  dark 
spots  or  any  other  damage  which  mate¬ 
rially  affect  the  appearance  or  edibility 
of  the  product  are  considered  as  “blem¬ 
ished”,  regardless  of  the  area  of  the 
injury. 

(2 )  “Crushed  or  broken”  means  that 

(i)  A  unit  of  halves,  unpeeled  halves, 

quarters,  slices,  whole,  and  unpeeled 
whole  canned  pears  is  “crushed”  if  the 
unit  has  lost  its  normal  shape  and  bears 


marks  of  crushing  or  is  otherwise  crushed 
not  due  to  ripeness;  and 

(ii)  A  unit  of  halves,  unpeeled  halves, 
quarters,  slices,  whole,  and  unpeeled 
whole  canned  pears  is  “broken”  if  sev. 
ered  into  definite  parts;  halves  or  un. 
peeled  halves  of  canned  pears  that  are 
slightly  split  from  the  edge  to  the  core 
cavity  or  at  the  stem  end  are  not  con¬ 
sidered  broken.  Portions  equivalent  to  a 
full-size  unit  that  has  been  broken  are 
considered  as  one  unit  in  determining  the 
percentage  by  count. 

( iii )  “Crushed  or  broken”  units  are  not 
considered  defects  in  the  style  of  diced  or 
mixed  pieces  of  irregular  sizes  and  shapes 
of  canned  pears  nor  In  the  styles  of 
halves,  unpeeled  halves,  and  mixed  pieces 
of  irregular  sizes  and  shapes  of  canned 
“solid-pack”  pears. 

(3)  “Stem”  means  an  entire  or  par¬ 
tial  external  stem,  whether  or  not  at¬ 
tached,  and  is  considered  a  defect  in  the 
applicable  style  of  halves,  unpeeled 
halves,  quarters,  sliced,  diced,  or  mixed 
pieces  of  irregular  sizes  and  shapes. 

(4)  “Cored  and  stemmed”  moans  the 
removal  of  the  calyx  and  seed  cell  cavity 
and,  if  applicable,  the  removal  of  the 
interior  stem.  “Stemming”  refers  to  the 
removal  of  the  interior  stem. 

(5)  The  degrees  of  trimming  in  the 
various  styles  of  canned  pears  have  the 
following  meanings  for  the  applicable 
styles : 

(i)  Halves  canned  pears,  (a)  “In¬ 
significantly  trimmed”  means  that  the 
unit  is  trimmed  to  preserve  the  normal 
shape  of  a  half  and  that  the  unit 

(1)  Possesses  smooth  contours  on  the 
backs  and  edges  and  may  possess  slight 
indentations  or  slight  knife  marks  on  the 
backs  and  edges  that  are  insignificant  in 
appearance; 

(2)  Is  symmetrically  cored  and 
stemmed  no  deeper  than  necessary  to 
remove  neatly  and  cleanly  the  calyx,  seed 
cell  cavity,  and  interior  stem; 

(3)  Possesses  a  distinct  “bridge"  or 
tie  between  the  seed  cell  cavity  and  points 
where  the  calyx  has  been  removed; 

(4)  Possesses  an  untrimmed  face;  and 

(5)  Is  free  from  marks  of  “double 
stemming.” 

(b)  “Slightly  trimmed”  means  that 
the  unit  is  trimmed  but  the  normal 
shape  of  a  half  remains  and  that  the 
\mit 

(1)  Possesses  reasonably  smooth 
backs  and  edges  and  may  possess  sig¬ 
nificant  indentation  or  significant  knife 
marks  on  the  backs  and  edges  that  do 
not  materially  affect  the  appearance  of 
the  unit; 

(2)  May  be  cored  and  stemmed 
deeper  than  necessary  to  remove  the 
calyx,  seed  cell  cavity,  and  interior  stem 
or  may  not  be  symmetrically  cored  and 
stemmed  but  is  cored  and  stemmed  rea¬ 
sonably  neat  and  reasonably  clean; 

(3)  May  lack  a  distinct  “bridge”  or 
tie  betw’een  the  seed  cell  cavity  and 
points  where  the  calyx  has  been  re¬ 
moved; 

(4)  May  possess  slight  trimming  on 
the  face;  and 

(5)  May  show  marks  of  “double  stem¬ 
ming.” 

(c)  “Moderately  trimmed”  means 
that  the  unit  may  be  noticeably  trimmed 
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retains  the  resemblance  of  a  pear 
imif  and  that  the  unit 

(1)  Maj  possess  gouges  or  similar  cuts 
oQ  the  backs  or  edges  or  may  possess  in¬ 
dentations  or  knife  marks  on  the  backs 
or  edges  that  do  not  seriously  affect  the 
ippearance  of  the  unit; 

(2)  May  be  deeply  cored  and  stemmed 
or  may  not  be  S3niimetrically,  neatly,  and 
deanly  cored  and  stemmed; 

(3)  May  or  may  not  have  the  in¬ 
terior  stem  removed; 

(4)  May  possess  moderate  trimming 
on  the  face;  and 

(5)  May  show  marks  of  “double  stem- 
Bing.” 

(d)  “Seriously  trimmed”  means  that 
the  unit  is  trimmed  on  the  backs  and 
edges  or  that  portions  are  cut  across 
such  surfaces  or  away  from  such  units 
bat  that  the  shape  of  a  pear  half 
remains. 

(ii)  Quarters:  whole  canned  pears, 
(t)  “Insignificantly  trimmed”  means 
that  the  unit  is  trimmed  to  preserve  the 
normal  shape  of  the  luiit  and  that  the 
unit 

(1)  Possesses  smooth  contours  or  well- 
d^ed  edges,  as  applicable;  and 

(2)  May  possess  slight  indentations  or 
slifht  knife  marks  that  are  insignificant 
in  appearance. 

(b)  “Slightly  trimmed”  means  that 
the  unit  is  trimmed  but  the  normal  shape 
gf  the  unit  remains  and  that  the  irnit 

(!)  Possesses  reasonably  smooth  con¬ 
tours  or  reasonably  well-defined  edges, 
u  applicable;  and 

(2)  May  possess  significant  indenta¬ 
tions  or  significant  knife  marks  that  do 
not  materially  affect  the  appearance  of 
toe  unit. 

fc)  “Moderately  trimmed”  means  that 
the  unit  may  be  noticeably  trimmed  but 
retains  the  resemblance  of  a  normal 
•tape  for  the  unit  and  that  the  unit 

(1)  May  possess  gouges  or  similar  cuts 
m  the  surface  or  edges,  as  applicable, 
that  do  not  seriously  affect  the  appear- 
ince  of  the  unit. 

fd)  “Seriously  trimmed”  means  that 
toe  unit  is  trimmed  on  the  surface  or 
edges,  as  applicable,  but  that  the  appli- 
ahle  shape  for  the  unit  remains. 

(iii)  Unpeeled  halves  canned  pears. 

(a)  “Insignificantly  trimmed”  means 
toat  no  more  than  insignificant  trim¬ 
ming  may  be  present  on  the  edges  or  on 
toe  unpeeled  surface  and  that  the  unit: 

<f)  May  possess  slight  indentations  or 
toght  knife  marks  that  are  insignificant 
a  appearance ; 

(2)  Is  symmetrically  cored  and 
stemmed  no  deeper  than  necessary  to 
Wnove  neatly  and  cleanly  the  calyx, 
s»d  cell  cavity,  and  interior  stem; 

(3)  Possesses  a  distinct  “bridge”  or 
between  the  seed  cell  cavity  and 

points  where  the  calyx  has  been 

^oved ; 

(4)  Possesses  an  untrimmed  face; 
tod 

fSi  Is  free  from  marks  of  “double 
•tetnming.” 

(b)  “Slightly  trimmed”  means  that 
the  unit 

^1)  May  be  slightly  trimmed  on  the 
*stees  or  on  the  unpeeled  surface  and 
possess  significant  indentations  or 
®niificant  knife  marks  that  do  not  ma- 
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terially  affect  the  appearance  of  the 
unit; 

(2)  May  be  cored  and  stemmed  deeper 
than  necessary  to  remove  the  calyx, 
seed  cell  cavity,  and  interior  stem  or  may 
not  be  symmetrically  cored  and  stemmed 
but  is  cored  and  stemmed  reasonably 
neat  and  reasonably  clean; 

(3)  May  lack  a  distinct  “bridge”  or 
tie  between  the  seed  cell  cavity  and 
points  where  the  cal3rx  has  been  re¬ 
moved; 

(4)  May  possess  slight  trimming  on 
the  face;  and 

(5)  May  show  marks  of  "double 
stemming.” 

<c)  “Moderately  trimmed”  means 
that  the  unit  may  be  noticeably  trimmed 
on  the  edges  or  on  the  unpeeled  surface 
but  retains  the  resemblance  of  a  pear 
half  and  that  the  imit 

(1)  May  possess  indentations  or  knife 
marks  that  do  not  seriously  affect  the 
appearance  of  the  unit; 

(2)  May  be  deeply  cored  and  stemmed 
or  may  not  be  symmetrically,  neatly,  and 
cleanly  cored  and  stemmed; 

(3)  May  or  may  not  have  the  interior 
stem  removed; 

(4)  May  possess  moderate  trimming 
on  the  face;  and 

(5)  May  show  marks  of  “double  stem¬ 
mining.” 

(d)  “Seriously  trimmed”  means  that 
the  unit  is  trimmed  on  the  edges  or  on 
the  unpeeled  surface  or  that  portions  are 
cut  across  or  away  from  such  surfaces 
but  that  the  shape  of  a  pear  half 
remains. 

(iv)  Unpeeled  whole  canned  pears, 
(a)  “Insignificantly  trimmed”  means 
that  no  more  than  insignificant  trim¬ 
ming  may  be  present  on  the  unp>eeled 
surface  and  that  the  unit  may  possess 
slight  indentations  or  slight  knife  marks 
that  are  insignificant  in  appearance. 

(b)  “Slightly  trimmed”  means  that 
the  unit  may  be  slightly  trimmed  on  the 
unpeeled  surface  and  may  possess  sig¬ 
nificant  indentations  or  significant  knife 
marks  that  do  not  materially  affect  the 
appearance  of  the  imit. 

(c)  “Moderately  trimmed”  means 
that  the  unit  may  be  noticeably  trimmed 
on  the  unpeeled  surface  but  retains  the 
resemblance  of  a  whole  pear  and  that 
the  unit  may  possess  indentations  or 
knife  marks  that  do  not  seriously  affect 
the  api)earance  of  the  unit. 

(d)  “Seriously  trimmed”  means  that 
the  vmit  is  trimmed  on  the  unpeeled  sur¬ 
face  but  that  the  shape  of  a  whole  pear 
remains. 

(b)  (A)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  unpeeled  whole  canned  pears 
that  are  practically  free  from  defects 
may  be  given  a  score  of  27  to  30  points. 
“Practically  free  from  defects”  means 
that  the  canned  pears  are  practically 
free  from  any  defects  not  specifically 
mentioned  that  affect  the  appearance  or 
edibility  of  the  product,  and.  in  addition, 
has  the  following  meanings  with  respect 
to  the  following  styles  of  canned  pears: 

(1)  Halves:  quarters  canned  pears. 
Not  more  than  an  average  of  %  square 
inch  of  peel  per  1  pound  of  net  contents 
may  be  present;  no  stems  nor  loose  or 
partially  loose  cores  may  be  present;  the 


units  may  be  insignificantly  trimmed  but 
none  of  the  units  may  be  seriously 
trimmed;  not  more  than  10  percent  by 
count  of  the  units  may  be  crushed  or 
broken,  slightly  trimmed,  moderately 
trimmed,  or  any  combination  thereof; 
and  not  more  than  5  percent  by  count  of 
the  units  may  be  blemished.  One  unit  in 
a  single  container  is  permitted  to  be 
crushed  or  broken,  slightly  trimmed,  or 
moderately  trimmed  and  one  unit  in  a 
single  container  is  permitted  to  be  blem¬ 
ished  if  any  of  such  units  exceed  the 
respective  allowances  of  10  percent  and 
5  percent  by  coimt:  Provided,  That  in 
all  containers  comprising  the  sample 
such  crushed,  broken,  slightly  trimmed, 
and  moderately  trimmed  units  do  not 
exceed  an  average  of  10  percent  by  count 
of  the  total  number  of  units  and  that 
such  blemished  imits  do  not  exceed  an 
average  of  5  percent  by  count  of  the  total 
number  of  units. 

(2)  Whole  canned  pears.  Not  more 
than  an  average  of  %  square  inch  of  peel 
per  1  pound  of  net  contents  may  be  pres¬ 
ent;  the  units  may  be  insignificantly 
trimmed  but  none  of  the  units  may  be 
seriously  trimmed;  not  more  than  10  per¬ 
cent  by  count  of  the  units  may  be  crushed 
or  broken,  slightly  trimmed,  moderately 
trimmed,  or  any  combination  thereof; 
and  not  more  than  5  percent  by  count 
of  the  units  may  be  blemished.  One  unit 
in  a  single  container  is  permitted  to  be 
crushed  or  broken,  slightly  trimmed,  or 
moderately  trimmed  and  one  unit  in  a 
single  container  is  permitted  to  be  blem¬ 
ished  if  any  of  such  units  exceed  the  re¬ 
spective  allowances  of  10  percent  and  5 
percent  by  count:  Provided.  That  in  all 
containers  comprising  the  sample  such 
crushed,  broken,  slightly  trimmed,  and 
moderately  trimmed  units  do  not  exceed 
an  average  of  10  percent  by  count  of  the 
total  number  of  units  and  that  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  5  percent  by  count  of  the  total 
number  of  units. 

(3)  Unpeeled  halves  canned  pears.  No 
stems  nor  loose  or  partially  loose  cores 
may  be  present;  the  units  may  be  in¬ 
significantly  trimmed  but  none  of  the 
units  may  be  seriously  trimmed;  not  more 
than  10  percent  by  count  of  the  units  may 
be  crushed  or  broken,  slightly  trimmed, 
moderately  trimmed,  or  any  combina¬ 
tion  thereof;  and  not  more  than  5  per¬ 
cent  by  count  of  the  units  may  be 
blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  crushed  or 
broken,  slightly  trimmed,  or  moderately 
trimm^.  and  one  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished  if 
any  of  such  units  exceed  the  respective 
allowances  of  10  percent  and  5  percent 
by  count:  Provided,  That  in  all  con¬ 
tainers  comprising  the  sample  such 
crushed,  broken,  slightly  trimmed,  and 
moderately  trimmed  units  do  not  exceed 
an  average  of  10  percent  by  count  of  the 
total  number  (rf  units  and  that  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  5  percent  by  count  of  the  total 
number  of  units. 

(4)  Unpeeled  whole  canned  pears. 
The  units  may  be  Insignificantly 
trimmed  but  none  of  the  units  may  be 
seriously  trimmed;  not  more  than  10 
percent  by  count  of  the  units  may  be 
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crushed  or  broken,  slightly  trimmed, 
moderately  trimmed,  or  any  combination 
thereof;  and  not  more  than  5  percent 
by  count  of  the  units  may  be  blemished. 
One  unit  in  a  single  container  is  per> 
mitted  to  be  crushed  or  broken,  slightly 
trimmed,  or  moderately  trimmed  and 
one  unit  in  a  single  container  is  per¬ 
mitted  to  be  blemished  if  any  of  such 
units  exceed  the  respective  allowances 
of  10  percent  and  5  percent  by  count: 
Provided,  That  in  all  containers  com¬ 
prising  the  sample  such  crushed,  broken, 
slightly  trimmed,  and  moderately 
trinuned  units  do  not  exceed  an  average 
of  10  percent  by  count  of  the  total  num¬ 
ber  of  imits  and  that  such  blemished 
units  do  not  exceed  an  average  of  5 
percent  by  count  of  the  total  number 
of  units. 

(5)  Sliced  canned  pears.  Not  more 
than  an  average  of  Vb  square  inch  of 
peel  per  1  pound  of  net  contents  may 
be  present;  no  stems  nor  loose  cores  may 
be  present;  not  more  than  10  percent  by 
count  of  the  imits  may  be  crushed  or 
broken;  and  not  more  than  5  percent  by 
count  of  the  units  may  be  blemished. 
One  unit  in  a  single  container  is  permit¬ 
ted  to  be  crushed  or  broken  and  one  unit 
in  a  single  container  is  permitted  to  be 
blemished  if  any  of  such  units  exceed  the 
respective  allowances  of  10  percent  and 
5  percent  by  count:  Provided,  That  in  all 
containers  comprising  the  sample  such 
crushed  and  broken  units  do  not  exceed 
an  average  of  10  percent  by  count  of  the 
total  number  of  units  and  that  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  5  percent  by  count  of  the  total 
number  of  units. 

(6)  Diced  canned  pears.  Not  more 
than  an  average  of  Ve  square  inch  of  peel 
per  1  pound  of  net  contents  may  be  pres¬ 
ent;  no  stems  nor  loose  cores  may  be 
present;  and  not  more  than  5  percent 
by  count  of  the  units  may  be  blemished. 

<c)  (B)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  unpeeled  whole  canned  pears 
that  are  reasonably  free  from  defects 
and  mixed  pieces  of  irregular  sizes  and 
shapes  of  canned  pears  that  are  at  least 
reasonably  free  from  defects  may  be 
given  a  score  of  24  to  26  points.  Canned 
pears  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade 
B  or  U.  S.  Choice,  regardless  of  the  to¬ 
tal  score  for  the  product  (this  is  a  limit¬ 
ing  rule).  “Reasonably  free  from 
defects”  means  that  the  canned  pears 
are  reasonably  free  from  any  defects 
not  specifically  mentioned  that  affect  the 
appearance  or  edibility  of  the  product, 
and,  in  addition,  has  the  following  mean¬ 
ings  with  respect  to  the  following  styles 
of  canned  pears: 

(1)  Halves:  Quarters  canned  pears. 
Not  more  than  an  average  of  Vs  square 
Inch  of  peel  per  1  pound  of  net  contents 
may  be  present;  not  more  than  1  stem  or  1 
loose  or  partially  loose  core  per  3  pounds 
of  net  contents  may  be  present;  the 
units  may  be  insignificantly  trimmed  or 
slightly  trimmed,  or  both,  but  none  of 
the  units  may  be  seriously  trimmed;  not 
more  than  10  percent  by  count  of  the 
units  may  be  crxished  or  broken  or  mod¬ 
erately  trimmed  or  any  combination 
thereof;  and  not  more  than  10  percent 
by  count  of  the  units  may  be  blemished. 


One  unit  in  a  single  container  is  per¬ 
mitted  to  be  crushed  or  broken  or  mod¬ 
erately  trimmed  and  one  unit  in  a  single 
container  is  permitted  to  be  blemished 
if  any  of  such  units  exceed  the  respec¬ 
tive  allowances  of  10  percent  by  count: 
Provided,  That  in  all  containers  com¬ 
prising  the  sample  such  crushed  and 
broken  and  moderately  trimmed  units 
do  not  exceed  an  average  of  10  percent 
by  count  of  the  total  number  of  units 
and  that  such  blemished  units  do  not 
exceed  an  average  of  10  percent  by  count 
of  the  total  number  of  units. 

(2)  Whole  canned  pears.  Not  more 
than  an  average  of  ^2  square  inch  of 
peel  per  1  pound  of  net  contents  may 
be  present;  the  units  may  be  insigni¬ 
ficantly  or  slightly  trimmed,  or  both,  but 
none  of  the  units  may  be  seriously 
trimmed;  not  more  than  10  percent  by 
count  of  the  units  may  be  crushed  or 
broken  or  moderately  trimmed  or  any 
combination  thereof ;  and  not  more  than 
10  percent  by  count  of  the  units  may 
be  blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  crushed  or 
broken  or  moderately  trimmed  and  one 
unit  in  a  single  container  is  permitted 
to  be  blemished  if  any  of  such  units 
exceed  the  respective  allowances  of  10 
percent  by  count:  Provided,  That  in  all 
containers  comprising  the  sample  such 
crushed  and  broken  and  moderately 
trimmed  units  do  not  exceed  an  average 
of  10  percent  by  count  of  the  total  num¬ 
ber  of  units  and  that  such  blemished 
units  do  not  exceed  an  average  of  10 
percent  by  count  of  the  total  number  of 
units. 

(3)  Unpeeled  halves  canned  pears. 
Not  more  than  1  stem  or  1  loose  or  par¬ 
tially  l(X)se  core  per  3  pounds  of  net  con¬ 
tents  may  be  present;  the  units  may  be 
insignificantly  trimmed  or  slightly 
trimmed,  or  both,  but  none  of  the  units 
may  be  seriously  trimmed;  not  more 
than  10  percent  by  count  of  the  units 
may  be  crushed  or  broken  or  moderately 
trimmed  or  any  combination  thereof; 
and  not  more  than  10  percent  by  count 
of  the  units  may  be  blemished.  One  unit 
in  a  single  container  is  permitted  to  be 
crushed  or  broken  or  moderately 
trimmed  and  one  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished  if 
any  of  such  units  exceed  the  respective 
allowances  of  10  percent  by  count:  Pro¬ 
vided,  That  in  all  containers  comprising 
the  sample  such  crushed  and  broken  and 
moderately  trimmed  units  do  not  exceed 
an  average  of  10  percent  by  count  of 
the  total  number  of  units  and  that  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  10  percent  by  count  of  the  total 
number  of  units. 

(4)  Unpeeled  whole  canned  pears. 
The  imits  may  be  insignificantly 
trimmed  or  slightly  trimmed,  or  both, 
but  none  of  the  units  may  be  seriously 
trimmed;  not  more  than  10  percent  by 
count  of  the  units  may  be  crushed  or 
broken  or  moderately  trimmed  or  any 
combination  thereof ;  and  not  more  than 
10  percent  by  count  of  the  units  may  be 
blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  crushed  or 
broken  or  moderately  trimmed  and  one 
unit  in  a  single  container  is  permitted  to 
be  blemished  if  any  of  such  units  exceed 
the  respective  allowances  of  10  percent 


by  count:  Provided,  That  in  all  contain- 
ers  comprising  the  sample  such  crushed 
and  broken  and  moderately  trimmed 
units  do  not  exceed  an  average  of  10  per- 
cent  by  count  of  the  total  number  of 
units  and  that  such  blemished  units  do 
not  exceed  an  average  of  10  percent  by 
count  of  the  total  number  of  units. 

(5)  Sliced  canned  pears.  Not  more 
than  an  average  of  ^  square  inch  of 
peel  per  1  pound  of  net  contents  may  be 
present;  not  more  than  1  stem  or  1  loose 
core  per  3  pounds  of  net  contents  may  be 
present;  not  more  than  10  percent  by 
count  of  the  units  may  be  crushed  or 
broken;  and  not  more  than  10  percent  by 
count  of  the  units  may  be  blemished. 
One  unit  in  a  single  container  is  per¬ 
mitted  to  be  crushed  or  broken  and  one 
unit  in  a  single  container  is  permitted 
to  be  blemished  if  any  of  such  units  ex¬ 
ceed  the  respective  allowances  of  10  per¬ 
cent  by  count:  Provided,  That  in  all  con¬ 
tainers  comprising  the  sample  such 
crushed  and  broken  units  do  not  exceed 
an  average  of  10  percent  by  count  of  the 
total  number  of  units  and  that  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  10  percent  by  count  of  the  total 
number  of  units. 

(6)  Diced  canned  pears.  Not  more 
than  an  average  of  Vn  square  inch  of 
peel  per  1  pound  of  net  contents  may  te 
present;  not  more  than  1  stem  or  1  loose 
core  per  3  pounds  of  net  contents  may 
be  present;  and  not  more  than  10  per¬ 
cent  by  count  of  the  units  may  be  blem¬ 
ished. 

(7)  Mixed  pieces  of  irregular  sizes  and 
shapes  of  canned  pears.  Not  more  than 
an  average  of  square  inch  of  peel  per 
1  pound  of  net  contents  may  be  present; 
not  more  than  1  stem  or  1  loose  or  par¬ 
tially  loose  core  per  3  pounds  of  net  con¬ 
tents  may  be  present;  and  not  more  than 
10  percent  by  count  of  the  units  may 
be  blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished  if 
such  unit  exceeds  the  allowance  of  10 
percent  by  count ;  Provided,  That  in  all 
containers  comprising  the  sample  such 
blemished  units  do  not  exceed  an  aver¬ 
age  of  10  percent  by  count  of  the  total 
number  of  units. 

(d)  (B-SP)  classification.  Halves, 
unpeeled  halves,  or  mixed  pieces  of 
irregular  sizes  and  shapes  of  canned 
“solid-pack”  pears  that  are  at  least 
reasonably  free  from  defects  for  canned 
“solid-pack”  pears  may  be  given  a  score 
of  24  to  26  jKJints.  Canned  “solid-pack" 
pears  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade 
B  Solid-pack  or  U.  S.  Choice  Solid- 
pack,  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  free  from  defects  for 
canned  ‘solid-pack’  pears”  means  that 
the  canned  "solid-pack”  pears  are  rea¬ 
sonably  free  from  any  defects  not  spe¬ 
cifically  mentioned  that  affect  the 
appearance  or  edibility  of  the  product, 
and,  in  addition,  has  the  following 
meanings  with  respect  to  the  following 
styles  of  (tanned  “solid-pack”  pears. 

(1)  Halves:  unpeeled  halves:  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  "solid-pack”  pears.  Not  more 
than  an  average  of  ^  square  inch  of 
peel  per  1  pound  of  net  contents  may 
be  present;  not  more  than  1  stem  or  1 
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loose  or  partially  loose  core  per  3  pounds 
of  net  contents  may  be  present;  and 
not  more  than  1  blemished  unit  per  1 
pound  of  net  contents  may  be  present. 

(e)  (C)  classification.  Halves,  im- 
peeled  halves,  quarters,  slices,  diced, 
whole,  unpeeled  whole,  or  mixed  pieces 
of  irregular  sizes  and  shapes  of  canned 
pears  that  are  fairly  free  from  defects 
may  be  given  a  score  of  21  to  23  points. 
Canned  pears  that  fall  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  free  from  de¬ 
fects”  means  that  the  canned  pears  are 
fairly  free  from  any  defects  not  specifi¬ 
cally  mentioned  that  affect  the  appear¬ 
ance  OT  edibility  of  the  product,  and,  in 
addition,  has  the  following  meanings 
with  respect  to  the  following  styles  of 
canned  pears: 

(1)  Halves:  quarters  canned  pears. 
Not  more  than  an  average  of  1  square 
inch  of  peel  per  1  pound  of  net  contents 
may  be  present;  not  more  than  1  stem 
or  1  loose  or  partially  loose  core  per  1 
pound  of  net  contents  may  be  present; 
the  units  may  be  insignificantly  trimmed, 
slightly  trimmed,  moderately  trimmed, 
or  any  combination  thereof,  but  not  more 
than  10  percent  by  count  of  the  units 
may  be  seriously  trimmed;  not  more 
than  10  percent  by  count  of  the  units 
may  be  crushed  or  broken;  and  not  more 
than  20  percent  by  count  of  the  units 
may  be  blemished.  One  unit  in  a  single 
container  is  permitted  to  be  crushed  or 
broken,  one  unit  in  a  single  container  is 
permitted  to  be  seriously  trimmed,  and 
one  unit  in  a  single  container  is  per¬ 
mitted  to  be  blemished,  if  any  of  such 
units  exceed  the  respective  allowances 
of  10  percent  and  20  percent  by  count 
of  the  units:  Provided,  That  in  all  con¬ 
tainers  comprising  the  sample  such  seri¬ 
ously  trimmed  units  do  not  exceed  an 
average  of  10  percent  by  count  of  the 
total  number  of  units  and  such  blem¬ 
ished  units  do  not  exceed  an  average 
of  20  percent  by  count  of  the  total  num¬ 
ber  of  units. 

(2)  Whole  canned  pears.  Not  more 
than  an  average  of  1  square  inch  of  peel 
per  1  pound  of  net  contents  may  be  pres¬ 
ent;  the  units  may  be  insignificantly 
trimmed,  slightly  trimmed,  moderately 
trimmed,  or  any  combination  thereof, 
but  not  more  than  10  percent  by  count 
of  the  units  may  be  seriously  trimmed; 
not  more  than  10  percent  by  count  of 
the  units  may  be  crushed  or  broken;  and 
not  more  than  20  percent  by  count  of 
the  units  may  be  blemished.  One  unit 
in  a  single  container  is  permitted  to  be 
crushed  or  broken,  one  unit  in  a  single 
rontainer  is  permitted  to  be  seriously 
trimmed,  and  one  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished,  if 
any  of  such  units  exceed  the  respective 
allowances  of  10  percent  and  20  percent 
by  count  of  the  units:  Provided.  That  in 
all  containers  comprising  the  sample 
such  seriously  trimmed  units  do  not  ex- 
^d  an  average  of  10  percent  by  count  of 
the  total  number  of  units  and  such  blem¬ 
ished  units  do  not  exceed  an  average 
O'  20  percent  by  count  of  the  total  mun- 
ber  of  units. 

(3)  Vnpeeled  halves  canned  pears. 
Not  more  than  1  stem  or  1  loose  or  par¬ 


tially  loose  core  per  1  pound  of  net 
contents  may  be  present;  the  units  may 
be  insignificantly  trimmed,  slightly 
trimmed,  moderately  trimmed,  or  any 
combination  thereof,  but  not  more  than 
10  percent  by  count  of  the  units  may  be 
seriously  trimmed;  not  more  than  10 
percent  by  count  of  the  imits  may  be 
crushed  or  broken;  and  not  more  than 
20  percent  by  count  of  the  units  may  be 
blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  crushed  or 
broken,  one  unit  in  a  single  container  is 
permitted  to  be  seriously  trimmed,  and 
one  imit  in  a  single  container  is  permit¬ 
ted  to  be  blemished,  if  any  of  such  units 
exceed  the  respective  allowances  of  10 
percent  and  20  percent  by  count  of  the 
units:  Provided,  That  in  all  containers 
comprising  the  sample  such  seriously 
trimmed  units  do  not  exceed  an  average 
of  10  percent  by  count  of  the  total  num¬ 
ber  of  units,  and  such  blemished  units 
do  not  exceed  an  average  of  20  percent 
by  coimt  of  the  total  number  of  units. 

(4)  Unpeeled  whole  canned  pears. 
The  units  may  be  insignificantly 
trimmed,  slightly  trimmed,  moderately 
trimmed,  or  any  combination  thereof, 
but  not  more  than  10  percent  by  count 
of  the  units  may  be  seriously  trimmed; 
not  more  than  10  percent  by  coimt  of 
the  units  may  be  crushed  or  broken; 
and  not  more  than  20  percent  by  count 
of  the  units  may  be  blemished.  One 
unit  in  a  single  container  is  permitted 
to  be  crushed  or  broken,  one  unit  in  a 
single  container  is  permitted  to  be  seri¬ 
ously  trimmed,  and  one  unit  in  a  single 
container  is  permitted  to  be  blemished, 
if  any  of  such  units  exceed  the  respec¬ 
tive  allowances  of  10  percent  and  20  per¬ 
cent  by  count  of  the  units:  Provided. 
That  in  all  containers  comprising  the 
sample  such  seriously  trimmed  units  do 
not  exceed  an  average  of  10  percent  by 
count  of  the  total  number  of  units  and 
such  blemished  units  do  not  exceed  an 
average  of  20  percent  by  count  of  the 
total  number  of  units. 

(5)  Slices.  Not  more  than  an  average 
of  1  square  inch  of  peel  per  1  pound  of 
net  contents  may  be  present;  not  more 
than  1  stem  or  1  loose  core  per  1  pound 
of  net  contents  may  be  present;  not 
more  than  10  percent  by  count  of  the 
units  may  be  crushed  or  broken;  and  not 
more  than  20  percent  by  count  of  the 
units  may  be  blemished.  One  unit  in 
a  single  container  is  permitted  to  be 
crushed  or  broken  if  such  unit  exceeds 
the  allowance  of  10  percent  by  count  of 
the  units. 

(6)  Diced  canned  pears.  Not  more 
than  an  average  of  1  square  inch  of  peel 
per  1  pound  of  net  contents  may  be 
present;  not  more  than  1  stem  or  1  loose 
core  per  1  pound  of  net  contents  may  be 
present;  and  not  more  than  20  percent 
by  count  of  the  units  may  be  blemished. 

(7)  Mixed  pieces  of  irregular  sizes  and 
shapes  of  canned  pears.  Not  more  than 
an  average  of  1  square  inch  of  peel  per 
1  pound  of  net  contents  may  be  present; 
not  more  than  1  stem  or  1  loose  or  par¬ 
tially  loose  core  per  1  pound  of  net  con¬ 
tents  may  be  present;  and  not  more  than 
20  percent  by  count  of  the  units  may  be 
blemished.  One  unit  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished  if 
such  unit  exceeds  the  allowance  of  20 


percent  by  count:  Provided,  That  in  all 
containers  comprising  the  sample  such 
blemished  units  do  iK>t  exceed  an  aver¬ 
age  of  20  percent  by  count  of  the  total 
number  of  units. 

(f)  (CSP)  classification.  Halves,  un¬ 
peeled  halves,  or  mixed  pieces  of  irregu¬ 
lar  sizes  and  shapes  of  canned  “solid- 
pack”  pears  that  are  fairly  free  from 
defects  for  canned  “solid-pack”  pears 
may  be  given  a  score  of  21  to  23  points. 
Canned  “solid-pack”  pears  that  fall  into 
this  classiflcatiiHi  shall  not  be  graded 
above  U.  S.  Grade  C  Solid-pack  or  U.  S. 
Standard  Solid-pack,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule) .  “Fairly  free  from  defects 
for  canned  ‘solid-pack’  pears”  means 
that  the  canned  “solid-pack"  pears  are 
fairly  free  from  any  defects  not  specifi¬ 
cally  mentioned  that  affect  the  appear¬ 
ance  or  edibility  of  the  product,  and,  in 
addition,  has  the  following  meanings 
with  respect  to  the  following  styles  of 
canned  “solid-pack”  pears; 

(1)  Halves;  unpeeled  halves;  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  "solid-pack"  pears.  Not  more 
than  an  average  of  1  square  inch  of  peel 
per  1  pound  of  net  contents  may  be  pres¬ 
ent;  not  more  than  1  stem  or  1  loose  or 
partially  loose  core  per  1  pound  of  net 
contents  may  be  pi-esent;  and  not  more 
than  2  blemi^ed  units  per  1  pound  of  net 
contents  may  be  present. 

(g)  SStd  and  (SStd-SP)  classification. 
Canned  pears  or  canned  “solid-pack” 
pears  which  fail  to  meet  the  require¬ 
ments  of  paragraphs  (e)  and  (f)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above  the 
following  stated  grades,  as  applicable, 
regardless  of  the  total  score  fOT  the  prod¬ 
uct  (this  is  a  limiting  rule) : 

(1)  Halves,  quarters,  whole  canned 
pears  shall  not  be  graded  above  Sub¬ 
standard  and  may  also  be  “Below 
Standard  in  Quality”  for  the  applicable 
reasons: 


Not  well  peeled. 

Partly  crushed  or  broken. 
Unevenly  trimmed. 
Blemished. 


(2)  Unpeeled  halves,  unpeeled  whole 
canned  pears  shall  not  be  graded  above 
Substandard  and  may  also  be  “Below 
Standard  in  Quality”  for  the  applicable 
reasons: 


Partly  crushed  or  broken. 
Unevenly  trimmed. 
Blemished. 


(3)  Sliced,  diced,  mixed  pieces  of  ir¬ 
regular  sizes  and  shapes  canned  pears 
shall  not  be  graded  above  Substandard 
and  may  also  be  “Below  Standard  in 
Quality”  for  the  applicable  reasons: 


Not  well  p>eeled. 
Blemished. 


(4)  Canned  “solid-pack”  pears  shall 
not  be  graded  above  Substandard  Solid- 
pack. 


S  52.1625  Character — (a)  General. 
The  factor  of  character  refers  to  the  de¬ 
gree  of  ripeness,  the  texture,  and  tender¬ 
ness  of  the  product. 

(b)  (Ay  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  unpeeled  whole  canned  pears 
that  possess  a  good  character  may  be 
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given  a  score  of  27  to  30  points.  “Good 
character”  has  the  following  meanings 
with  respect  to  the  various  styles  of 
canned  pears: 

(1)  Halves,  unpeeled  halves,  quarters 
canned  pears.  The  units  possess  a 
texture  ts^pical  of  properly  and  uni¬ 
formly  ripened  pears  that  are  properly 
processed ;  the  texture  is  fleshy  and  free 
from  noticeable  graininess  or  toughness; 
the  units  are  tender;  the  units  are  uni¬ 
formly  intact  and  pliable  but  Arm 
enough  to  possess  well-deflned  edges 
with  no  visible  breaking  down  of  the 
flesh;  and  not  more  than  10  percent  by 
count  of  the  units  may  possess  a  rea¬ 
sonably  good  character.  One  unit  in  a 
container  is  permitted  to  have  a  reason¬ 
ably  good  character  if  one  unit  exceeds 
the  allowance  of  10  percent  by  count: 
Provided,  That  in  all  containers  com¬ 
prising  the  sample,  the  units  with  rea¬ 
sonably  good  character  do  not  exceed  an 
average  of  10  percent  by  count  of  the 
total  number  of  units. 

(2)  Whole,  unpeeled  whole  canned 
pears.  The  units  possess  a  texture 
typical  of  properly  and  uniformly 
ripened  pears  that  are  properly  proc¬ 
essed;  the  texture  is  fleshy  and  free  from 
noticeable  graininess  or  toughness;  the 
units  are  uniformly  intact  and  Arm  with 
no  visible  breaking  down  of  the  flesh; 
and  not  more  than  10  percent  by  count 
of  the  units  may  possess  a  reasonably 
good  character.  One  unit  in  a  container 
is  permitted  to  have  a  reasonably  good 
character  if  one  unit  exceeds  the  allow¬ 
ance  of  10  percent  by  count:  Provided, 
That  in  all  containers  comprising  the 
sample  the  units  with  reasonably  good 
character  do  not  exceed  an  average  of 
10  percent  by  count  of  the  total  number 
of  units. 

(3)  Slices;  diced  canned  pears.  The 
product  generally  possesses  a  texture 
typical  of  properly  and  uniformly  rip¬ 
ened  pears  that  are  properly  prepared 
and  processed  and  not  more  than  10 
percent  by  weight  of  the  drained  pears 
may  be  disintegrated  or  mushy. 

(c)  (B)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  or  unpeeled  whole  canned  pears 
that  possess  a  reasonably  good  charac¬ 
ter  and  mixed  pieces  of  irregular  sizes 
and  shapes  of  canned  pears  that  possess 
at  least  a  reasonably  good  character  may 
be  given  a  score  of  24  to  26  points. 
Canned  pears  that  fall  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Reasonably  good 
character”  has  the  following  meanings 
with  respect  to  the  following  styles  of 
canned  pears: 

(1)  Halves,  unpeeled  halves,  quarters, 
mixed  pieces  of  irregular  sizes  and  shapes 
of  canned  pears.  The  units  possess 
a  texture  typical  of  properly  ripened 
pears  that  are  properly  processed;  the 
imits  may  possess  a  texture  of  mod¬ 
erate  graininess;  the  units  are  reasonably 
tender  or  the  tenderness  may  be  variable 
within  the  unit;  the  units  may  be  slightly 
firm  or  slightly  ragged  with  slightly 
frayed  edges  or  slightly  soft  but  are  not 
mushy;  and  not  more  than  10  percent 
by  count  of  the  units  may  possess  a  fairly 
good  character.  One  unit  in  a  container 
is  permitted  to  have  a  fairly  good  char- 
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acter  if  one  unit  exceeds  the  allowance  of 
10  percent  by  count:  Provided,  That  In 
all  containers  comprising  the  sample  the 
units  with  fairly  good  character  do  not 
exceed  an  average  of  10  percent  by  count 
of  the  total  number  of  units. 

(2)  Whole,  unpeeled  whole  canned 
pears.  The  units  possess  a  texture 
typical  of  properly  ripened  pears  that 
are  properly  processed;  the  imits  may 
possess  a  texture  of  moderate  graininess; 
the  units  are  reasonably  tender  or  the 
tenderness  may  be  variable  within  the 
unit;  the  units  may  be  slightly  Arm  or 
slightly  ragged  or  slightly  soft  but  are 
not  mushy;  and  not  more  than  10  per¬ 
cent  by  coimt  of  the  units  may  possess  a 
fairly  good  character.  One  unit  in  a 
container  is  permitted  to  have  a  fairly 
good  character  if  one  unit  exceeds  the 
allowance  of  10  percent  by  count:  Pro¬ 
vided,  That  in  all  containers  comprising 
the  sample  the  units  with  fairly  good 
character  do  not  exceed  an  average  of 
10  percent  by  count  of  the  total  number 
of  units. 

(3)  Slices,  diced  canned  pears.  The 
product  generally  possesses  a  texture 
t3T>ical  of  properly  ripened  pears  that 
are  properly  prepared  and  processed 
and  not  more  than  15  percent  by  weight 
of  the  drained  pears  may  be  disinte¬ 
grated  or  mushy. 

(d)  B-SP  classification.  Halves,  un¬ 
peeled  halves,  or  mixed  pieces  of  ir¬ 
regular  sizes  and  shapes  of  canned 
“solid-pack”  pears  that  possess  at  least 
a  reasonably  good  character  for  canned 
“solid-pack”  pears  may  be  given  a  score 
of  24  to  26  points.  Canned  "solid-pack” 
pears  that  fall  into  this  classifleation 
shall  not  be  graded  above  U.  S.  Grade  B 
Solid-pack  or  U.  S.  Choice  Solid-pack, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  character  for  canned  ‘solid- 
pack’  pears”  has  the  following  meaning 
with  respect  to  the  styles  of  canned 
“solid-pack”  pears: 

(1)  Halves:  unpeeled  halves;  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  "solid-pack**  pears.  The  prod¬ 
uct  generally  possesses  a  texture  of 
properly  ripened  pears  that  are  properly 
processed  as  "solid-pack”  pears;  the 
texture  may  be  of  moderate  graininess 
or  variable  in  tenderness  or  may  be  soft; 
not  less  than  80  percent  by  weight  of 
the  drained  pears  are  in  reasonably 
intact  units  and  the  balance  may  be 
mushy  or  consist  of  unite  with  hard- 
calyx  ends. 

(e)  (C)  classification.  Halves,  un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  unpeel^  whole,  or  mixed  pieces 
of  iiTegular  sizes  and  shapes  of  canned 
pears  that  possess  a  fairly  good  charac¬ 
ter  may  be  given  a  score  of  21  to  23 
points.  Canned  pears  that  fall  into  this 
classifleation  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  pr(xluct 
(this  is  a  limiting  rule).  “Fairly  good 
character”  has  the  following  meanings 
with  resp>ect  to  the  following  styles  of 
canned  pears: 

(1)  Halves,  unpeeled  halves,  quarters, 
mixed  pieces  of  irregular  sizes  arCd  shapes 
of  canned  pears.  The  units  possess  a 
texture  of  properly  process^  pears 
which  may  be  variable;  the  units  may 
possess  a  texture  of  marked  graininess: 


the  units  may  be  lacking  uniformity  of 
tenderness;  the  units  may  be  markedly 
Arm  or  markedly  ragged  with  frayed 
edges  or  may  be  soft;  and  not  more  t^Q 
10  percent  by  weight  of  the  drained 
pears  may  be  mushy  or  consist  of  units 
with  hard-calyx  ends  or  units  that  are 
not  tender. 

(2)  Whole.  Unpeeled  whole  canned 
pears.  'The  units  possess  a  texture  of 
properly  processed  pears  which  may  be 
variable;  the  units  may  possess  a  tex- 
ture  of  marked  graininess;  the  units  may 
be  lacking  uniformity  of  tenderness; 
the  units  may  be  markedly  Arm  or 
markedly  ragged  or  soft;  and  not  more 
than  10  percent  by  count  of  the  units 
may  be  mushy  or  consist  of  units  with 
hard-calyx  ends  or  units  that  are  not 
tender.  One  unit  in  a  container  is  per¬ 
mitted  to  be  mushy  or  possess  hard- 
calsrx  ends  or  not  tender :  Provided,  That 
in  all  containers  comprising  the  sample, 
all  of  such  units  do  not  exceed  an  aver¬ 
age  of  10  percent  by  count  of  the  total 
number  of  units. 

(3)  Slices;  diced  canned  pears.  The 
product  generally  possesses  a  texture 
t5T)ical  of  properly  prepared  and  proc¬ 
essed  pears  and  not  more  than  20  per¬ 
cent  by  weight  of  the  drained  pears  may 
be  disintegrated  or  mushy. 

(f)  (C-SP)  classification.  Halves,  un¬ 
peeled  halves,  or  mixed  pieces  of  irregular 
sizes  and  shapes  of  canned  “solid-pack” 
pears  that  possess  a  fairly  good  character 
may  be  given  a  score  of  21  to  23  points. 
Canned  “solid-pack”  pears  that  fall  into 
this  classifleation  shall  not  be  graded 
above  U.  S.  Grade  C  Solid-pack  or  U.  S. 
Standard  solid-pack  regardless  of  the  to¬ 
tal  score  for  the  product  (this  is  a  limit¬ 
ing  rule).  “Fairly  good  character  for 
canned  ‘solid-pack’  pears”  has  the  fol¬ 
lowing  meaning  with  respect  to  the  styles 
of  canned  “solid-pack”  pears: 

(1)  Halves:  unpeeled  halves;  mixed 
pieces  of  irregular  sizes  and  shapes  of 
canned  "solid-pack**  pears.  The  product 
generally  possesses  a  texture  of  properly 
processed  pears  which  may  be  vari¬ 
able:  the  texture  may  be  of  marked 
graininess  or  variable  in  tenderness  or 
may  be  soft;  not  less  than  60  percent  by 
weight  of  the  drained  pears  are  in  rea¬ 
sonably  intact  units  and  the  balaiice 
may  be  mushy  or  consist  of  units  with 
hard-calyx  ends. 

(g)  (SStd)  classification.  Halves, un¬ 
peeled  halves,  quarters,  slices,  diced, 
whole,  unpeeled  whole,  and  mixed  pieces 
of  irregular  sizes  and  shapes  of  canned 
pears  that  fail  to  meet  the  requirements 
of  paragraph  (e)  of  this  section  or  that 
are  “not  tender”  may  be  given  a  score 
of  0  to  20  points  and  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  Halves,  unpeeled  halves, 
quarters,  slices,  diced,  whole,  unpeeled 
whole,  or  mixed  pieces  of  irregular  sizes 
and  shapes  of  canned  pears  that  are 
“not  tender”  are  also  “i^low  Standard 
in  Quality — Not  Tender.” 

(h)  (SStd-SP)  classification.  Halves, 
unpeeled  halves,  and  mixed  pieces  of 
irregular  sizes  and  shapes  of  caimed 
“solid-pack”  pears  that  fail  to  meet  the 
requirements  of  paragraph  (f)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
Substandard  Solid-pack,  regardless  of 
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the  total  score  for  the  product  (this  is 
a  limiting  rule). 

lot  certification  tolerances 

§52.1626  Tolerances  lor  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe- 
ciSc  lot  of  canned  pears,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
ouaiity  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§52.1627  Score  sheet  for  canned 
pears. 


file  and  kind  of  cont.iinor . . 

Contaku  r  mark  or  identineitiou . . 

Lshol . . 

Netweifrlit  (ounces)... _ 

Vjcmim  (inches) . . 

Coont . . 

hmined  weight  (ounces) _ _ _ 

Folid-paek  (  )  Spiced  (  ) . . 

Kina  liquid  packing  medium: 

Bril  nieasurement . . ........ 

Sinip  designation  (Kxtm  heavy,  heavy,  etc.), 
ftyle  (  Halves)  (  Quarters)  (  Whole)  etc.. 


I'nKormity 
oI  size  and 
•yinmetry. 

■'bsenoe  of  de. 
lects. 


fhttacter...., 


Score  points 

[(A) 

18-20 

(H) 

10-17 

20 

((Mxd  Pcs)  A  (H-SP)  1 10-17 

(C)  and  (C-.«!P)  • 

14-1.5 

(SStd)  dc  (SStd-SP) 

•  0-13 

(A) 

18-20 

20 

(H) 

10-17 

(C) 

14-15 

(SStd)> 

0-13 

(A) 

27-30 

30 

(H) and  (H-SP) > 

24-20 

(C)  and  (C-SP)  i 

21-23 

fSStd)  <Ji  (SStd-SP) 

'  0-20 

(A) 

27-30 

30 

(H)  and  (B-SP) 

•24-20 

(C)  and  (C-SP) 

>21-23 

100 

(SStd)  Si  (SStd-SP) 

•  0-20 

- - 

•''ormal  flavor  and  odor. 


•Indicates  limiting  rule. 

Subpart — ^United  States  Standards  for 
Grades  of  Canned  Field  Peas  and 
Canned  Black-eye  Peas  * 

IDENTITY  AND  GRADES 

8  52.1C41  Identity,  (a)  “Canned  field 
Was’*  means  canned  field  peas  as  defined 

‘  The  requirements  of  these  standards  shall 
excuse  failure  to  comply  with  the  pro- 
nsions  of  the  Federal  Food,  Drug,  and  Cos- 
“letic  Act. 


in  the  definitions  and  standards  of  iden¬ 
tity  for  canned  vegetables  (21  CFR  52.- 
990),  issued  pursuant  to  the  Federal 
Food,  Drug,  and  Cosmetic  Act. 

(b)  “Canned  black-eye  peas”  means 
canned  black-eye  peas  as  defined  in  the 
definitions  and  standards  of  identity  for 
canned  vegetables  (21  CFR  52.990),  is¬ 
sued  pursuant  to  the  Federal  Food,  Drug, 
and  Cosmetic  Act. 

(c)  “Canned  peas”  means  canned  field 
peas  or  canned  black-eye  peas. 

(d)  “Snap”  or  “snaps”  means  a  piece 
or  pieces  of  immature  unshelled  pods. 

(e)  “Canned  peas  without  snaps” 
means  canned  peas  w'hich  do  not  con¬ 
tain  immature  unshelled  pods  or  pieces 
thereof. 

(f)  “Canned  peas  with  snaps”  means 
canned  peas  which  contain  pieces  of  im¬ 
mature  unshelled  pods. 

(g)  “Unit”  means  an  individual  field 
pea  or  black-eye  pea  or  a  piece  of  im¬ 
mature  unshelled  pod  of  either. 

§  52.1642  Grades  of  canned  peas,  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  canned  peas  that  possess  simi¬ 
lar  varietal  characteristics;  that  possess 
a  normal  flavor  and  odor;  that  are  fairly 
young;  that  are  practically  free  from 
defects ;  that  possess  at  lea.st  a  fairly  good 
color;  and  that  score  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  peas  that 
possess  similar  varietal  characteristics; 
that  possess  a  normal  flavor  and  odor; 
that  possess  a  fairly  good  color;  that 
are  nearly  mature;  that  are  fairly  free 
from  defects;  and  that  score  not  less 
than  70  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this 
subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  peas  that  fail  to 
meet  the  requirements  of  U.  S.  Grade  C 
or  U.  S.  Standard. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.1643  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  Is 
recommended  that  each  container  of 
canned  peas  be  filled  with  field  peas  or 
black-eye  peas  as  full  as  practicable 
w  ithout  impairment  of  quality  and  that 
the  product  and  packing  medium  occupy 
not  less  than  90  percent  of  the  total  ca¬ 
pacity  of  the  container. 

§  52.1644  Recommended  drained 
weight.  The  drained  weight  recom¬ 
mendations  in  Table  No.  I  of  this  section 
are  not  incorporated  in  the  grades  of  the 
finished  product  since  drained  weight, 
as  such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades.  The  drained 
weight  of  canned  peas  is  determined  by 
emptying  the  contents  of  the  container 
upon  a  No.  8  sieve  of  proper  diameter  and 
allowing  to  drain  for  2  minutes.  A  sieve 
8  inches  in  diameter  is  used  for  the  No. 
2V2.  size  can  (401  x  411)  and  smaller 
sizes;  and  a  sieve  12  inches  in  diameter 
is  used  for  containers  larger  than  the  No. 
2Vz  size  can. 


Table  No.  1 

[Recommended  minimum  drained  weight.  In 
ounces,  of  field  peas  or  black-eye  peas. 
Including  snaps  when  canned  with  snaps) 

Container  size  or  designation:  Ounces 

No.  1  (Picnic) _  7 

No.  1  Tall _ _ lO'/a 

No.  300- . .  91 4 

No.  303  . . . -  II 

No.  2 . . .  13>4 

No.  10 . . .  72 

FACTORS  OF  QUALITY 

§  52.1645  Ascertaining  the  grade,  (a) 
The  grade  of  canned  peas  may  be  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  of  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  each  factor  is: 


Factors: 

Color _ 

Absence  of  defects. 
Character _ 


Points 

20 

40 

40 


Total  score. 


(c)  “Normal  flavor  and  odor”  means 
that  the  canned  peas  are  free  from  ob¬ 
jectionable  flavors  and  objectionable 
odors  of  any  kind. 

§  52.1646  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “15  to  20  points” 
means  15,  16,  17,  18,  19,  or  20  points). 

§  52.1647  Color — (a)  (A)  classifica¬ 
tion.  Canned  peas  that  possess  a  good 
color  may  be  given  a  score  of  15  to  20 
points.  “Good  color”  means  that  the 
canned  peas  possess  a  fairly  uniform 
color  and  are  typical  of  fairly  young  field 
peas  or  black-eye  peas  of  similar  varietal 
characteristics. 

(b)  (C)  classification.  Canned  peas 
that  possess  a  fairly  good  color  may  be 
given  a  score  of  10  to  14  points.  “Fairly 
good  color”  means  that  the  canned  peas 
possess  a  color  that  may  be  variable  and 
typical  of  nearly  mature  field  peas  or 
black-eye  peas  of  similar  varietal  char¬ 
acteristics. 

(c)  (SStd)  classification.  Canned 
peas  that  are  definitely  off  color  for  any 
reason  or  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  9  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

§  52.1648  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  extraneous  vegetable  matter,  from 
loose  skins  and  pieces  of  skins,  loose 
cotyledons  and  pieces  of  cotyledons, 
mashed  or  broken  units,  and  units  blem¬ 
ished  by  pathological  injury,  insect  in¬ 
jury,  or  other  means. 

(1)  “Extraneous  vegetable  matter" 
means  hulls  or  pieces  of  hulls,  unshelled 
pods  or  pieces  of  unshelled  pods  (except 
in  peas  canned  with  snaps),  leaves. 
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stems  and  other  similar  vegetable 
matter. 

(2)  “Mashed  or  broken”  means  seri¬ 
ously  crushed  so  that  the  unit  -  has  lost 
its  original  conformation  or  is  broken 
to  the  extent  that  a  cotyledon  or  portion 
thereof  has  become  separated  from  tlie 
unit. 

(3)  “Blemished”  means  discolored  or 
spotted  by  pathological  injury,  insect  in¬ 
jury,  or  other  means  to  such  an  extent 
that  the  appearance  or  eating  quaUty  of 
the  unit  is  materially  affected. 

(b)  (.A)  classification.  Canned  peas 
that  are  practically  free  from  defects 
may  be  given  a  score  of  35  to  40  points. 
“Practically  free  from  defects”  means 
that  for  each  12  ounces  drained  weight 
of  units  there  may  be  present  not  more 
than  2  pieces  of  extraneous  vegetable 
matter,  and  the  combined  weight  of  all 
loose  skins  and  pieces  of  skins,  loose 
cotyledons  and  pieces  of  cotyledons,  and 
mashed  or  broken  units  dees  not  exceed 
5  percent,  and  the  weight  of  blemished 
units  does  not  exceed  2  percent  of  the 
drained  v;eight  of  the  canned  peas. 

(c)  (C)  classification.  If  the  canned 
peas  are  fairly  free  from  defects,  a  score 
of  30  to  34  points  may  be  given.  Canned 
peas  that  fall  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade 
C  or  U.  S.  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  free  from  de¬ 
fects”  means  that  for  each  12  ounces 
drained  weight  of  units  there  may  be 
present  not  more  than  4  pieces  of  ex¬ 
traneous  vegetable  matter,  and  the  com¬ 
bined  weight  of  all  loose  skins  and  pieces 
o2  skins,  loose  cotyledons  and  pieces  of 
cotyledons,  and  mashed  or  broken  units 
does  not  exceed  10  percent,  and  the 
weight  of  blemished  units  does  not  ex¬ 
ceed  6  percent  of  the  drained  weight  of 
the  canned  peas. 

(d)  (.SStd)  classification.  Canned 
peas  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  29  points  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule) . 

S  52.1649  Character — (a)'  General. 
This  factor  refers  to  the  tenderness  and 
maturity  of  the  canned  peas. 

(b)  (yl)  classification.  Canned  peas 
that  are  fairly  young  may  be  given  a 
score  of  35  to  40  points.  “Fairly  young” 
means  that  the  units  are  tender  and  in 
a  fairly  early  stage  of  maturity. 

(c)  (C)  classification.  If  the  field 
peas  or  black-eye  peas  are  nearly  ma¬ 
ture,  a  score  of  30  to  34  points  may  be 
given.  Canned  peas  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Nearly  ma¬ 
ture”  means  that  the  units  are  fairly 
tender  and  may  be  mealy  but  not  hard. 

(d)  (SStd)  classification.  Canned 
peas  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  29  points,  and  shall 
not  be  graded  above  U.  S.  Grade  D  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 


LOT  CERTIFICATION  TOLERANCES 

§  52.1650  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  peas  without  snaps  or 
canned  peas  with  snaps,  the  grade  for 
such  lot  w'ill  be  determined  by  averaging 
the  total  scores  of  all  containers  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
score,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the  fac¬ 
tor,  subject  to  such  limiting  rule,  must  be 
W’ithin  the  range  for  the  grade  indicated; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgaed  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cortifi- 
(^tion. 

SCORE  SHEET 

§  52.1651  Score  sheet  for  canned  field 
peas  and  canned  black-eye  peas. 


Container  size _ _ 

Container  code  or  marking. 

Label . . 

Net  weight  (ounces) _ 

Vacuum  (Inches) . . 

Drained  weight  (ounces) _ 

Style . . 


Factors 


Score  Points 


Color. 


20 


Absence  of  defects _ _ 


40 


Character..... 


40 


(A)  l.S-20 

(C)  10-14 

(D) i  0-9 
(A)  35-40 

(C)  « 30-34 

(D) i  0-29 
(A)  36-40 

(C)  ‘  30-34 

(D) ‘  0-29 


Total  score. 


Orade _ 

Normal  flavor  and  odor. 


100 


>  Indicates  limiting  rule. 

Subpart — ^United  States  Standards  for 
Grades  of  Frozen  Field  Peas  and 
Frozen  Black-Eye  Peas  ‘ 

PRODUCT  DESCRIPTION,  DEFINITIONS,  AND 
GRADES 

§  52.1661  Product  description.  “Fro¬ 
zen  field  peas”  is  the  product  prepared 
from  the  clean  and  sound  immature  seed 
of  the  field  pea  plant  (Vigna  sinensis) 
by  shelling,  sorting,  washing,  and 
blanching,  and  is  then  frozen  and  main¬ 
tained  at  temperatures  necessary  for  the 
preservation  of  the  product,  “Frozen 
black-eye  peas”  is  the  product  prepared 
from  the  clean  and  sound  immature  seed 
of  the  black-eye  pea  plant  (Vigna  sinen¬ 
sis)  by  shelUng  sorting,  washing,  and 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  I^ug,  and 
Cosmetic  Act. 


blanching,  and  is  then  frozen  and  main.  ^ 
tained  at  temperatures  necessary  for  the 
preservation  of  the  product. 

§  52.1662  Definitions.  (a)  “Frozen 
peas”  means  frozen  field  peas  or  frozen 
black-eye  peas. 

(b)  “Unit”  means  an  individual  field  ^ 
pea  or  black-eye  pea  in  frozen  peas. 

§  52.1663  Grades  of  frozen  peas,  (a) 
“U.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  frozen  peas  that  possess  similar 
varietal  characteristics;  that  possess  a 
good  flavor  and  odor;  that  possess  a  good  i 
character;  that  possess  a  good  typical  ^ 
color;  that  are  practically  free  from  de-  ^ 
fects;  and  that  score  not  less  than  85  3 
pointe  when  scored  in  accordance  with  =| 
the  scoring  system  outlined  in  this  sub«  i 
part. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  peas 
that  possess  similar  varietal  character¬ 
istics;  that  possess  a  reasonably  good 
flavor  and  odor;  that  possess  a  reason- 
ably  good  character ;  that  possess  a  rea¬ 
sonably  good  typical  color;  that  are 
reasonably  free  from  defects;  and  that 
score  not  less  than  70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  peas  that  fail  to  meet  the  require¬ 
ments  of  U.  S.  Grade  B  or  U.  S.  Extra 
Standard. 

FACTORS  OF  QUALITY 

§  52.1664  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  peas  may  be  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  re.^pective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be  given 
each  such  factor  is : 


Factors ;  Points 

Color . . . .  20 1 

Absence  of  defects _ 

Character _ -  <0 

Total  score _ 1'- 


(c)  The  score  for  the  factors  of  color 
and  absence  of  defects  in  frozen  peas  isi 
determined  after  thawing  so  that  the 
product  is  substantially  free  from  ice' 
crystals  and  can  be  handled  as  individu:’. 
units.  A  representative  sample  of  thei 
product  is  cooked  for  examination  with 
respect  to  character  and  for  flavor  and 
odor. 

(d)  “Good  flavor  and  odor”  means; 
that  the  product  after  cooking  has  a 
good  characteristic,  normal  flavor  ar 
odor  and  is  free  from  objectionable  flav¬ 
ors  and  objectionable  odors  of  any  hind 

(e)  “Reasonably  good  flavor  and  odor 
means  that  the  product  after  cnokn ; 
may  be  lacking  in  good  flavor  and  od -r 
but  is  free  from  objectionable  flavors  ani. 
objectionable  odors  of  any  kind. 

§  52.1665  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es 
sential  variations  within  each  fact- 
which  Is  scored  are  so  described  that  th  / 
value  may  be  ascertained  for  each  facto 
and  expressed  numerically.  The  niLraer^ 
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jeal  range  within  each  factor  which  is 
^red  is  inclusive  for  example,  “15  to 
j)  points”  means  15,  16,  17,  18,  19,  or  20 

points). 

§52.1666  Color — (a)  (/I)  classifica^ 
lj,n.  Frozen  peas  that  possess  a  good 
ypical  color  may  be  given  a  score  of 
13  to  20  points.  “Good  typical  color” 
jjeans  that  the  frozen  peas  possess  a 
toior  that  is  typical  of  reasonably  young 
jeid  peas  or  black-eye  peas  of  similar 
rarietal  characteristics,  that  possess  not 
^  than  50  percent,  by  count,  of  peas 
ihich  show  at  least  a  tinge  of  green 
jcior,  and  that  there  may  be  present  not 
jore  than  5  percent,  by  weight,  of  field 
peas  or  black-eye  peas  which  are  of 
lartcedly  different  varietal  colors. 

(b)  (B)  classification.  Frozen  peas 
Sat  possess  a  reasonably  good  typical 
(Dior  may  be  given  a  score  of  10  to  14 
points.  Frozen  peas  that  fall  into  this 
cissifleation  shall  not  be  graded  above 
t.  s.  Grade  B  or  U.  S.  Extra  Standard 
iteardless  of  the  total  score  for  the  prod- 
irt  (this  is  a  limiting  rule).  “Reason- 
jbly  good  typical  color”  means  that  the 
ivjtn  peas  possess  a  color  that  is  typical 
o(  fairly  young  field  peas  or  black-eye 
peas  of  similar  varietal  characteristics 
ud  that  there  may  be  present  not  more 
tan  5  percent,  by  weight,  of  field  peas 
» black-eye  peas  which  are  of  markedly 
eJerent  varietal  colors. 

(c)  (SStd)  classification.  Frozen 
peas  that  are  definitely  off  color  for  any 
Mson  or  that  fail  to  meet  the  require- 
ttnts  of  paragraph  (b)  of  this  section 
m  be  given  a  score  of  0  to  9  points  and 
tail  not  be  graded  above  Substandard 
leeardless  of  the  total  score  for  the  prod- 
Ktfthis  is  a  limiting  rule). 

152.1667  Absence  of  defects — (a) 
Efiiera/.  The  factor  of  absence  of  de¬ 
bts  refers  to  the  degree  of  freedom 
31  extraneous  vegetable  matter,  from 
e  skins  and  pieces  of  skins,  loose  coty- 
ns  and  pieces  of  cotyledons,  broken 
s,  and  units  blemished  by  pathologi- 
|fil injury,  insect  injury,  or  other  means, 
il)  “Extraneous  vegetable  matter” 
bans  hulls  or  pieces  of  hulls,  unshelled 
>  or  pieces  of  un.shelled  pods,  leaves. 
Kins,  and  other  similar  vegetable  mat- 

'2)  “Blemished”  means  discolored  or 
it'd  by  pathological  injury,  insect  in- 
7,  or  other  means  to  such  an  extent 
it  the  appearance  or  eating  quality 
'  the  unit  is  materially  affected. 

'b)  (A)  classification.  Frozen  peas 
are  practically  free  from  defects 
'  y  be  given  a  score  of  35  to  40  points, 
^iciically  free  from  defects”  means 
-  for  each  16  ounces  of  units,  or  per 
’ J^a^e  if  less  than  16  ounces,  there 
'ly  be  present  not  more  than  2  pieces 
extraneous  vegetable  matter  and  the 
2bin.  (i  weight  of  all  loose  skins  and 
■'CCS  of  skins,  loose  cotyledons  and 
‘"es  of  cotyledons,  and  broken  units 
f  ^  not  exceed  5  percent,  and  the  weight 
^  blemished  units  does  not  exceed  3  per- 
■  c  of  the  weight  of  the  frozen  peas. 

(c)  (B)  classification.  If  the  frozen 
ns  are  reasonably  free  from  defects,  a 
-re  of  30  to  34  points  may  be  given. 
7,  n  peas  that  fall  into  this  classifi- 
-ati  shall  not  be  graded  above  U.  S. 
iue  B  or  U.  S.  Extra  Standard,  re¬ 


gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
free  from  defects”  means  that  for  each 
16  ounces  of  units,  or  per  package  if  less 
than  16  ounces,  there  may  be  present  not 
more  than  4  pieces  of  extraneous  vege¬ 
table  matter  and  the  combined  weight 
of  all  loose  skins  and  pieces  of  skins,  loose 
cotyledons  and  pieces  of  cotyledons,  and 
broken  units  does  not  exceed  10  percent, 
and  the  weight  of  the  blemished  units 
does  not  exceed  5  percent  of  the  weight 
of  the  frozen  peas. 

(d)  (SStd)  classification.  Frozen  peas 
that  fail  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  29  points.  The 
product  shall  not  be  graded  above  Sub¬ 
standard  if  the  weight  of  blemished  units 
exceeds  5  percent  of  the  weight  of  the 
frozen  peas  regardless  of  the  total  score 
for  the  product  (this  is  a  partial  limiting 
rule). 

§  52.1668  Character — (a)  General. 
This  factor  refers  to  the  maturity  of  the 
field  peas  or  blackeye  peas  and  the  ten¬ 
derness  of  the  units. 

(b)  [A)  classification.  Frozen  peas 
that  possess  a  good  character  may  be 
given  a  score  of  35  to  40  points.  “Good 
character”  means  that  the  units  are  ten¬ 
der  and  in  a  reasonably  young  stage  of 
maturity. 

(c)  (B)  classification.  If  the  field 
peas  or  black-eye  peas  possess  a  reason¬ 
ably  good  character,  a  score  of  30  to  34 
points  may  be  given.  Frozen  peas  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S. 
Extra  Standard  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  character” 
means  that  the  units  are  reasonably  ten¬ 
der  and  in  a  fairly  young  stage  of 
maturity. 

(d)  (SStd)  classification.  Frozen  peas 
that  fail  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  bo 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  Substandard  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.1669  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiB- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  peas,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  all  containers  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
score,  and  with  respect  to  such  contain¬ 
ers  which  fail  to  meet  the  requirements 
of  the  indicated  grade  by  reason  of  a 
limiting  rule,  the  average  score  of  all 
containers  in  the  sample  for  the  factor, 
subject  to  such  limiting  rule,  must  be 
within  the  range  for  the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 


Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.1670  Score  sheet  for  frozen  field 
peas  and  frozen  black-eye  peas. 

Sizp  and  kind  of  container . . . . 

Container  mark  or  idontifleation . . 

Lalx'l _ _ _ _ _ _ _ _ _ _ _ 

Net  weight  (ounces) . . . . 

Factors  Score  points 

((A)  15-20 

Color . . .  20  ((H)  >10-14 

l(SStd.)>  0-9 
((A)  3.5-40 

Absence  of  defects .  40  <(H)  >30-34 

l(SStd.)»  0-29 
(C\)  35-40 

Character . .  40  ((H)  >30-34 

-  l(SStd.)  >0-29 

Total  score . 100 


Grade . 

Flavor  and  odor. 


>  Indicates  limiting  rule. 

*  XndicaU‘S  partial  limiting  rule. 

Subpart — United  St.ates  Standards  for 
Grades  of  Cucumber  Pickles  * 

PRODUCT  DESCRIPTION,  STYLES,  GRADES,  AND 
TYPES 

§  52.1681  Product  description.  Cu¬ 
cumber  pickles  means  the  pickled  prod¬ 
uct  prepared  from  fresh  immature 
cucumbers  (Cucumis  Sativus)  which 
have  been  cured  by  natural  fermenta¬ 
tion  in  a  solution  of  common  salt  with 
or  without  the  addition  of  dill  herbs  and 
processed  or  preserved  in  a  liquid  pack¬ 
ing  medium  which  may  be  seasoned  with 
sugar  or  a  combination  of  sugar  and 
dextrose  (refined  corn  sugar)  or  a  com¬ 
bination  of  sugar  and  corn  sirup  or  com 
sirup  solids,  or  a  combination  of  sugar, 
dextrose  and  corn  sirup,  or  corn  sirup 
solids,  salt,  a  vinegar  or  vinegars,  spices 
or  fiavoring  or  both,  and  onions  or  gar¬ 
lic  or  both,  and  with  or  without  other 
seasoning  or  fiavoring  ingredients  to 
give  the  product  the  fiavor  and  charac¬ 
teristics  of  the  respective  type.  Cucum¬ 
ber  pickles  may  be  processed  or  pre¬ 
served  with  or  without  the  addition  of 
other  pickled  vegetables  which  have 
been  cured  as  aforesaid. 

§  52.1682  Styles  of  cucumber  pickles. 

(a)  “Whole”  or  “whole  pickles”  means 
cucumber  pickles  consisting  of  whole  cu¬ 
cumbers. 

(b)  “Cross  cut,”  “slices”  or  “sliced” 
means  cucumber  pickles  consisting  of 
units  irrespective  of  whether  such  units 
are  cut  at  right  angles  to  the  longi¬ 
tudinal  axis  into  units  of  approximately 
equal  thickness  or  cut  longitudinally 
into  halves,  quarters,  eighths  or  into 
units  with  parallel  surfaces. 

(c)  “Cut”  or  “cut  pickles”  means  cu¬ 
cumber  pickles  (1)  which  are  not  uni¬ 
form  in  size  or  shape  or  ( 2 )  which  do  not 
conform  to  any  of  the  foregoing  styles. 

(d)  “Finely  cut”  or  “finely  chopped 
pickles”  means  cucumber  pickles  which 
have  been  finely  cut  or  finely  chopped. 

*The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 
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(e)  “Unit”  means  an  individual  cu¬ 
cumber  pickle  or  pickle'  ingredient  or 
portion  of  either  in  cucumber  pickles. 

§  52.1683  Grades  of  cucumber  pickles. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
is  the  quality  of  cucumber  pickles  that 
possess:  a  practically  uniform  typical 
color;  are  practically  free  from  defects; 
possess  a  good  texture ;  possess  a  normal 
flavor  and  normal  odor;  and  are  of  such 
quality  with  respect  to  uniformity  of 
size  and  shape  as  to  score  not  less  than 
85  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this 
subpart. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  cucumber  pickles 
that  possess:  a  fairly  uniform  typical 
color;  are  fairly  free  from  defects;  pos¬ 
sess  a  fairly  good  texture;  possess  a  nor¬ 
mal  flavor  and  normal  odor;  and  are 
of  such  quality  with  respect  to  uniform¬ 
ity  of  size  and  shape  as  to  score  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
Is  the  quality  of  cucumber  pickles  that 
fail  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

§  52.1634  Types  of  cucumber  pickles. 
The  tyf>e  of  cucumber  pickles  is  not  in¬ 
corporated  in  the  grades  of  the  finished 
product,  since  type  of  cucumber  pickles 
Is  not  a  factor  of  quality  for  the  purpose 
of  these  grades.  The  type  of  cucumber 
pickles  Is  dependent  upon  the  method  of 
preparation  and  processing.  Cucumber 
pickles  are  usually  prepared  and  proc¬ 
essed  as  any  one  of  the  following  types: 

(a)  “Dills”  or  “dill  pickles”  are  of  two 
classifications: 

(1)  Genuine  dills  or  genuine  dill  pick¬ 
les  consist  of  cucumber  pickles  prepared 
from  fresh  immature  cucumbers  cured 
by  natural  fermentation  In  a  solution  of 
common  salt  with  dill  herbs  with  or  with¬ 
out  dill  flavoring  in  a  liquid  packing 
medium,  with  or  without  additional 
spices,  spice  flavorings,  or  other  season¬ 
ings  or  flavoring  ingredients.  Dill  herb 
and  other  herbs  may  be  added.  The 
packing  medium  contains  not  less  than 
0.6  gram  of  acid  (calculated  as  lactic) 
per  100  milliliters. 

(2)  Processed  dills  or  processed  dill 
pickles  consist  of  cucumber  pickles  pre¬ 
pared  from  fresh  immature  cucumbers 
cured  by  natural  fermentation  in  a  so¬ 
lution  of  common  salt  in  a  liquid  pack¬ 
ing  medium  containing  dill  flavored 
brine,  a  vinegar  or  vinegars,  spices,  spice 
flavoring,  or  other  seasoning  or  flavor¬ 
ing  ingredients.  Dill  herb  and  other 
herbs  may  be  added.  The  packing  me¬ 
dium  contains  not  less  than  0.6  gram  of 
acid  (calculated  as  acetic)  per  100  mil¬ 
liliters. 

(b)  “Sour  pickles”  consist  of  sour  cu¬ 
cumber  pickles  in  a  liquid  packing  me¬ 
dium  to  which  has  been  added  salt,  a 
vinegar  or  vinegars,  with  or  without  the 
addition  of  spices,  spice  flavoring,  or 
other  seasoning  or  flavoring  ingredients. 
The  packing  medium  contains  not  less 
than  1.4  grams  acid  (calculated  as  acetic) 
per  100  milliliters  nor  more  than  2.4 
grams  acid  (calculated  as  acetic)  per  100 
milliliters. 


(c)  “Sweet  pickles”  consist  of  sweet 
cucumber  pickles  in  a  liquid  packing 
medium  to  which  has  been  added  sugar 
or  a  combination  of  sugar  and  dextrose 
(refined  corn  sugar),  or  a  combination 
of  sugar  and  corn  sirup  or  corn  sirup 
solids,  or  a  combination  of  sugar,  dex¬ 
trose,  and  corn  sirup  or  corn  sirup  solids, 
salt,  a  vinegar  or  vinegars,  with  or  with¬ 
out  the  addition  of  spices,  spice  flavor¬ 
ing,  or  other  seasoning  or  flavoring  in¬ 
gredients.  The  packing  medium  con¬ 
tains  not  more  than  3.0  percent  salt. 

(d)  “Mixed  pickles”  consist  of  mixed 
cucumber  pickles  which  may  be  of  any 
of  the  foregoing  styles  except  finely  cut 
or  finely  chopped  cucumber  pickles  to 
which  has  been  added  onions  and  cut 
cauliflower  with  or  without  the  addition 
of  red  peppers,  pimientos,  or  pieces  of  red 
peppers  or  pimientos  in  a  liquid  packing 
medium  with  or  without  the  addition  of 
sugar  or  a  combination  of  sugar  and 
dextrose  (refined  corn  sugar) ,  or  a  com¬ 
bination  of  sugar  and  corn  sirup  or  corn 
sirup  solids,  or  a  combination  of  sugar, 
dextrose,  and  corn  sirup  or  corn  sirup 
solids,  salt,  a  vinegar  or  vinegars,  with 
or  without  the  addition  of  spices,  spice 
flavoring,  and  other  seasoning  or  flavor¬ 
ing  ingredients.  Mixed  pickles  may  con¬ 
tain  ingredients  in  the  following  propor¬ 
tions: 

Percent 
by  weight 


Cucumbers  _ 60  to  80 

Cauliflower _ 10  to  30 

Oulons _  5  to  10 

Red  peppers  or  pimientos _ Optional 


Ingredient 

(1)  Mixed  pickles  are  of  two  classifi¬ 
cations  : 

(i)  Sour  mixed  pickles  consist  of  mixed 
cucumber  pickles  in  a  liquid  packing 
medium  to  which  has  been  added  salt,  a 
vinegar  or  vinegars,  with  or  without  the 
addition  of  spices,  spice  flavoring,  or 
other  seasoning  or  flavoring  ingredients. 
The  packing  medium  contains  not  less 
than  1.4  grams  acid  (calculated  as 
acetic)  per  100  milliliters  or  more  than 
2.4  grams  acid  (calculated  as  acetic)  per 
100  milliliters. 

(ii)  Sweet  mixed  pickles  consist  of 
mixed  cucumber  pickles  in  a  liquid  pack¬ 
ing  medium  to  which  has  been  added  salt, 
a  vinegar  or  vinegars,  sugar  or  a  com¬ 
bination  of  sugar  and  dextrose  (refined 
corn  sugar)  or  a  combination  of  sugar 
and  corn  sirup  or  corn  sirup  solids,  or  a 
combination  of  sugar,  dextrose,  and  com 
sirup  or  corn  sirup  solids  with  or  without 
the  addition  of  spices,  spice  flavoring, 
and  other  seasoning  or  flavoring  ingre¬ 
dients.  The  packing  medium  may  con¬ 
tain  not  more  than  3.0  percent  salt. 

(e)  “Chow  chow”  consists  of  chow 
chow  cucumber  pickles  which  may  be  of 
any  of  the  foregoing  styles,  except  finely 
cut  or  finely  chopped  cucumber  pickles,  to 
which  has  been  added  onions  and  cut 
cauliflower,  with  or  without  the  addi¬ 
tion  of  red  peppers  or  pimientos,  or  pieces 
of  red  peppers  or  pimientos,  in  a  sauce 
of  proper  consistency,  with  or  without 
the  addition  of  sugar  or  a  combination 
of  sugar  and  dextrose  (refined  com 
sugar),  or  a  combination  of  sugar  and 
corn  sirup  or  com  sirup  solids,  or  a  com¬ 
bination  of  sugar,  dextrose  and  corn 
sirup,  or  com  sirup  solids,  salt,  a  vinegar 


or  vinegars,  and  mustard,  with  or  with¬ 
out  the  addition  of  spices,  spice  flavoring 
and  other  seasoning  or  flavoring  ingredi-’ 
ents.  Chow  chow  may  contain  ingredi¬ 
ents  in  the  following  proportions : 

Percent 
by  weight 


Cucumbers  - 60  to  80 

Cauliflower _ 10  to  30 

Onions - -  6toio 

Red  peppers  or  pimientos _ Optional 


ingredient 

(1)  Chow  chow  is  of  two  classifica¬ 
tions: 

(i)  Sour  chow  chow  consists  of  chow 
chow  cucumber  pickles  in  a  sauce  of 
proper  consistency,  to  which  has  been 
added  salt,  a  vinegar  or  vinegars,  and 
mustard,  with  or  without  the  addition  of 
spices,  spice  flavoring,  and  other  season¬ 
ing  or  flavoring  ingredients. 

(ii)  Sweet  chow  chow  consists  of  chow 
chow  cucumber  pickles  in  a  sauce  of 
proper  consistency,  to  which  has  been 
added  salt,  a  vinegar  or  vinegars,  mus¬ 
tard,  sugar  or  a  combination  of  sugar 
and  dextrose  (refined  corn  sugar),  or  a 
combination  of  sugar  and  corn  sirup  or 
corn  sirup  solids,  or  a  combination  of 
sugar,  dextrose  and  corn  sirup  or  com 
sirup  solids  with  or  without  the  addition 
of  spices,  spice  flavoring,  and  other  sea¬ 
soning  or  flavoring  ingredients, 

(f)  “Sweet  pickle  relish”  consists  of 
finely  cut  or  finely  chopped  sweet  cu¬ 
cumber  pickle  relish,  to  which  may  be 
added  cauliflower,  onions,  with  or  with¬ 
out  the  addition  of  green  tomatoes,  red 
peppers  or  pimientos,  in  a  liquid  packing 
medium  with  the  addition  of  salt,  a  vine¬ 
gar  or  vinegars,  sugar  or  a  combination 
of  sugar  and  dextrose  (refined  corn 
sugar),  or  a  combination  of  sugar  and 
corn  sirup  or  corn  sirup  solids,  or  a  com¬ 
bination  of  sugar,  dextrose  and  com 
sirup  or  corn  sirup  solids,  with  or  with¬ 
out  the  addition  of  spices,  spice  flavoring 
and  other  seasoning  or  flavoring  ingre¬ 
dients.  Sweet  pickle  relish  may  contain 
ingredients  in  the  following  proportions: 

Percent 
by  weight 


Cucumbers _ _ _ _ _ 60  to  100  | 

Cauliflower  ‘ _ 10  to  30  | 

Onions  * _  5  to  10 

Green  tomatoes _  (’) 

Red  peppers  or  pimientos _ Optional 


ingredient 

*  Optional. 

•Optional — ^not  to  exceed  10%  by  weight 
when  used  in  lieu  of  equal  quantities  of 
cauliflower. 

The  packing  medium  may  contain  not 
more  than  3.0  percent  salt. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.1685  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  the  fill  of 
container,  as  such,  is  not  a  factor  of 
quality  for  the  purpose  of  these  grades. 
It  is  recommended  that  each  container 
of  cucumber  pickles  be  filled  as  full  as 
practicable  without  impairment  of  qual¬ 
ity,  that  the  product  be  entirely  covered 
with  the  packing  medium  and  that  the 
product  and  packing  medium  occupy  n^ 
less  than  90  percent  of  the  total  capacw 
of  the  container. 
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$  52.1686  Recommended  minimum 
drained  weight,  (a)  The  minimum 
drained  weight  recommendations  in 
Table  I  are  not  incorporated  in  the 
grades  of  the  finished  product  since 
drained  weight  as  such,  is  not  a  factor 
of  quality  for  the  purpose  of  these  grades. 

(b)  The  drained  weight  of  all  tsres  of 
cucumber  pickles  except  chow  chow 
pickles  is  determined  by  emptying  the 
contents  of  the  container  upon  a  circular 
sieve  of  proper  diameter,  containing  8 
meshes  to  the  inch  (0.097-inch  square 
openings)  and  allowing  to  drain  for  two 
minutes.  A  sieve  8  inches  in  diameter 
is  used  for  container  one-quart  size  or 
less  and  a  sieve  12  inches  in  diameter 
is  used  for  containers  or  samples  larger 
than  one-quart  size. 


TABLK  I— RECOMMKNnED  MINIMUM  DRAINED 

Weights,  in  Ounces,  or  Pickles 


Containpr  sire  or 
de5i);nuti(m 

Sour 
whole, 
cut, 
mixed, 
and  dill 
pickles 

I 

Sweet 
whole, 
cut,  and 
mixed 
pick  lee 

1 

Sweet 

pickle 

relish 

Pint  (16  ounces) . 

17 

11 

14 

Qnart  (32  ounces) . 

22 

28 

drllon  (128  ounces) . 

ss 

m 

112 

Ko.  2H  can . 

17 

21 

25H 

No.  10  can _ _ _ 

72 

7B 

04 

No.  12  can — . . . 

h6 

00 

112 

SIZES 

5  52.1687  Sizes  of  cucumber  pickles  in 
whole  cucumber  pickles.  The  size  of  any 
whole  cucumber  pickle  is  determined  by 
measuring  the  shortest  diameter  trans¬ 
verse  to  the  longitudinal  axis  at  the 
thickest  portion  of  the  pickle  and  by 
measuring  the  distance  from  stem  to 
blossom  end. 

152.1688  Sizes  of  cross  cut  or  sliced 
cucumber  pickles.  The  size  of  any  unit 
cut  at  right  angles  to  the  longitudinal 
axis  is  determined  by  measuring  the 
shortest  diameter  of  the  surface  of  the 
unit.  The  size  of  any  unit  cut  longi¬ 
tudinally  is  determined  by  measuring  the 
longest  distance  parallel  to  the  longi¬ 
tudinal  axis. 

FACTORS  OF  QUALITY 

5  52.1689  Ascertaining  the  grade. 
<a)  The  grade  of  cucumber  pickles  may 
be  ascertained  by  considering,  in  addi¬ 
tion  to  the  foregoing  requirements  of  the 
respective  grade,  the  following  factors: 
Color,  uniformity  of  size  and  shape,  ab¬ 
sence  of  defects,  and  texture.  The 
relative  importance  of  each  factor  is 
expressed  numerically  on  a  scale  of  100. 
The  maximum  number  of  points  that 
biay  be  given  for  each  factor  is: 


Factors:  Points 

Color _  20 

Uniformity  of  size  and  shape _  20 

Absence  of  defects _  30 

Texture _  30 

Total _  100 


(b)  “Normal  flavor  and  normal  odor” 
nieans  that  the  cucumber  pickles  are  free 
from  objectionable  flavors  and  objec¬ 
tionable  odors  of  any  kind. 

5  52.1690  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
Within  each  factor  are  so  described  that 


the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “16  to  20  points” 
means  16,  17,  18,  19,  or  20  points) . 

§  52.1691  Color — (a)  (A)  classifica¬ 
tion.  Cucumber  pickles  that  possess  a 
practically  uniform  typical  color  may  be 
given  a  score  of  16  to  20  points.  “Prac¬ 
tically  uniform  typical  color”  means  that 
the  skin  of  the  cucumber  ingredient  is 
practically  free  from  bleached  areas; 
that  the  skin  of  not  more  than  10  per¬ 
cent  by  weight  of  the  cucumber  in¬ 
gredient  may  vary  markedly  from  a  typ¬ 
ical  yellow-green  to  green  color;  and 
that  in  mixed  pickles,  chow  chow  pickles 
and  pickle  relish,  all  of  the  pickle  in¬ 
gredients  possess  a  practically  uniform 
typical  color  for  the  respective  ingre¬ 
dient. 

(b)  (C)  classification.  If  the  cucum¬ 
ber  pickles  possess  a  fairly  uniform 
typical  color,  a  score  of  13  to  15  points 
may  be  given.  Cucumber  pickles  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  uniform  typical  color”  means 
that  the  skin  of  the  cucumber  ingredient 
is  fairly  free  from  bleached  areas;  that 
the  skin  of  not  more  than  25  percent 
by  weight  of  the  cucumber  ingredient 
may  vary  markedly  from  a  typical 
yellow-green  to  green  color;  and  that  in 
mixed  pickles,  chow  chow  pickles  and 
pickle  relish  all  of  the  pickle  ingredients 
possess  a  fairly  uniform  typical  color 
for  the  respective  ingredient. 

(c)  (SStd)  classification.  Cucumber 
pickles  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  12  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  prciduct  (this  is  a 
limiting  rule). 

§  52.1692  Uniformity  of  size  and 
shape — (a)  (A)  classification.  Cucum¬ 
ber  pickles  that  are  practically  uniform 
in  size  and  shape  may  be  given  a  score 
of  17  to  20  points.  “Practically  uniform 
in  size  and  shape”  has  the  following 
meanings  with  respect  to  the  various 
styles  of  cucumber  pickles: 

(1)  Whole  pickles.  The  pickles  may 
vary  moderately  in  size  and  shape  and 
the  diameter  of  the  largest  pickle,  meas¬ 
ured  as  aforesaid,  does  not  exceed  the 
diameter  of  the  smallest  pickle  by  more 
than  50  percent  of  the  diameter  of  the 
smallest  pickle. 

(2)  “Cross  cut/*  **slices**  or  ^‘sliced’* 
pickles.  The  individual  unit  when  cut 
at  right  angles  to  the  longitudinal  axis 
is  not  less  than  inch  nor  more  than  % 
inch  in  thickness  when  measured  at  the 
thickest  portion  and  the  diameter  of  the 
largest  unit,  measured  as  aforesaid,  is 
not  more  than  2  inches  in  diameter  and 
the  largest  unit  does  not  exceed  the  diam¬ 
eter  of  the  smallest  unit  by  more  than  50 
percent  of  the  diameter  of  the  smallest 
unit.  When  the  units  are  cut  longitudi¬ 
nally,  such  units  may  vary  moderately 
in  size  and  shape  and  the  length  of  the 
longest  slice,  measured  as  aforesaid,  does 
not  exceed  the  length  of  the  shortest  slice 


by  more  than  50  percent  of  the  length- 
of  the  shortest  slice.  When  cut  longitu¬ 
dinally  with  parallel  surfaces,  the  unit 
is  not  less  than  inch  nor  more  than  % 
inch  in  thickness  when  measured  at  the 
thickest  portion. 

(3)  Cut  pickles.  The  weight  of  the 
largest  unit  does  not  exceed  the  weight 
of  the  smallest  unit  by  more  than  four 
times  the  weight  of  the  smallest  unit.  An 
occasional  unit  which  is  not  representa¬ 
tive  of  the  general  size  of  all  the  units  of 
a  respective  pickle  ingredient  is  excluded 
in  determining  size  variation. 

(4)  Finely  cut  or  finely  chopped 
pickles.  The  pickle  ingredients  have 
been  finely  cut  or  chopped  into  units 
which  may  vary  moderately  in  size. 

(b)  (C)  classification.  If  the  pickles 
are  fairly  uniform  in  size  and  shape,  a 
score  of  13  to  16  points  may  be  given. 
“Fairly  uniform  in  size  and  shape”  has 
the  following  meanings  with  respect  to 
the  various  styles  of  cucumber  pickles. 

(1)  Whole  pickles.  The  pickles  may 
vary  considerably  in  size  and  shape  and 
the  diameter  of  the  largest  pickle,  meas¬ 
ured  as  aforesaid,  is  not  more  than  twice 
the  diameter  of  the  smallest  pickle. 

(2)  “Cross  cut,’*  “slices”  or  “sliced’* 
pickles.  The  individual  unit  when  cut  at 
right  angles  to  the  longitudinal  axis  is 
not  less  than  inch  nor  more  than 
%  inch  in  thickness  when  measured  at 
the  thickest  portion  and  the  diameter  of 
the  largest  unit,  measured  as  aforesaid, 
is  not  more  than  2  inches  in  diameter 
and  the  largest  unit  is  not  more  than 
twice  the  diameter  of  the  smallest  unit. 
When  the  units  are  cut  longitudinally, 
such  units  may  vary  considerably  in  size 
and  shape  and  the  length  of  the  longest 
unit  is  not  more  than  twice  the  length 
of  the  shortest  unit.  When  cut  longi¬ 
tudinally  with  parallel  surfaces,  the  unit 
is  not  less  than  inch  nor  more  than 
%  inch  in  thickness  when  measured  at 
the  thickest  portion. 

(3)  Cut  pickles.  The  largest  unit 
weighs  not  more  than  twelve  times  the 
weight  of  the  smallest  unit.  An  occa¬ 
sional  unit  which  is  not  representative 
of  the  general  size  of  all  the  units  of  a 
respective  pickle  ingredient  is  excluded 
in  determining  size  variation. 

(4)  Finely  cut  or  finely  chopped 
pickles.  The  pickle  ingredients  have 
been  finely  cut  or  chopped  into  units 
which  may  vary  considerably  in  size. 

(c)  (SStd)  classification.  Cucumber 
pickles  that  fail  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  12  points  and  shall 
not  be  graded  above  U.  S.  Grade  C  or 
U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1693  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
grit,  sand,  or  silt;  from  attached  stems, 
curved  pickles,  markedly  off -shaped 
pickles,  end  cuts,  units  damaged  by 
mechanical  injury,  units  blemished  by 
brown  or  black  discoloration,  by  scars, 
pathological  injury  or  insect  injury  and 
units  blemlshecl  by  other  means. 

(1)  “Curved  pickles”  are  whole  pickles 
that  are  slightly  curved  or  very  curved. 
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RULES  AND  REGULATIONS 


(1)  "Slightly  curved”  pickles  are  pick¬ 
les  that  are  curved  at  an  angle  of  not 
more  than  35  degrees,  and 

(ii)  "Very  curved"  pickles  are  pickles 
that  are  curved  at  an  angle  of  more  than 
35  degrees  but  not  more  than  60  degrees. 

(2)  "Markedly  off -shaped"  pickles  are 
pickles  that  are  curved  at  more  than  a 
60-degree  angle,  “nubbins”  and  other 
badly  crooked  or  misshapen  pickles. 

(3)  "Grit,  sand,  or  silt”  means  any 
particle  of  earthly  material  whether  in 
the  liquid  packing  medium  or  imbedded 
in  the  skin  or  flesh  of  the  pickle. 

(4)  "Blemished  unit”  means  blemished 
to  such  an  extent  that  the  appearance  or 
eating  quality  of  the  unit  is  materially 
affected. 

(5)  "Seriously  blemished’*  means 
blemished  to  such  an  extent  that  the  ap¬ 
pearance  or  eating  quality'  of  the  unit 
is  seriously  affected. 

(6)  "Damaged  by  mechanical  injury” 
means  crushed  or  broken  units  or  units 
damaged  by  other  means  to  such  an  ex¬ 
tent  that  the  appearance  or  eating  qual¬ 
ity  of  the  unit  is  seriously  affected. 

(7)  "Stem”  means  any  attached  stem 
longer  than  *4  inch. 

(8)  "End  cut”  or  "end  cuts”  means 
any  portion  of  a  whole  pickle  obtained 
in  the  preparation  of  cross  cut  or  sliced 
pickles  possessing  only  one  cut  surface. 

(b)  (i4)  classification.  Cucumber  pick¬ 
les  that  are  practically  free  from  defects 
may  be  given  a  score  of  26  to  30  points. 
"Practically  free  /rom  defects”  means 
that  the  product  contains  no  grit,  sand, 
or  silt  that  affects  the  eating  quality  or 
appearance  of  the  product,  the  combined 
weight  of  all  other  defects  and  defective 
units  does  not  exceed  25  percent  of  the 
total  weight  of  the  units,  and  that: 

( 1 )  Not  more  than  20  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
consist  of  curved  pickles  and  of  such  20 
percent  not  more  than  ^  thereof  may 
consist  of  very  curved  pickles; 

(2)  Not  more  than  5  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
consist  of  markedly  off -shaped  pickles; 

( 3 )  Not  more  than  20  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
have  attached  stems,  and  of  such  20  per¬ 
cent  not  more  than  one-half  thereof  may 
have  attached  stems  that  exceed  one- 
half  inch  in  length. 

(4)  Not  more  than  10  percent  by  count 
of  all  the  units  may  be  blemished  units, 
and  of  such  10  percent  not  more  than 
one-half  thereof  may  consist  of  seriously 
blemished  units; 

( 5 )  Not  more  than  5  percent  by  weight 
of  all  the  units  may  be  end  cuts  in  cross 
cut  or  sliced  pickles;  and 

(6)  Not  more  than  10  percent  by  count 
of  all  the  units  may  be  damaged  by  me¬ 
chanical  injury. 

(c)  (C)  classification.  If  the  cucum¬ 
ber  pickles  are  fairly  free  from  defects, 
a  score  of  22  to  25  points  may  be  given. 
Cucumber  pickles  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  "Fairly  free  from  de¬ 
fects”  means  that  the  product  may  con¬ 
tain  a  trace  of  grit,  sand,  or  silt  that  does 
not  materially  affect  the  eating  quali¬ 
ty  or  appearance  of  the  product,  the 
combined  weight  of  all  other  defects  and 


defective  units  does  not  exceed  40  percent 
of  the  weight  of  the  units,  and  that: 

( 1 )  Not  more  than  35  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
consist  of  curved  pickles  and  of  such  35 
percent  not  more  than  three-sevenths 
thereof  may  consist  of  very  curved  pick¬ 
les; 

(2>  Not  more  than  10  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
consist  of  markedly  off-shaped  pickles; 

(3)  Not  more  than  35  percent  by  count 
of  all  the  pickles  in  whole  pickles  may 
have  attached  stems  and  of  such  35  per¬ 
cent  not  more  than  four-sevenths  thereof 
may  have  attached  stems  that  exceed 
one-half  inch  in  length. 

(4)  Not  more  than  20  percent  by  count 
of  all  the  units  may  be  blemished  units 
and  of  such  20  percent  not  more  than 
one-half  thereof  may  consist  of  seriously 
blemished  units; 

(5)  Not  more  than  15  percent  by 
weight  of  all  the  units  may  be  end  cuts 
in  cross  cut  or  sliced  pickles,  and 

(6)  Not  more  than  25  percent  by  count 
of  all  the  units  may  be  damaged  by  me¬ 
chanical  injury. 

(d)  (.SStd)  classification.  Cucumber 
pickles  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1694  Texture — (a)  General.  The 
factor  of  texture  refers  to  the  firmness, 
crispness,  and  the  condition  of  the  cu¬ 
cumber  pickles. 

(1)  “Chalky  white  areas’*  means 
opaque  chalky  w’hite  areas  exceeding  Vs 
of  the  diameter  of  the  pickle.  Very  pale 
green  to  translucent  w'hite  areas  should 
not  be  classified  as  chalky  white. 

(b)  (A)  classification.  Cucumber 
pickles  that  possess  a  good  texture  may 
be  given  a  score  of  26  to  30  points. 
"Good  texture”  means  that  the  cucum¬ 
ber  pickles  are  firm  and  crisp  for  the 
respective  style  or  type  of  pack,  are  prac¬ 
tically  free  from  seedy  pickles,  and  that: 

( 1 )  Not  more  than  10  percent  by  count 
of  all  the  units  in  cucumber  pickles  may 
be  slightly  shriveled,  soft,  or  slippery; 

(2)  Not  more  than  10  percent  by 
count  of  all  the  units  in  cucumber  pickles 
may  be  hollow  pickles;  and 

(3)  Not  more  than  10  percent  by 
count  of  all  the  units  in  cucumber  pickles 
may  have  chalky  white  areas. 

(c)  (C)  classification.  If  the  cucum¬ 

ber  pickles  possess  a  fairly  good  tex¬ 
ture,  a  score  of  22  to  25  points  may  be 
given.  Cucumber  pickles  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 
"Fairly  good  texture”  means  that  the 
cucumber  pickles  are  fairly  firm  and 
crisp,  for  the  respective  style  and  type 
of  pack,  are  fairly  free  from  seedy 
pickles,  and  that:  , 

( 1 )  Not  more  than  20  percent  by  count 
of  all  the  units  in  cucumber  pickles  may 
be  markedly  shriveled,  soft,  or  slippery; 

(2)  Not  more  than  20  percent  by  count 
of  all  the  units  in  cucumber  pickles  may 
be  hollow  pickles;  and 


(3)  Not  more  than  20  percent  by  count 
of  all  the  units  in  cucumber  pickles  may 
have  chalky  white  areas. 

(d)  (SStd)  classification.  Cucumber 
pickles  that  fail  to  meet  the  require- 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.1695  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  cucumber  pickles,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  all  the  con¬ 
tainers  comprising  the  sample  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
Indicated  by  the  average  of  such  total 
scores,  and,  with  respect  to  such  con¬ 
tainers  which  fall  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  the  containers  in  the  sample  for  the 
factor,  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
Indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifl- 
catlon. 

SCORE  SHEET 

§  52.1696  Score  sheet  for  cucumber 
pickles.  The  following  score  sheet  may 
be  used  to  summarize  the  factors  de¬ 
termining  the  various  grades: 


File  and  kind  ofoonfalner . 

Container  code  or  marking . 

lAbel . 

Net  weifrht  (in  ounces) _ 

Vacuum  (in  inches) . . . . 

Drained  weight  (in  ounces) . — 

Style . — 

Type . — - 

I>ensity  of  simp  (®  Itaume  or  ®  Brix) - 

Acidity— erams  per  100  ml . — 

Fait  (%  NaCl) . - 

File  count  (if  whole) . — 

Ingredients  (if  mixed  or  chow  chow): 

_ %  Cuctimberg . %  Cauliflower. 

_ %  Onions.  _ %  Pepi)ers. 


Factors 

Score  points 

(A)  lft-20 

Color . . 

20 

(C)  '13-15 

(O)  '0-12 

(A)  17-20 

Uniformity  of  sire  and 

20 

(G)  13-16 

shape. 

(D)  '0-12 

(A)  2t'.-.W 

Absence  of  defects _ .... 

30 

(C)  >22-25 

(D)  '0-21 

(A)  26-30 

Texture . 

30 

(C)  '22-25 

(D)  '0-21 

Total  score..... . 

100 

Normal  flavor  and  odor. 
Grade . . . — 


>  Indicates  Ihniting  rule. 
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StjBPART — United  States  Standards  for 
Grades  of  Canned  Pineapple  * 

product  description,  styles,  and  grades 

§52.1711  Product  description. 
canned  pineapple  is  prepared  from  the 
properly  matured  fruit  of  the  pineapple 
plant  (Ananas  sativus  or  Ananas  como- 
sus)  which  fruit  is  washed,  peeled,  cored, 
and  trimmed;  is  packed  with  or  without 
packing  media;  is  packed  with  or  with¬ 
out  the  addition  of  sweetening  ingredi¬ 
ents;  and  is  sufficiently  processed  by 
heat  to  assure  preservation  of  the  prod¬ 
uct  in  hermetically  sealed  containers. 

§  52.1712  Styles  of  canned  pineapple. 

(a)  “Sliced”  or  “slices”  of  pineapple  con¬ 
sist  of  whole,  practically  unbroken  slices 
of  pineapple  that  have  been  cut  approxi¬ 
mately  at  right  angles  to  the  vertical 
axis  of  the  fruit, 

(b)  “Half  sliced”  or  “half  slices”  of 
pineapple  are  portions  of  slices  of  pine¬ 
apple  that  are  matched  in  size  so  that 
two  portions  are  approximately  equiva¬ 
lent  to  a  sli(%. 

(c)  “Broken  sliced”  or  “broken  slices” 
of  pineapple  consist  of  varying  sized  por¬ 
tions  of  slices  which  have  approximately 
the  same  measurement  along  the  radial 
axis.  “Radial  axis”  means  the  measure¬ 
ment  along  the  radius  from  the  inside 
arc  to  the  outside  arc. 

(d)  “Tidbits”  of  pineapple  are  small, 
wedge-shaped  sections  cut  from  slices  or 
portions  of  slices  of  pineapple.  The  ap¬ 
proximate  measurements  of  such  sectors 
are:  (1)  Length  of  outside  arc,  more 
Uian  %  inch  but  not  more  than  inch; 
(2)  thickness,  more  than  inch  but 
not  more  than  y2  inch;  and  (3)  length 
(measured  along  the  radius  from  the  in¬ 
side  arc  to  the  outside  arc) ,  more  than 

inch  but  not  more  than  IVi  inches. 

(e)  “Salad  cuts”  of  pineapple  are 
wedge-shaped  sections  cut  from  slices  or 
portions  of  slices  of  pineapple.  The  ap¬ 
proximate  measurements  of  such  sectors 
are:  (l)  length  of  outside  arc — more 
than  ^/4  inch  but  not  more  than  2  inches; 
(2)  thickness — more  than  inch  but 
not  more  than  %6  inch;  and  (3)  length 
(measured  along  the  radius  from  the 
Inside  arc  to  the  outside  arc) — ^more 
than  %  inch  but  not  more  than  lYi 
Inches. 

(f)  “Chunks”  of  pineapple  are  large 
pieces  of  pineapple  which  may  or  may 
not  be  uniform  in  shape  and  do  not  ex¬ 
ceed  11/2  inches  in  any  edge  dimension. 
The  approximate  measurements  of  such 
pieces  if  wedge-shaped  are:  (1)  length 
of  outside  arc — ^more  than  %  inch;  (2) 
thickness — more  than  Vi  inch;  and  (3) 
length  (measured  along  the  radius  from 
the  inside  arc  to  the  outside  arc) — more 
than  iVie  inch.  Such  pieces  that  are  not 
wedge-shaped  may  be  predominantly  of 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Pood,  Drug,  and 
Cosmetic  Act. 


irregular  shapes  and  do  not  have  the 
appearance  of  any  uniformly  cut  unit, 
such  as  cubes  or  tidbits. 

(g)  “Cubes”  or  “diced”  pineapple  con¬ 
sist  of  approximate  cube-shaped  pieces. 

(h)  “Vertical  cuts”  of  pineapple  are 
longitudinal  sections  cut  from  the  pre¬ 
pared  cylinder  of  pineapple. 

(i)  “Crushed”  pineapple  is  pineapple 
that  has  been  cut,  shredded,  or  crushed 
Into  a  comminuted  form  or  into  small, 
irregularly  shaped  pieces  that  do  not 
have  the  appearance  of  any  regularly 
cut  unit.  This  style  includes,  but  is  not 
limited  to,  styles  commonly  called 
“crushed,”  “finely  cut  crushed,”  “coarse 
cut  crushed,”  or  similar  designations, 
and  may  include  any  combinations 
thereof. 

§  52.1713  Grades  of  canned  pineapple. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  sliced,  tidbits,  salad  cuts, 
chunks,  cubes,  vertical  cuts,  or  crushed 
canned  pineapple  that  possesses  a  good 
color;  that  is  practically  free  from  de¬ 
fects;  that  possesses  a  good  character; 
that  possesses  a  good  flavor  and  odor; 
and  that  is  of  such  quality  with  respect 
to  uniformity  of  size  and  shape  as  to 
score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  sliced,  tidbits,  salad  cuts, 
chunks,  cubes,  vertical  cuts,  or  crushed 
canned  pineapple  that  possesses  a  rea¬ 
sonably  good  color;  that  is  reasonably 
free  from  defects;  that  possesses  a  rea¬ 
sonably  good  character ;  that  possesses  a 
fairly  good  flavor  and  odor;  and  that  is 
of  such  quality  with  respect  to  uniform¬ 
ity  of  size  and  shape  as  to  score  not  less 
than  80  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  half  slices  and 
broken  slices  of  canned  pineapple  that 
possesses  a  fairly  good  color;  that  is 
fairly  free  from  defects;  that  possesses 
a  fairly  good  character;  that  possesses 
a  fairly  go(xl  flavor  and  odor;  and  that  is 
of  such  quality  with  respect  to  uni¬ 
formity  of  size  and  shape  as  to  score  not 
less  than  70  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substand¬ 
ard”  is  the  quality  of  sliced,  tidbits, 
salad  cuts,  chunks,  cubes,  vertical  cuts, 
or  crushed  canned  pineapple  that  fails 
to  meet  the  requirements  of  U.  S.  Grade 
B  or  U.  S.  Choice;  or  is  the  quality  of 
half  slices  or  broken  slices  of  canned 
pineapple  that  fails  to  meet  the  require¬ 
ments  of  U.  S.  Grade  C  or  U.  S.  Standard. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

§  52.1714  Recommended  designations 
of  liquid  media  and  Brix  measurements. 
“Cut-out”  requirements  for  liquid  media 


or  packing  media  are  not  incorporated 
in  the  grades  of  the  finished  product 
since  sirup  or  any  other  liquid  medium 
or  a  dry  sweetening  ingredient,  as  such, 
is  not  a  factor  of  quality  for  the  purpose 
of  these  grades. 

(a)  It  is  recommended  that  canned 
pineapple  have  the  following  indicated 
“cut-out”  Brix  measurement  for  the  re¬ 
spective  designation,  which  designations 
include,  but  are  not  limited  to,  the 
following: 

Designation  for  all 
styles,  except 

"crushed"  Brix  measurement 

Extra  heavy  sirup _ _  22*  or  more,  but  not 

more  than  35*. 

Heavy  sirup _ _  18°  or  more,  but  less 

than  22*. 

Light  sirup _ _ _ 14*  or  more,  but 

less  than  18*. 

Sweetened  extra  heavy.  22*  or  more,  but  not 
more  than  35*. 

Sweetened  heavy _ _  18®  or  more,  but  less 

than  22*. 

§  52.1715  Recommended  fill  of  con-- 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  pineapple  be  filled  as  full  as  prac¬ 
ticable  without  impairment  of  quality 
and  that  the  product  and  packing  me¬ 
dium,  if  any,  occupy  not  less  than  90  per¬ 
cent  of  the  volume  of  the  container. 

§  52.1716  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  for  the  various 
styles  in  Table  I,  Table  II,  and  Table  III 
of  this  subpart  are  not  incorporated  in 
the  grades  of  the  finished  product  since 
drained  weight,  as  such,  is  not  a  factor 
of  quality  for  the  purpose  of  these  grades. 
The  drained  weight  of  canned  pineapple 
is  determined  by  emptying  the  contents 
of  the  container  upon  a  United  States 
Standard  No.  8  circular  sieve  of  proper 
diameter  containing  8  meshes  to  the  inch 
(0.0937-inch,  ±3%,  square  openings)  so 
as  to  distribute  the  product  evenly,  in¬ 
clining  the  sieve  slightly  to  facilitate 
drainage,  and  allowing  to  drain  for  two 
minutes.  The  drained  weight  is  the 
weight  of  the  sieve  and  the  pineapple 
less  the  weight  of  the  dry  sieve.  A  sieve 
8  inches  in  diameter  is  used  for  the 
equivalent  of  No.  3  size  cans  (404  x  414) 
and  smaller,  and  a  sieve  12  inches  in 
diameter  is  used  for  containers  larger 
than  the  equivalent  of  the  No.  3  size  can. 

COUNTS  AND  SIZES 

§  52.1717  Recommended  count  and 
size  of  slices  and  half  slices.  The  recom¬ 
mended  minimum  number  of  slices  and 
half  slices,  together  with  the  recom¬ 
mended  approximate  thickness  and 
approximate  diameter  for  the  respective 
counts  per  container,  are  shown  in  Table 
rv  for  the  most  common  container  sizes 
for  these  styles. 
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RULES  AND  REGULATIONS 


Tabi.k  I — KBroHMr-MDED  Mimmi'm  DmiNEn 
Wkigiith  Kua  Slicks,  Ualc  Slicks,  and 
JtauKKN  Slices 


TABLI  II — RBCOMMBNDBD  MliaUtTM  DKAtirBD 
weights  ruB  Chunks,  Ccbbs,  and  Vebtical 
Cuts 


Contsimr 

designation 

Container  si » — 
over -all  dimen* 
sioni 

Slices 

Half 

slices 

Broken 

slices 

Width 

Height 

300  X  204 

incket 

3 

3M« 

2‘Ms 

2>Hs 

4H* 

34« 

4H« 

64  s 

Inehet 
2Ms 
24  • 
34* 
4>4s 
2L4s 
44s 
4‘4s 

7 

Ouncu 

4 

64 

Ounces 

Ouncu 

8  Z  tall . 

211  cylinder... 

No.  m . 

No.  2 . 

No.  24 _ 

No.  10 _ 

94 

124 

184 

614 

94 

124 

IS 

124 

18 

624 

Container 

designation 

Container  size — 
over-all  dimen¬ 
sions 

Chunks 

Cul«s 

Verti¬ 

cal 

cuts 

Width 

Height 

tnchu 

Inehu 

Ouncu 

Ouncu 

Ounces 

300  x  204 . 

3 

24  s 

4 

4 

No.  1  flat _ 

34* 

24  s 

6 

6 

ft  Z  tAlI 

2i4s 

34s 

6 

6 

211  cylinder... 

2‘4* 

4«4s 

74 

74 

84 

No.  1  U 

44* 

VM* 

94 

94 

No.  2. . 

34* 

44s 

124 

124 

124 

No.  24 . 

44s 

4>4s 

184 

184 

184 

No.  10. 

64s 

7 

654 

714 

Table  III — Recommended  Minimum  Drained  Weights  roa  Tidbits,  Salad  Cuts,  and  Crushed 


Container  designation 

Container  size — over-ell 
dimensions 

TidbiU 
salad  outs 

Crushed 

Width 

Height 

Regular 

pack 

Heavy 

pack 

Solid 

pack 

9nn*«i4  ,  ..  _  _  _ 

Jnche$ 

3 

34s 

2‘4s 

2>He 

44s 

34  s 

44s 

64s 

Inehet 

24  s 

24  s 

34  s 

4«4s 

2T-4s 

44s 

4‘Hs 

7 

Ounces 

4 

6 

6 

74 

94 

124 

184 

654 

Ounces 

44 

6 

64 

9 

m 

134 

194 

724 

Ounces 

Ouncu 

ft  7  mil  .  _ _ 

No  l'4 

No  9' 

No  214  _ 

No.  10 . 

79 

854 

Table  IV 


Container 

designa¬ 

tion 

Slices 

Half 

slices 

Approx¬ 

imate 

thick- 

Approx¬ 

imate 

diam- 

Approx¬ 
imate 
diameter 
of  core 
holes 

Mini¬ 

mum 

per 

can 

Mini¬ 

mum 

per 

can 

ness  of 
slices 
and 
half 
slices 

eter  of 
slices 
and 
half 
slices 

800  X  204.... 

4 

Incku 

4s 

Inehet 

24 

Inehet 
14s  to  14 
IHstolH 

No.  10 . 

67 

4s 

24 

No.l  flat... 

4 

4s 

2‘4s 

14s  tolH 

No.  2 _ 

10 

20 

4s 

2«4s 

14c  to  14 

No.  in  .... 

60 

4s 

2»4s 

34 

14stol4 
14  tol4 

No.  14 . 

4 

8 

4s 

No.  2  4 _ 

8 

16 

4s 

34 

14  tol4 

No.  10 _ 

28 

4s 

34 

14  to  14 

TACTORS  OF  QUALITY 

S  52.1718  Ascertaining  the  grade,  (a) 
The  grade  of  canned  pineapple  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  re¬ 
spective  grade,  the  respective  ratings  for 
the  factors  of  color,  uniformity  of  size 
and  shape  for  the  applicable  style,  ab¬ 
sence  of  defects,  and  character.  The 
relative  importance  of  each  factor  is  ex¬ 
pressed  numerically  on  the  scale  of  100. 
The  maximum  number  of  points  that 
may  be  given  for  each  factor  is: 


Factors:  Point. i 

Color  _  20 

Uniformity  of  size  and  shape _  20 

Absence  of  defects _ 30 

Character _ 30 

Total  score _ 100 


(b)  “Good  flavor  and  odor”  means 
that  the  canned  pineapple  possesses  a 
distinct  and  normal  flavor  for  the  vari¬ 
ety;  is  characteristic  of  properly  ripened 
and  properly  matured  pineapple  that  has 
been  properly  prepared  and  processed; 
and  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

(c)  “Fairly  good  flavor  and  odor” 
means  that  the  canned  pineapple  may  be 


lacking  in  good  flavor  and  odor  but  is 
free  from  objectionable  flavors  and  ob¬ 
jectionable  odors  of  any  kind. 

§  52.1719  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “18  to  20  points” 
means  18,  19,  or  20  points). 

§  52.1720  Color — (a)  (A)  classifica- 
tion.  Sliced,  tidbits,  salad  cuts,  chunks, 
cubes,  vertical  cuts,  or  crushed  canned 
pineapple  that  possesses  a  good  color  may 
be  given  a  score  of  18  to  20  points.  “Good 
color”  means  that  the  color  of  the  pine¬ 
apple  units  or  mass  is  bright  and  is  char¬ 
acteristic  of  properly  ripened  and  prop¬ 
erly  matured  pineapple  of  similar 
varietal  characteristics;  and  that  there 
may  be  slight  variations  in  shades  of 
such  characteristic  color  in  the  units, 
within  each  unit,  or  within  the  mass,  and 
that  white  radiating  streaks  may  be 
present:  Provided,  That  such  variations 
do  not  materially  affect  the  appearance 
of  the  product. 

(b)  (B)  classification.  Sliced,  tidbits, 
salad  cuts,  chunks,  cubes,  vertical  cuts, 
or  crushed  canned  pineapple  that  pos¬ 
sesses  a  reasonably  good  color  may  be 
given  a  score  of  16  or  17  points.  Canned 
pineapple  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S.  Grade 
B  or  U.  S.  Choice,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Reasonably  good  color”  means 
that  the  color  of  the  pineapple  units  or 
mass  may  be  slightly  dull  but  is  charac¬ 
teristic  of  properly  matured  pineapple 
of  similar  varietal  characteristics;  and 
that  there  may  be  marked  variations  in 
shades  of  such  characteristic  color  in  the 
units,  within  each  unit,  or  within  the 
mass,  and  that  white  radiating  streaks 
may  be  present:  Provided,  That  such 


variations  do  not  seriously  affect  the  ap- 
pearance  of  the  product. 

(c)  (C)  classification.  Half  slices  and 
broken  slices  of  canned  pineapple  that 
possesses  a  fairly  good  color  may  be  given 
a  score  of  14  or  15  points.  Canned  pine¬ 
apple  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  good  color”  means  that 
the  color  of  the  pineapple  units  may  be 
slightly  dull  but  is  characteristic  of  prop¬ 
erly  matured  pineapple  of  similar  varie¬ 
tal  characteristics;  and  that  there  may 
be  marked  variations  in  shades  of  such 
characteristic  color  in  the  units  or  within 
each  unit,  and  that  white  radiating 
steaks  may  be  present:  Provided.  That 
such  variations  do  not  seriously  affect 
the  appearance  of  the  product. 

(d)  (SStd)  classification.  Sliced,  tid¬ 
bits.  salad  cuts,  chunks,  cubes,  vertical 
cuts,  or  crushed  canned  pineapple  that 
for  any  reason  is  off  color  or  that  fails 
to  meet  the  requirements  of  paragraph 

(b)  of  this  section,  and  half  slices  or 
broken  slices  of  canned  pineapple  that 
for  any  reason  is  off  color  or  that  fails 
to  meet  the  requirements  of  paragraph 

(c)  of  this  section,  may  be  given  a  score 
of  0  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1721  Uniformity  of  size  and 
shape — (a)  General.  The  factor  of  uni¬ 
formity  of  size  and  shape  is  not  based 
on  any  detailed  requirements  and  is  not 
scored  for  the  style  of  crushed  pine¬ 
apple;  the  other  three  factors  (color, 
ab^nce  of  defects,  and  character)  are 
scored  and  the  total  is  multiplied  by  100 
and  divided  by  80,  dropping  any  frac¬ 
tions  to  determine  the  total  score  for 
canned  crushed  pineapple: 

(b)  (A)  classification.  Sliced,  tidbits, 
salad  cuts,  chunks,  cubes,  or  vertical  cuts 
of  canned  pineapple  that  is  practically 
uniform  in  size  and  shape  may  be  given 
a  score  of  18  to  20  points.  “Practically 
uniform  in  size  and  shape”  has  the  fol¬ 
lowing  meanings  with  respect  to  the  fol¬ 
lowing  styles  of  canned  pineapple : 

(1)  Sliced.  The  diameter  of  the  slice 
with  the  longest  diameter  does  not  ex¬ 
ceed  the  diameter  of  the  slice  with  the 
shortest  diameter  by  more  than  Via  inch. 

(1)  The  thickness  of  the  slice  with  the 
widest  thickness  at  the  circumference 
does  not  exceed  the  thickness  of  the 
slice  with  the  most  narrow  thickness  at 
the  circumference  by  more  than  %2  inch. 

(ii)  The  maximum  radial  axis  of  any 
slice  does  not  exceed  the  minimum  ra¬ 
dial  axis  of  the  same  slice  by  more  than 
Va  inch.  “Radial  axis”  means  the  mew- 
urement  along  the  radius  from  the  inside 
arc  to  the  outside  arc. 

(2)  Tidbits.  Not  more  than  10  per¬ 
cent  by  weight  of  the  units  may  fail  to 
conform  to  any  one  or  more  of  the  fol¬ 
lowing  dimensions: 

(i)  Length  of  outside  arc — more  than 
%  inch  but  not  more  than  %  inch ; 

(ii)  Thickness — more  than  inch 
but  not  more  than  Vi  inch; 

(iii)  Length  (measured  along  the  ra¬ 
dius  from  the  inside  arc  to  the  outside 
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!  ^^)—more  than  inch  but  not  more 
than  IV4  inches. 

(3)  Salad  cuts.  Not  more  than  10 
percent  by  weight  of  the  units  may  fail 
to  conform  to  any  one  or  more  of  the 
following  dimensions: 

(i)  Length  of  outside  arc — more  than 
^4  inch  but  not  more  than  2  inches; 

(ii)  Thickness — more  than  inch 
but  not  more  than  inch; 

(iii)  Length  (measured  along  the  ra¬ 
dius  from  the  inside  arc  to  the  outside 
arc)— more  than  %  inch  but  not  more 
than  1*4  inches. 

(4)  Chunks,  (i)  If  predominantly 
wedge-shaped  or  if  predominantly  of  a 
similar  distinct  shape,  none  of  the  pieces 
may  exceed  1*4  inches  in  any  edge 
dimension  and  not  less  than  an  aggre¬ 
gate  of  90  percent  by  weight  of  the  units 
consist  of  pieces  which  weigh  more  than 

of  an  ounce  each  and  exceed  at  least 
one  of  the  following  dimensions : 

(a)  Length  of  outside  arc — %  inch; 

(b)  Thickness — */2  inch; 

(c)  Length  (measured  along  the  ra¬ 
dius  from  the  inside  arc  to  the  outside 
arc)— *’i6  inch; 

or  (ii)  if  predominantly  of  irregular  sizes 
and  shapes,  none  of  the  pieces  may  ex¬ 
ceed  1*4  inches  in  any  edge  dimension 
and  not  less  than  90  percent  by  weight  of 
the  units  consist  of  pieces  which  w’eigh 
more  than  of  an  ounce  each. 

(5)  Cubes.  Not  more  than  10  percent 
by  weight  of  the  units  may  consist  of 
pieces  which  weigh  more  than  ‘Yig  of  an 
ounce  each,  are  more  than  %  inch  in 
greatest  edge  dimension,  or  pass  through 
a  ‘Hfi-inch  square  opening. 

(6)  Vertical  cuts.  The  units  are  of 
substantially  equal  length  and  not  more 
than  10  percent  by  count  of  the  units,  or 
not  more  than  1  unit  in  a  container  of 
less  than  10  units,  may  be  less  than  % 
inch  or  more  than  l*^  inches  in  the 
longest  dimension  edge  other  than  any 
longitudinal  measurement. 

(b)  (B)  classification.  If  the  sliced, 
tidbits,  salad  cuts,  chunks,  cubes,  or  ver¬ 
tical  cuts  canned  pineapple  is  reasonably 
uniform  in  size  and  shape,  a  score  of  16 
or  17  points  may  be  given.  “Reasonably 
uniform  in  size  and  shape”  has  the  fol¬ 
lowing  meanings  with  respect  to  the 
following  styles  of  canned  pineapple: 

(1)  Sliced.  The  diameter  of  the  slice 
with  the  longest  diameter  does  not  ex¬ 
ceed  the  diameter  of  the  slice  with  the 
shortest  diameter  by  more  than  *^  inch. 

(1)  The  thickness  of  the  slice  with  the 
widest  thickness  at  the  circumference 
does  not  exceed  the  thickness  of  the  slice 
with  the  most  narrow  thickness  at  the 
circumference  by  more  than  Vs  inch. 

(ii)  The  maximum  radial  axis  of  any 
slice  does  not  exceed  the  minimum  radial 
axis  of  the  same  slice  by  more  than  */4 
Inch.  “Radial  axis”  means  the  measure¬ 
ment  along  the  radius  from  the  inside 
arc  to  the  outside  arc. 

(iii)  The  ratio  of  the  weight  of  the 
largest  slice  to  the  weight  of  the  smallest 
slice  does  not  exceed  1?33. 

(2)  Tidbits.  Not  more  than  20  per¬ 
cent  by  weight  of  the  units  may  fall  to 
conform  to  any  one  or  more  of  the  fol¬ 
lowing  dimensions: 

(i)  Length  of  outside  arc — more  than 
\  inch  but  not  more  than  %  inch; 


(ii)  Thickness — more  than  inch 
but  not  more  than  ^  inch; 

(iii)  Length  (measured  along  the 

radius  from  the  inside  arc  to  the  outside 
arc) — more  than  inch  but  not  more 

than  1*4  inches. 

(3)  Salad  cuts.  Not  more  than  20 
percent  by  weight  of  the  units  may  fail 
to  conform  to  any  one  or  more  of  the 
following  dimensions: 

(i)  Length  of  outside  arc — more  than 
%  inch  but  not  more  than  2  inches; 

(ii)  Thickness — more  than  inch 
but  not  more  than  inch; 

(iii)  Length  (measured  along  the 
radius  from  the  inside  arc  to  the  outside 
arc) — more  than  %  inch  but  not  more 
than  1*4  inches. 

(A)  C  h  u  n  k  s.  (i)  If  predominantly 
wedge-shaped  or  if  predominantly  of  a 
similar  distinct  shape,  none  of  the  pieces 
may  exceed  1  *4  inches  in  any  edge 
dimension;  not  less  than  85  percent  by 
weight  of  the  units  consist  of  pieces 
which  weight  more  than  of  an  ounce 
each;  and  not  less  than  80  percent  by 
weight  of  the  unit-  exceed  at  least  one  of 
the  following  dimensions: 

(a)  Length  of  outside  arc — *4  inch; 

(b)  Thickness — *4  inch; 

(c)  Length  (measured  along  the 
radius  from  the  inside  arc  to  the  outside 
arc) — *i/i6  inch; 

or  (ii)  if  predominantly  of  irregular  sizes 
and  shapes,  none  of  the  pieces  may  ex¬ 
ceed  1*4  inches  in  any  edge  diriension 
and  not  less  than  85  percent  by  weight  of 
the  units  consist  of  pieces  W'hich  weigh 
more  thaii  ^ic  of  an  oun  je  each. 

(5)  Cubes.  Not  more  than  20  percent 
by  weight  of  the  units  may  consist  of 
pieces  which  weigh  more  than  Wiq  of  an 
ounce  each,  are  more  than  %  inch  in 
greatest  edge  dimension,  or  pass  through 
a  *yifi-inch  square  opening. 

(6)  Vertical  cuts.  The  units  are  of 
reasonably  uniform  length;  not  more 
than  20  percent  by  count  of  the  units,  or 
not  more  than  one  unit  in  a  container 
of  less  than  5  units,  may  be  less  than  *4 
inch  or  more  than  1  *4  inches  in  the  long¬ 
est  dimension  edge  other  than  any  longi¬ 
tudinal  measurement;  and  the  ratio  of 
the  W’eight  of  the  largest  vertical  cut  to 
the  w’eight  of  the  smallest  vertical  cut 
does  not  exceed  1.33. 

(c)  (C)  classification.  If  the  canned 
pineapple  consists  of  half  slices  or  broken 
slices  that  are  fairly  uniform  in  size  and 
shape,  a  score  of  14  or  15  points  may  be 
given.  “Fairly  uniform  in  size  and 
shape”  has  the  following  meaning  with 
respect  to,  and  applies  only  to,  the  fol¬ 
lowing  styles : 

(1)  Half  slices.  Not  more  than  an  ag¬ 
gregate  of  10  percent  by  count  of  the 
units,  or  not  more  than  1  unit  in  a  con¬ 
tainer  of  less  than  10  units,  may  consist 
of  portions  that  are  smaller  or  larger 
than  an  approximate  half  slice  or  may 
consist  of  portions  that  do  not  have  ap¬ 
proximately  the  same  measurement  at 
the  radial  axis  but  do  have  approxi¬ 
mately  the  same  thickness  as  <x)ntrasted 
with  the  measurements  of  the  predomi¬ 
nating  half  slices;  and  the  ratio  of  the 
weight  of  the  largest  unit  to  the  weight 
of  the  smallest  approximate  half  slice 
does  not  exceed  1.66.  “Radial  axis” 


means  the  measurement  along  the  radius 
from  the  inside  arc  to  the  outside  arc. 

(2)  Broken  slices.  Not  more  than  an 
aggregate  of  10  percent  by  weight  of  the 
units  may  consist  of  portions  that  are 
smaller  than  one-fourth  of  a  slice,  may 
consist  of  portions  that  are  larger  than 
three-fourths  of  a  slice,  or  may  consist 
of  portions  that  do  not  have  approxi¬ 
mately  the  same  measurement  at  the  ra¬ 
dial  axis  but  do  have  approximately  the 
same  thickness  as  contrasted  with  the 
measurements  of  the  predominating 
broken  slices.  “Radial  axis”  means  the 
measurement  along  the  radius  from  the 
inside  arc  to  the  outside  arc. 

(d)  (SStd)  classification.  Sliced,  tid¬ 
bits,  salad  cuts,  chunks,  cubes,  or  vertical 
cuts  of  canned  pineapple  that  fail  to 
meet  tlie  requirements  of  paragraph  (b) 
of  this  section  may  be  given  a  score  of 
0  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

(e)  Half  slices  or  broken  slices  that 
fail  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section  may  be  given 
a  score  of  0  to  13  points  and  shall  not 
be  graded  above  U,  S.  Grade  C  or  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1722  •  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  units  that  are  crushed  or  exces¬ 
sively  trimmed  or  split  for  the  applicable 
style;  from  units  that  are  blemished  or 
seriously  blemished;  and  from  any  other 
defects  which  detract  from  the  appear¬ 
ance  or  edibility  of  the  product. 

(1)  “Crushed”  means  that  a  unit  in 
sliced,  half  sliced,  broken  sliced,  tidbits, 
salad  cuts,  chunks,  or  vertical  cuts  of 
canned  pineapple  has  been  seriously 
crushed  so  that  the  unit  is  not  of  normal 
shape. 

(2)  “Excessively  trimmed”  means  that 
a  unit  in  sliced,  half  sliced,  broken  sliced, 
or  vertical  cuts  of  canned  pineapple  has 
been  so  trimmed  that  it  does  not  retain 
the  apparent  original  conformation  of 
the  prepared  unit.  “Slight  trimming” 
means  that  the  trimming  may  be  notice¬ 
able  but  does  not  affect  the  conforma¬ 
tion  of  the  units. 

(3)  “Split”  means  that  a  slice  or  half 
slice  in  sliced  or  half  sliced  pineapple  is 
definitely  severed  from  core  hole  to 
perimeter  or  that  a  vertical  cut  is  com¬ 
pletely  divided  into  segments. 

(4)  “Blemished”  means  that  the  unit 
possesses  any  blemish  (or  combination  of 
blemishes)  which  materially  affects  the 
appearance  or  edibility  of  the  unit  and 
includes,  but  Is  not  limited  to,  any  fruit 
eye  or  portion  thereof  which  on  the  ex¬ 
posed  portion  exceeds  the  area  of  a  circle 
Me  inch  in  diameter,  brown  spots,  pieces 
of  shell,  bruised  portions,  and  other  simi¬ 
lar  injuries  or  blemishes. 

(5)  “Seriously  blemished”  means  that 
the  unit  is  blemished  to  the  extent  that 
the  blemish  or  blemishes  seriously  affect 
the  appearance  or  edibility  of  the  unit 
and  includes,  but  is  not  limited  to,  deep 
fruit  eyes  and  serious  brown  spots. 

(b)  (i4)  classification.  Sliced,  tidbits, 
salad  cuts,  chunks,  cubes,  vertical  cuts, 
or  crushed  canned  pineapple  that  is 
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practically  free  from  defects  may  be 
given  a  score  of  27  to  30  points.  “Prac¬ 
tically  free  from  defects”  means  that 
the  product  is  practically  free  from  any 
defects  not  specifically  mentioned  that 
affect  the  appearance  or  edibility  of  the 
product,  and,  in  addition,  has  the  follow¬ 
ing  meanings  with  respect  to  the  follow¬ 
ing  styles  of  canned  pineapple: 

(1)  Sliced.  Not  more  than  3  units  in 
containers  of  more  than  25  units  or  not 
more  than  1  unit  in  containers  of  25  units 
or  less  may  be  crushed;  an  occasional 
slice  may  be  slightly  trimmed  but  none 
of  the  slices  are  excessively  trimmed;  not 
more  than  5  percent  by  count  of  the  slices 
may  be  blemished  or  seriously  blemished; 
and  not  more  than  10  percent  by  count 
of  the  slices  may  be  split  in  not  more 
than  1  place.  One  slice  in  a  single  con¬ 
tainer  is  permitted  to  be  blemished  or 
seriously  blemished  or  split  if  such  slice 
exceeds  the  respective  allowance  of  5  per¬ 
cent  or  10  percent  by  count:  Provided, 
That  in  all  containers  comprising  the 
sample  such  blemished  or  seriously 
blemished  units  do  not  exceed  an  average 
of  5  percent  by  count  of  the  total  number 
of  units,  and  that  such  split  units  do  not 
exceed  an  average  of  10  percent  by  count 
of  the  total  number  of  units. 

(2)  Tidbits.  Not  more  than  3  units  in 
containers  of  less  than  150  units  or  not 
more  than  2  percent  by  count  of  the  units 
in  containers  of  150  or  more  units  may  be 
crushed;  and  not  more  than  5  percent 
by  count  of  all  the  units  may  be  blem¬ 
ished  or  seriously  blemished  but  of  such 
5  percent  not  more  than  one-half  there¬ 
of,  or  not  more  than  2  Vi  percent  by  count 
of  all  the  units,  may  be  seriously  blem¬ 
ished. 

(3)  Salad  cuts.  Not  more  than  2  units 
in  containers  of  less  than  100  units  or  not 
more  than  2  percent  by  count  of  the  units 
in  containers  of  100  or  more  units  may  be 
crushed;  and  not  more  than  5  percent  by 
count  of  all  the  units  may  be  blemished 
or  seriously  blemished  but  of  such  5  per¬ 
cent  not  more  than  one-half  thereof,  or 
not  more  than  2  Vi  percent  by  count  of 
all  the  units,  may  be  seriously  blemished. 

(4)  Chunks.  Not  more  than  3  units 
in  containers  of  less  than  70  units  or  not 
more  than  5  F>ercent  by  count  of  units  in 
containers  of  70  or  more  units  may  be 
crushed;  and  not  more  than  5  percent 
by  coimt  of  all  the  units  may  be  blem¬ 
ished  or  seriously  blemished  but  of  such 
5  percent  not  more  than  one-half  there¬ 
of,  or  not  more  than  2  Vi  percent  by  count 
of  all  the  units,  may  be  seriously  blem¬ 
ished. 

(5)  Cubes.  Not  more  than  2  percent 
by  weight  of  all  the  drained  units  may  be 
blemished  or  seriously  blemished  but  of 
such  2  percent  not  more  than  one-half 
thereof,  or  not  more  than  1  percent  by 
w’eight  of  all  the  drained  units,  may  be 
seriously  blemished. 

(6)  Vertical  cuts.  Not  more  than  1 
unit  in  a  container  may  be  crushed;  an 
occasional  vertical  cut  may  be  slightly 
trimmed  but  none  of  the  vertical  cuts  are 
excessively  trimmed;  not  more  than  5 
percent  by  count  of  the  units  may  be 
blemished  or  seriously  blemished;  and 
not  more  than  10  percent  by  count  of  the 
vertical  cuts  may  be  split  in  not  more 
than  1  place.  One  vertical  cut  in  a  single 
container  is  permitted  to  be  blemished  or 


seriously  blemished  or  split  if  such  ver¬ 
tical  cut  exceeds  the  respective  allowance 
of  5  percent  or  10  percent  by  count:  Pro¬ 
vided,  That  in  all  containers  comprising 
the  sample  such  blemished  or  seriously 
blemished  units  do  not  exceed  an  average 
of  5  percent  by  count  of  the  total  number 
of  units,  and  that  such  split  units  do  not 
exceed  an  average  of  10  percent  by  count 
of  the  total  number  of  units. 

(7)  Crushed.  Not  more  than  V2  per¬ 
cent  by  weight  of  the  drained  pineapple 
may  be  blemished  or  seriously  blemished. 
In  determining  the  weight  of  any  blem¬ 
ished  material,  the  w'eight  of  the  entire 
piece  which  is  blemished  is  included  and 
the  percentage  based  on  the  drained 
weight  of  the  crushed  pineapple. 

(c)  (B)  classification.  If  the  sliced, 
tidbits,  salad  cuts,  chunks,  cubes,  ver¬ 
tical  cuts,  or  crushed  canned  pineapple 
is  reasonably  free  from  defects,  a  score 
of  24  to  26  points  may  be  given.  Canned 
pineapple  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  free  from 
defects”  means  that  the  product  is 
reasonably  free  from  any  defects  not 
specifically  mentioned  that  affect  the 
appearance  or  edibility  of  the  product, 
and,  in  addition  has  the  following  mean¬ 
ings  with  respect  to  the  following  styles 
of  canned  pineapple: 

(1)  Sliced.  Not  more  than  3  units  In 
containers  of  more  than  25  units  or  not 
more  than  1  unit  in  containers  of  25  units 
or  less  may  be  crushed ;  the  slices  may  be 
slightly  trimmed  but  none  of  the  slices 
are  excessively  trimmed;  not  more  than 
12  V^  percent  by  count  of  the  slices  may  be 
blemished  or  seriously  blemished;  and 
not  more  than  25  percent  by  count  of  the 
slices  may  be  split  in  not  more  than  2 
places  per  slice.  One  slice  in  a  single 
container  is  permitted  to  be  blemished  or 
seriously  blemished  and  1  slice  is  per¬ 
mitted  to  be  split  if  such  slices  exceed  the 
respective  allowance  of  12  percent  by 
count  and  25  percent  by  count:  Provided, 
That  in  all  containers  comprising  the 
sample  such  blemished  or  seriously  blem¬ 
ished  units  do  not  exceed  an  average  of 
12  Vi  percent  by  count  of  the  total  number 
of  units,  and  that  such  split  units  do  not 
exceed  an  average  of  25  percent  by  count 
of  the  total  number  of  units. 

(2)  Tidbits.  Not  more  than  3  units  in 
containers  of  less  than  150  units  or  not 
more  than  2  percent  by  count  of  the  units 
in  containers  of  150  or  more  units  may  be 
crushed;  and  not  more  than  12  Vi  percent 
by  count  of  all  the  units  may  be  blem¬ 
ished  or  seriously  blemished  but  of  such 
12  Vi  percent  not  more  than  one-half 
thereof,  or  not  more  than  6  Vi  percent  by 
count  of  all  the  units,  may  be  seriously 
blemished. 

(3)  Salad  cuts.  Not  more  than  2  units 
in  containers  of  less  than  100  units  or  not 
more  than  2  percent  by  count  of  the  units 
in  containers  of  100  or  more  units  may 
be  crushed;  and  not  more  than  12 Vi  per¬ 
cent  by  count  of  all  the  units  may  be 
blemished  or  seriously  blemished  but  of 
such  12  Vi  percent  not  more  than  one- 
half  thereof,  or  not  more  than  6  Vi  per¬ 
cent  by  count  of  all  the  units,  may  be 
seriously  blemished. 


(4)  Chunks.  Not  more  than  3  units 
in  containers  of  less  than  70  units  or  not 
more  than  5  percent  by  count  of  units  in 
containers  of  70  or  more  units  may  be 
crushed;  and  not  more  than  12*72  percent 
by  count  of  all  the  units  may  be  blem¬ 
ished  or  seriously  blemished  but  of  such 
12  Vi  percent  not  more  than  one-half 
thereof,  or  not  more  than  6Y4  percent  by 
count  of  all  the  units,  may  be  seriously 
blemished. 

(5)  Cubes.  Not  more  than  4  percent 
by  weight  of  all  the  drained  units  may  be 
blemished  or  seriously  blemished  but  of 
such  4  percent  not  more  than  one-half 
thereof,  or  not  more  than  2  percent  by 
weight  of  all  the  drained  units,  may  be 
seriously  blemished. 

(6)  Vertical  cuts.  Not  more  than  1 
unit  in  a  container  may  be  crushed;  the 
vertical  cuts  may  be  slightly  trimmed  but 
none  of  the  vertical  cuts  are  excessively 
trimmed;  not  more  than  12  Vi  percent  by 
count  of  the  vertical  cuts  may  be  blem¬ 
ished,  or  seriously  blemished;  and  not 
more  than  25  percent  by  count  of  the 
vertical  cuts  may  be  split  in  not  more 
than  2  places  per  cut.  One  vertical  cut 
in  a  single  container  is  permitted  to  be 
blemished  or  seriously  blemished  and  1 
vertical  cut  is  permitted  to  be  split  if 
such  cuts  exceed  the  respective  allow¬ 
ance  of  12  Vi  percent  by  count  and  25  per¬ 
cent  by  count:  Provided,  That  in  all 
containers  comprising  the  sample  such 
blemished  or  seriously  blemished  units 
do  not  exceed  an  average  of  12  Vi  percent 
by  count  of  the  total  number  of  units, 
and  that  such  split  units  do  not  exceed 
an  average  of  25  percent  by  count  of  the 
total  number  of  units. 

(7)  Crushed.  Not  more  than  ^4  per¬ 
cent  by  weight  of  the  drained  pineapple 
may  be  blemished  or  seriously  blemished. 
In  determining  the  weight  of  any  blem¬ 
ished  material,  the  weight  of  the  entire 
piece  which  is  blemished  is  included  and 
the  percentage  based  on  the  drained 
weight  of  the  crushed  pineapple. 

(d)  (C)  classification.  If  the  canned 
pineapple  consists  of  half  slices  or  broken 
slices  that  are  fairly  free  from  defects, 
a  score  of  21  to  23  points  may  be  given. 
Canned  pineapple  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  frw 
from  defects”  means  that  the  product  is 
fairly  free  from  any  defects  not  specifi¬ 
cally  mentioned  that  affect  the  appear¬ 
ance  or  edibility  of  the  product,  and,  in 
addition  has  the  following  meanings  with 
respect  to,  and  applies  only  to,  the  fol¬ 
lowing  styles: 

( 1 )  Half  slices.  Not  more  than  3  units 
in  containers  of  more  than  25  imits  or  not 
more  than  1  unit  in  containers  of  25  units 
or  less  may  be  crushed;  the  half  slices 
may  be  trimmed  but  none  of  the  half 
slices  are  excessively  trimmed;  and  not 
more  than  12  Vi  percent  by  count  of  the 
units  may  be  blemished  or  seriously 
blemished;  and  not  more  than  25  percent 
by  count  of  the  half  slices  may  be  split  in 
not  more  than  1  place  per  unit.  One 
unit  in  a  single  container  is  permitted  to 
be  blemished  or  seriously  blemished  and 
1  half  slice  is  permitted  to  be  split  if  such 
unit  and  half  slice  exceed  the  respective 
allowance  of  12  Vi  percent  and  25  percent 
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by  count:  Provided,  That  in  all  contain¬ 
ers  comprising  the  sample  such  blem¬ 
ished  or  seriously  blemished  units  do  not 
exceed  an  average  of  12\^  percent  by 
count  of  the  total  number  of  units,  and 
that  such  split  units  do  not  exceed  an 
average  of  25  percent  by  count  of  the 
total  number  of  units. 

(2)  Broken  slices.  Not  more  than  5 
percent  by  count  of  the  units  may  be 
crushed;  the  broken  slices  may  be 
trimmed  but  none  of  the  broken  slices 
are  excessively  trimmed;  and  not  more 
than  12*/2  percent  by  count  of  the  units 
may  be  blemished  or  seriously  blemished. 

(e)  (SStd)  classification.  Sliced,  tid¬ 
bits,  salad  cuts,  chunks,  cubes,  vertical 
cuts,  or  crushed  canned  pineapple  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section,  and  half  slices 
or  broken  slices  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  20  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.1723  Character — (a)  General. 
The  factor  of  character  refers  to  the 
degree  of  ripeness  and  maturity,  the 
texture  of  the  fruit,  and  the  degree  of 
freedom  from  core  material.  Core  ma¬ 
terial  shall  not  be  considered  unless  such 
material  may  be  definitely  identified  as 
hard  and  characteristic  of  the  center 
structure  of  pineapple.  In  determining 
the  weight  of  core  material,  such  por¬ 
tions  are  cut  cleanly  from  the  rest  of  the 
fruit. 

(b)  (A)  classification.  Sliced,  tidbits, 
salad  cuts,  chunks,  cubes,  vertical  cuts, 
or  crushed  canned  pineapple  that  pos¬ 
sesses  a  good  character  may  be  given  a 
score  of  27  to  30  points.  “Good  char¬ 
acter”  has  the  following  meanings  with 
respect  to  the  following  styles  of  canned 
pineapple: 

<1)  Sliced.  The  slices  are  of  practi¬ 
cally  uniform  ripeness,  are  at  least  rea¬ 
sonably  firm  w'ith  the  fruitlets  appearing 
as  a  compact  structure,  are  reasonably 
free  from  porosity;  and  there  may  be 
present  not  more  than  2*4  percent  by 
weight  of  the  drained  pineapple  that  is 
core  material. 

(2)  Tidbits,  salad  cuts,  cubes,  vertical 
cuts,  or  crushed.  The  units  are  of  prac¬ 
tically  uniform  ripeness,  the  fruitlets 
appear  as  a  compact  structure,  the  units 
are  reasonably  free  from  porosity;  and 
there  may  be  present  not  more  than  2Vz 
percent  by  weight  of  the  drained  pine¬ 
apple  that  is  core  material. 

(3)  Chunks.  The  units  are  of  prac¬ 
tically  uniform  ripeness,  the  fniitlets 
appear  as  a  compact  structure,  the  units 
are  reasonably  free  from  porosity,  and 
the  units  are  practically  free  from  any 
core  material. 

(c)  (J3)  classification.  If  the  sliced, 
tidbits,  salad  cuts,  chunks,  cubes,  verti¬ 
cal  cuts,  or  crushed  canned  pineapple 
possesses  a  reasonably  good  character, 
a  score  of  24  to  26  points  may  be  given. 
Canned  pineapple  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Reasonably  good 
character”  has  the  following  meanings 


with  respect  to  the  following  styles  of 
canned  pineapple: 

(1)  Sliced.  The  slices  are  of  reason¬ 
ably  uniform  ripeness,  the  fruitlets  are 
reasonably  compact  in  structure,  the 
slices  are  fairly  free  from  porosity;  and 
there  may  be  present  not  more  than  5 
percent  by  w’eight  of  the  drained  pine¬ 
apple  that  is  core  material. 

(2)  Tidbits,  salad  cuts,  cubes,  vertical 
cuts,  or  crushed.  The  units  are  of  rea¬ 
sonably  uniform  ripeness,  the  fruitlets 
are  reasonably  compact  in  structure,  the 
units  are  fairly  free  from  porosity;  and 
there  may  be  present  not  more  than  5 
percent  by  weight  of  the  drained  pine¬ 
apple  that  is  core  material. 

(3)  Chunks.  The  units  are  of  reason¬ 
ably  uniform  ripeness,  the  fruitlets  are 
reasonably  compact  in  structure,  the 
units  are  fairly  free  from  porosity;  and 
there  may  be  present  not  more  than  2  Vz 
percent  by  weight  of  the  drained  pine¬ 
apple  that  is  core  material. 

(d)  (C)  classification.  Half  slices  and 
broken  slices  of  canned  pineapple  that 
possesses  a  fairly  good  character  may  be 
given  a  score  of  21  to  23  points.  Canned 
pineapple  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S.  Grade 
C  or  U.  S.  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  good  character” 
has  the  following  meaning  with  respect 
to,  and  applies  only  to,  the  following 
styles : 

(1)  Half  slices  and  broken  slices.  The 
units  are  of  reasonably  uniform  ripe¬ 
ness,  the  fruitless  are  reasonably  com¬ 
pact  in  structure,  the  units  are  fairly  free 
from  porosity;  and  there  may  be  present 
not  more  than  5  percent  by  weight  of  the 
drained  pineapple  that  is  core  material. 

(e)  (SStd)  classification.  Sliced,  tid¬ 
bits,  salad  cuts,  chunks,  cubes,  vertical 
cuts,  or  crushed  canned  pineapple  that 
fails  to  meet  the  requirements  of  para¬ 
graph  (c)  of  this  section,  and  half  slices 
or  broken  slices  that  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section,  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.1724  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  speci¬ 
fic  lot  of  canned  pineapple,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  respect 
to  such  containers  which  fail  to  meet  the 
requirements  of  the  indicated  grade  by 
reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  each  limiting  rule, 
is  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 


(3)  All  containers  comprising  the 
sample  meet  all  applicable  standaids  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  tlie  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.1725  Score  sheet  for  canned  pine¬ 
apple. 


Slie  and  kind  of  container.. . . . . 

Container  mark  or  identifleation . . . 

Label _ _ _ _ _ _ 

Net  weight  (onnccs).. . 

Vacuum  (Inches) _ _ _ 

Drained  weight  (ounces) _ 

Brix  measurement . 

Sirup  designation  (Extra  heavy,  heavy,  etc.) 

Style _ 

Count . . . 

Approximate  sizes— Slices  or  half  slices . 

Thickness.. _ _ _ _ 

Diameter _ 

Diameter  of  core  hole . . 


Factors 

Color _ _ _ 

Uniformity  of  size 
shape. 

Absence  of  defects . . 

Character . . . 

Total  score . 


Score  points 

((A) 

18-20 

(B) 

16-17 

(C) 

>14-15 

(D) 

>0-13 

(A) 

18-20 

20 

(B) 

16-17 

(C) 

14-15 

(D) 

>0-13 

(A) 

27-30 

30 

(B) 

>24-26 

(C) 

21-23 

(D) 

•  0-20 

(A) 

27-30 

30 

(B) 

>24-26 

(C) 

21-23 

(D) 

•0-20 

100 

and 


Flavor  and  odor. 
Grade _ _ 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Pineapple  * 

product  description,  styles,  and  grades 

§  52.1741  Product  description.  Fro¬ 
zen  pineapple  is  prepared  from  the  prop¬ 
erly  ripened  fruit  of  the  pineapple  plant 
(Ananas  sativus  or  Ananas  comosus) ;  is 
peeled,  cored,  trimmed,  and  washed ;  may 
be  packed  with  or  without  packing 
media ;  and  is  frozen  and  stored  at  tem¬ 
peratures  necessary  for  the  preservation 
of  the  product. 

§  52.1742  Styles  of  frozen  pineapple — 

(a)  Whole  slices.  Frozen  whole  slices  of 
pineapple  consist  of  w'hole,  practically 
unbroken  slices  of  pineapple  that  have 
been  cut,  at  a  right  angle  to  the  longi¬ 
tudinal  axis,  into  approximately  equal 
units. 

(b)  Half  slices.  Frozen  half  slices  of 
pineapple  are  such  portions  of  whole 
slices  of  pineapple  that  are  so  matched 
in  size  and  thickness  that  two  portions 
are  approximately  equivalent  to  a  slice. 

(c)  Broken  slices.  Frozen  broken 
slices  of  pineapple  consist  of  portions  of 
slices  of  pineapple,  if  such  portions  are 
approximately  of  the  same  thickness  and 
diameter. 

(d)  Crushed.  Frozen  crushed  pine¬ 
apple  is  pineapple  that  has  been  cut, 
shredded,  or  crushed  into  fine  pieces. 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 

Act. 
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(e)  Tidbits.  Frozen  tidbits  of  pine¬ 
apple  are  small,  wedge-shaped  sections 
cut  from  slices  or  portions  of  slices  of 
pineapple. 

(f)  Chunks.  Frozen  chunks  of  pine¬ 
apple  are  pieces  of  pineapple  which  do 
not  conform  to  any  of  the  foregoing 
styles,  which  need  not  be  symmetrical 
nor  uniform  in  size,  and  which  do  not 
exceed  IV2  inches  in  any  dimension. 

5  52.1743  Grades  of  frozen  pineapple. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  whole  slices,  crushed,  tid¬ 
bits,  or  chunks  that  possess  a  practically 
uniform,  bright,  characteristic  yellow 
color  in  the  applicable  style;  are  practi¬ 
cally  uniform  in  size  and  symmetry  in 
the  applicable  style;  are  practically  free 
from  defects  in  the  applicable  style;  pos¬ 
sess  a  good  character  in  the  applicable 
style;  possess  a  normal  flavor  and  odor; 
and  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B"  or  “U.  S.  Choice” 
is  the  quality  of  whole  slices,  crushed, 
tidbits,  or  chunks  that  possess  a  reason¬ 
ably  uniform,  good,  characteristic  yellow 
color  in  the  applicable  style;  are  reason¬ 
ably  uniform  in  size  and  symmetry  in 
the  applicable  style;  are  reasonably  free 
from  defects  in  the  applicable  style;  pos¬ 
sess  a  reasonably  uniform,  reasonably 
good  character  in  the  applicable  style; 
possess  a  normal  flavor  and  odor;  and 
score  not  less  than  80  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  half  slices  and 
broken  slices  that  are  fairly  uniform  in 
size  and  synunetry;  possess  a  fairly  uni¬ 
form,  fairly  good,  characteristic  yellow 
color  or  better  color;  are  fairly  free  from 
defects;  possess  a  fairly  good  character; 
possess  a  normal  flavor  and  odor;  and 
score  not  less  than  70  points  when  scored 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart. 

(d)  “U.  S.  Grade  D”  or  “Substandard” 
Is  ( 1 )  the  quality  of  whole  slices,  crushed, 
tidbits,  or  chunks  that  fail  to  meet  the 
requirements  of  “U.  S.  Grade  B”  or  “U.  S. 
Choice"  grade;  or  (2)  the  quality  of  half 
slices  or  broken  slices  that  fail  to  meet 
the  requirements  of  “U.  S.  Grade  C"  or 
“U.  S.  Standard.” 

FACTORS  OF  QUALITY 

§  52.1744  Ascertaining  the  grade, 

(a)  The  grade  of  frozen  pineapple  is  de¬ 
termined  immediately  after  thawing  to 
the  extent  that  the  mass  or  units  may  be 
easily  separated.  The  grade  of  frozen 
pineapple  may  be  ascertained  by  con¬ 
sidering,  in  addition  to  the  requirements 
of  the  respective  grade,  the  following 
factors:  Color,  uniformity  of  size  and 
symmetry,  absence  of  defects,  and  char¬ 
acter. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  factor 
is: 


Factors:  Points 

Color _  20 

Uniformity  of  size  and  symmetry....  20 

Absence  of  defects _  30 

Character _  30 


Total  score _ _  100 


(c)  “Normal  flavor  and  odor”  means 
that  the  pineapple  is  free  from  objec¬ 
tionable  flavors,  off  flavors,  and  objec¬ 
tionable  odors  of  any  kind. 

§  52.1745  Ascertaining  the  rating  of 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example.  “18  to  20  points” 
means  18,  19,  or  20  points). 

§  52.1746  Color — (a)  (A)  classifica~ 
tion.  Whole  slices,  crushed,  tidbits,  or 
chunks  that  possess  a  practically  uni¬ 
form,  bright,  characteristic  yellow  color, 
may  be  given  a  score  of  18  to  20  points. 
“Practically  uniform,  bright,  character¬ 
istic  yellow  color”  means  that  the  frozen 
pineapple  has  a  yellow  color  typical  of 
frozen  pineapple  and  that  there  may  be 
some  variation  of  such  color  in  the  mass 
or  of  the  units. 

(b)  (B)  classification.  Whole  slices, 
crushed,  tidbits,  or  chunks  that  possess 
a  reasonably  uniform,  good,  character¬ 
istic  yellow  color,  may  be  given  a  score 
of  16  or  17  points.  Frozen  pineapple 
that  falls  into  this  classiflcation  shall  not 
be  graded  above  “U.  S.  Grade  C”  or  “U.  S. 
Choice,”  regardless  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
“Reasonably  uniform,  good,  characteris¬ 
tic  yellow  color”  means  that  the  frozen 
pineapple  may  have  considerable  varia¬ 
tion  of  such  color  in  the  mass  or  of  the 
units. 

(c)  (C)  classification.  Half  slices  or 
broken  slices  that  possess  a  fairly  uni¬ 
form,  fairly  good,  characteristic  yellow 
color  or  better  color  may  be  given  a  score 
of  14  or  15  points.  Frozen  pineapple 
that  falls  into  this  classiflcation  shall  not 
be  graded  above  “U.  S.  Grade  C”  or  “U.  S. 
Standard,”  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  uniform,  fairly  good,  character¬ 
istic  yellow  color,”  means  that  the  in¬ 
dividual  units  of  the  frozen  pineapple 
may  vary  markedly  from  a  uniform, 
typical  yellow  color  and  may  be  slightly 
dull  in  color. 

(d)  (SStd>  classification.  Frozen 
pineapple  that  possesses  a  grayish  cast 
or  is  definitely  dull  or  off-color  for  any 
reason,  or  that  fails  to  meet  the  require¬ 
ments  of  paragraphs  (a),  (b),  or  (c)  of 
this  section  for  the  applicable  style  may 
be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  “U.  S.  Grade 
D”  or  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

§  52.1747  Uniformity  of  size  and  sym¬ 
metry — (a)  General.  The  factor  of  uni¬ 
formity  of  size  and  symmetry  shall  not 
be  scored  when  grading  frozen  crushed 
pineapple  or  frozen  chunks  of  pineapple. 
The  other  three  factors  shall  be  scored 
and  the  total  shall  be  multiplied  by  100 
and  divided  by  80,  dropping  any  frac¬ 
tions.  to  determine  the  total  score. 

(b)  (A)  classification.  If  the  frozen 
pineapple  units  are  practically  uniform 
in  size  and  symmetry,  a  score  of  18  to  20 
points  may  be  given.  “Practically  uni¬ 
form  in  size  and  symmetry”  has  the  fol¬ 
lowing  meaning  with  respect  to,  and  ap¬ 
plies  only  to.  the  following  styles  of 
frozen  pineapple: 


(1)  Whole  slices  and  tidbits.  All  of  the 
units  within  each  style  are  the  same  ap¬ 
parent  thickness,  size,  and  shape,  with 
not  more  than  a  slight  deviation  in  actual 
dimensions. 

(c)  (B)  classification.  If  the  frozen 
pineapple  units  are  reasonably  uniform 
in  size  and  symmetry,  a  score  of  16  or 
17  points  may  be  given.  Frozen  pine¬ 
apple  that  falls  into  this  classiflcation 
shall  not  be  graded  above  “U.  S.  Grade 
B”  or  “U.  S.  Choice,”  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  unifonn  in 
size  and  symmetry”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple : 

(1)  Whole  slices  and  tidbits.  The 
units  within  each  style  may  vary  in 
thickness,  size,  and  shape  with  more 
than  a  slight  deviation  in  actual  dimen¬ 
sions. 

(d)  (C)  classification.  If  the  frozen 
pineapple  units  consist  of  half  slices  or 
broken  slices,  a  score  of  14  or  15  points 
may  be  given.  Fi’ozen  pineapple  that 
falls  into  this  classiflcation  shall  not 
be  graded  above  “U.  S.  Grade  C”  or 
“U.  S.  Standard.”  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1748  Absence  of  defects— (Si) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  blemished  units;  from  excessively 
trimmed  units;  from  broken  units;  and 
from  crushed  units.  (See  Table  No.  I 
of  this  subpart.) 

(1)  “Blemished  units”  are  units  of 
frozen  pineapple  with  any  fruit  eye  more 
than  %2  inch  in  diameter,  deep  fruit  eyes 
regardless  of  area,  brown  spots,  peel, 
bruise,  or  other  injury. 

(2)  “Excessively  trimmed  units” 
means  that  the  units  have  been  so 
trimmed  that  they  do  not  retain  their 
apparent  original  conformation. 

(3)  “Broken  units”  means  that  whole 
slices  are  definitely  severed  from  core 
hole  to  perimeter. 

(4)  “Crushed  units,”  except  for 
crushed  style,  means  that  the  units  have 
been  crushed  to  the  extent  that  they  are 
not  of  normal  shape. 

(b)  (A)  classification.  Frozen  pine¬ 
apple  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  27  to  30 
points.  “Practically  free  from  defects” 
has  the  following  meaning  with  respect 
to.  and  applies  only  to,  the  following 
styles  of  frozen  pineapple: 

(1)  Whole  slices.  No  units  are 
crushed ;  no  units  are  excessively 
trimmed;  not  more  than  5  percent,  by 
count,  may  be  blemished;  and  not  more 
than  10  percent,  by  count,  may  be  broken 
in  one  place  only.  One  blemished  unit 
and  one  broken  unit  are  permitted  if 
one  unit  exceeds  the  respective  allow¬ 
ance  of  5  percent  and  10  percent  by 
count. 

(2)  Tidbits  and  chunks.  Not  more 
than  5  percent,  by  count,  may  be  crushed 
and  not  more  than  5  percent,  by  count, 
may  be  blemished. 

(3)  Crushed.  Not  more  than  Vz  per¬ 
cent  by  weight,  may  be  blemished  units. 
In  determining  the  weight  of  blemished 
material,  the  weight  of  the  entire  blem¬ 
ished  piece  is  included  and  Uie  percent- 
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nge  is  based  on  the  net  weight  of  the 
pineapple. 

(c)  (B>  classification.  Frozen  pine¬ 
apple  that  is  reasonably  free  from  de¬ 
fects  may  be  given  a  score  of  24  to  26 
points.  Frozen  pineapple  that  falls  into 
this  classification  shall  not  be  graded 
above  “U.  S.  Grade  B”  or  “U.  S.  Choice,” 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects’*  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Whole  slices.  Not  more  than  3 
percent,  by  count,  may  be  excessively 
trimmed;  not  more  than  5  percent,  by 
count,  may  be  crushed;  not  more  than 
12^  percent,  by  count,  may  be  blem¬ 
ished;  and  not  more  than  25  percent, 
by  count,  may  be  broken  in  one  place 
only. 

(2)  Tidbits  and  chunks.  Not  more 
than  5  percent,  by  count,  may  be 
crushed;  and  not  more  than  12*4  per¬ 
cent,  by  count,  may  be  blemished. 

(3)  Crushed.  Not  more  than  1  per¬ 
cent,  by  weight,  may  be  blemished  units. 
In  determining  the  weight  of  blemished 
material,  the  weight  of  the  entire  piece 
is  included  and  the  percentage  based  on 
the  net  weight  of  the  frozen  pineapple. 

(d)  (C)  classification.  Frozen  pine¬ 
apple  that  is  fairly  free  from  defects 
may  be  given  a  score  of  21  to  23  points. 
Frozen  pineapple  that  falls  into  this 
classification  shall  not  be  graded  above 
“U.  S.  Grade  C”  or  “U.  S.  Standard,” 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
free  from  defects”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple: 

(1)  Half  slices  and  broken  slices. 
Not  more  than  5  percent,  by  count,  may 
be  crushed;  and  not  more  than  12 ‘/a 
percent,  by  count,  may  be  blemished. 
Since  half  slices  and  broken  slices  of 
frozen  pineapple  are  whole  slices  broken 
in  more  than  one  place,  these  styles  are 
scored  in  this  classification  and  shall 
not  be  graded  above  “U.  S.  Grade  C”  or 
"U.  S.  Standard,”  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

(e)  (SStd)  classification.  Whole 
slices,  crushed,  tidbits,  and  chunks  of 
pineapple  that  fail  to  meet  paragraph 
(0  of  this  section;  and  half  slices  or 
broken  slices  of  frozen  pineapple  that 
fail  to  meet  the  requirements  of  para¬ 
graph  (d)  of  this  section  may  be  given 
a  score  of  0  to  20  points  and  shall  not 
be  graded  above  “U.  S.  Grade  D”  or 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

(f)  The  evaluation  of  the  score  for  the 
factor  of  absence  of  defects  may  be  de¬ 
termined  from  Table  No.  I  of  this  sub- 
Part  which  indicates  the  maximum 
aUowances  for  each  type  of  defect  for 
the  score  indicated. 

5  52.1749  Character — (a)  General. 
pre  factor  of  character  refers  to  the 
Degree  of  ripeness  and  texture  of  the 
fruit. 

(b)  (X)  classification.  Frozen  pine¬ 
apple  that  possesses  a  good  character 
No.  239 - 18 
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may  be  given  a  score  of  27  to  30  points. 
“(3ood  character”  has  the  following 
meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple : 

(1)  Whole  slices,  tidbits,  and  crushed. 
The  fruit  is  of  practically  uniform  ripe¬ 
ness  and  there  may  be  present  not  more 
than  2^  percent,  by  weight  of  the  pine¬ 
apple,  that  is  core  material  or  fibrous 
stock;  and,  in  the  case  of  whole  slices 
and  tidbits,  the  fruit  is  reasonably  firm 
and  the  fruitlets  appear  as  a  compact 
structure,  reasonably  free  from  porosity. 

(2)  Chunks.  The  fruit  is  of  practi¬ 
cally  uniform  ripeness  and  normally  has 
had  more  of  the  fibrous  portions  around 
the  core  hole  removed  than  is  the  case 
with  other  styles  of  pack;  the  fruit  is 
reasonably  firm  and  the  fruitlets  appear 
as  a  compact  structure,  reasonably  free 
from  porosity. 
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(c)  (B)  classification.  Frozen  pine¬ 
apple  that  possesses  a  reasonably  good 
character  may  be  given  a  score  of  24  to 
26  points.  Frozen  pineapple  which  falls 
into  this  classification  shall  not  be 
graded  above  “U.  S.  Grade  B”  or  “U.  S. 
Choice,”  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  character”  has  the 
following  meaning  with  respect  to,  and 
applies  only  to,  the  following  styles  of 
frozen  pineapple : 

(1)  Whole  slices,  tidbits,  and  crushed. 
The  fruit  is  of  reasonably  uniform  ripe¬ 
ness  and  there  may  be  present  not  more 
than  5  percent,  by  weight  of  the  pine¬ 
apple,  that  is  core  material  or  fibrous 
stock;  and,  in  the  case  of  whole  slices 
and  tidbits,  the  fruitlets  are  reasonably 
compact  in  structure,  fairly  free  from 
porosity. 


Table  No.  I— Allowances  for  Defects  in  Frozen  Pineapple 


Grade 


U.  S.  Grade  A  or  U.  8. 
Fancy. 

U.  8.  Grade  B  or  U.  8. 
Choice. 

U.  8.  Grade  C  or  U.  8. 
8tandard. 

U.  S.  Grade  D  or  Sub¬ 
standard. 


W’hole  slices 

Crushed— Blem¬ 
ished  units 

Half  slices  and 
broken  slices 

Tidbits  and 
chunks 

Crushed 

units 

Excessive¬ 
ly  trimmed 

Blemished 

units 

Broken 

units 

Crushed 

units 

Blemished 

units 

Crushed 

units 

Blemished 

units 

30 
29 
28 
27 
26 
25 
24 
!  23 

22 

I  21 

20  or  less 


Maximum  allowances 


By  count 


None 

None 

2% 

IS 

None 

None 

3% 

None 

None 

4% 

8% 

None 

None 

6% 

1% 

1% 

?% 

15% 

3% 

6% 

2% 

9% 

20% 

3% 

26% 

By 

weight 


H% 

h% 

H% 

1% 


More  than  allowances  permitted  for  24 
points. 


By  count 


6% 
9% 

12^% 


1% 

32- 

6% 

More  than  allow¬ 
ances  permit¬ 
ted  for  21 
points. 


2% 

3% 

i 

6% 


i 

6% 

9% 

12M% 


More  than  allow¬ 
ances  permit¬ 
ted  for  24 
points. 


(2)  Chunks.  The  fruit  is  of  reasonably 
uniform  ripeness  and  normally  has  had 
more  of  the  fibrous  portions  around  the 
core  hole  removed  than  is  the  case  with 
other  styles  of  pwick;  and  the  fruitlets  are 
reasonably  compact  in  structure,  fairly 
free  from  porosity. 

(d)  (C)  classification.  If  the  frozen 
pineapple  possesses  a  fairly  good  char¬ 
acter,  a  score  of  21  to  23  points  may  be 
given.  Frozen  pineapple  that  falls  into 
this  classification  shall  not  be  graded 
above  “U.  S.  Grade  CT’  or  “U.  S.  Stand¬ 
ard”  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 
“Fairly  good  character”  has  the  follow¬ 
ing  meaning  with  respect  to,  and  applies 
only  to,  the  following  styles  of  frozen 
pineapple : 

(1)  Half  slices  and  broken  slices.  The 
texture  may  be  variable  and  there  may 
be  present  not  more  than  5  percent,  by 
weight  of  the  pineapple,  that  is  core  ma¬ 
terial  of  fibrous  stock  and  the  fruit¬ 
lets  may  be  flaccid  and  loosely  con¬ 
structed. 

(e)  (.SStd)  classification.  Whole 
slices,  crushed,  tidbits,  and  chunks  of 
pineapple  that  fail  to  meet  paragraph 
(c)  of  this  section;  and  half  slices  and 
broken  slices  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec¬ 


tion,  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
“U.  S.  Grade  D”  or  Substandard  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.1750  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  pineapple,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  aver¬ 
age  of  such  total  scores,  and,  with  re¬ 
spect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  must  be  within  the  range 
for  the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
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low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  imder  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

,  §  52.1771  Score  sheet  for  canned  pine¬ 
apple  juice. 


(b)  “U.  S.  Grade  B”  or  "U.  S.  Choice” 
is  the  quality  of  canned  plums  that  pos¬ 
sess  similar  varietal  characteristics ;  that 
possess  a  reasonably  good  color ;  that  are 
reasonably  free  from  defects;  that  pos¬ 
sess  a  normal  flavor  and  odor;  and  that 
are  of  such  quality  with  respect  to  uni¬ 
formity  of  size  and  character  as  to  score 
not  less  than  80  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  plums  that 
possess  similar  varietal  characteristics; 
that  possess  a  fairly  good  color;  that  are 
fairly  uniform  in  size;  that  are  fairly  free 
from  defects;  that  possess  a  fairly  good 
character;  that  possess  a  normal  flavor 
and  odor;  and  that  score  not  less  than 
70  points  when  scored  in  accordance 
w’ith  the  scoring  system  outlined  in  this 
subpart, 

(d)  “U.  S.  Grade  D”  is  the  quality  of 
canned  plums  that  possess  similar  varie¬ 
tal  characteristics;  that  possess  a  fairly 
good  color,  that  may  or  may  not  be  fairly 
uniform  in  size;  that  are  fairly  free  from 
defects  except  that  there  is  no  limit  on 
crushed  or  broken  units;  that  may  or 
may  not  possess  a  fairly  good  character ; 
and  that  possess  a  normal  flavor  and 
odor. 

(e)  “Substandard”  is  the  quality  of 
canned  plums  that  fails  to  meet  the  re¬ 
quirements  of  either  U.  S.  Grade  C  or 
U.  S.  Standard  or  U.  S.  Grade  D,  or  both. 

LIQUID  MEDIA,  FILL  OF  CONTAINER,  AND 
DRAINED  WEIGHTS 

§  52.1785  Recommended  designations 
of  liquid  media  and  Brix  measurements 
for  canned  plums.  “Cut-out”  require¬ 
ments  for  liquid  media  in  canned  plums 
are  not  incorporated  in  the  grades  of  the 
finished  product  since  sirup  or  any  other 
liquid  medium,  as  such,  is  not  a  factor  of 
quality  for  the  purposes  of  these  grades. 
It  is  recommended  that  canned  plums 
have  the  following  "cut-out”  Brix  meas¬ 
urement  for  the  applicable  designation, 
which  designations  include,  but  are  not 
limited  to: 

Designation  Brix  measurement 

“Extra  heavy  sirup”—  26*  or  more  but  not 
more  than  35*. 

"Heavy  sirup” _ 21*  or  more  but  less 

than  26*. 

“Light  sirup” _  16*  or  more  but  less 

than  21*. 

“In  water” _ _  Packed  in  water. 

§  52.1786  Recommended  fill  of  con¬ 
tainer  for  canned  plums.  The  recom¬ 
mended  fill  of  container  is  not  incorpo¬ 
rated  in  the  grades  of  the  fiinished 
product  since  fill  of  container,  as  such,  is 
not  a  factor  of  quality  for  the  purposes 
of  these  grades.  It  is  recommended  that 
each  container  of  canned  plums  be  filled 
with  plums  as  full  as  practicable  without 
impairment  of  quality  and  that  the  prod¬ 
uct  and  packing  medium  occupy  not  less 
than  90  percent  of  the  volume  of  the 
container. 

§  52.1787  Recommended  minimum 
drained  weight.  The  minimum  drained 
weight  recommendations  for  the  appli¬ 
cable  styles  in  Table  I  and  Table  II  of 
this  subpart  are  not  incorporated  In  the 
grades  of  the  finished  product  since 


ippUcable  temperature  correction  shall 
» made  to  the  reading  of  toe  sc^e  as 

prescribed  in  “Official  and  Tentative  Label . 

Methods  of  Analysis  of  the  AsSOClaUon  Net  wdKht(Av(l.  ounces)  or  Liquid  n 

of  Official  Agricultural  Chemists.  The  vacuum  (inches) _ _ _ ............ 

decrees  Brix  of  canned  pineapple  Juice  Brix  measurement  (*  nrix)  . —  ..... 
nay  be  determined  by  any  other  method  ^  fShydroS^J^JATwiSi:): 
which  gives  equivalent  results.  Brii-a  *  ’ 

(b)  "Free  and  suspended  pulp”  is  de-  - 

temlned  by  the  following  method: 

Graduated  centrifuge  tubes  with  a  ca-  - - 

padty  of  50  ml.  are  filled  with  Juice  and 
placed  in  a  suitable  centrifuge.  The  Color, 
ipeed  is  adjusted,  according  to  the  di¬ 
ameter,  as  indicated  In  Tabla  No.  I  and 
the  Juice  is  centrifuged  for  exactly  3 
Minutes.  As  used  herein,  “diameter” 
means  the  over-all  distance  between  the 
bottoms  of  opposing  centrifuge  tubes  in 
oiieratlng  position.  After  centrifuging, 
the  milliliter  reading  at  the  top  of  the 
layer  of  pulp  in  the  tube  is  multiplied  by 
]  to  give  the  percentage  of  pulp. 

Table  No.  Z 

Approximate  Approximate 

revolutions  revolutions 

per  per 

Dkmeter  minute  Diameter  minute 

10  Inches _  1,609  15^  Inches - 1,202 

Inches _  1,670  16  inches _ 1,271 

U  Inches _  1,534  16^  Inches _ 1,252 

Ui4  Inches _  1,600  17  Inches _ 1,234 

11  Inches _  1,468  17^^  Inches _ 1,216 

QH  Inches...  1,438  18  Inches _ 1,199 

13  inches _ 1,410  18^  Inches...  1,182 

OH  inches _ 1384  19  Inches _ _  1. 167 

14  inches _ 1359  19V^  inches...  1,162 

14H  inches _  1,336  20  inches _ 1,137 

U  inches _ 1,313 

(c)  “Acid”  means  grams  of  acid  (cal- 
nlated  as  anhydrous  citric  acid)  per 
100  ml.  of  Juice  in  canned  pineapple 
Wee  determined  by  titration  with  stand- 
>rd  sodium  hydroxide  solution  using 
Pbenolphthalein  indicator. 

LOT  CERTIFICATION  TOLERANCES 

552.1770  Tolerances  for  certification 
if  officially  drawn  samples,  (a)  When 
wtifying  samples  that  have  been  offici- 
iHy  drawn  and  which  represent  a  specific 
bt  of  canned  pineapple  Juice,  the  grade 
lor  such  lot  will  be  determined  by  averag¬ 
ing  the  total  scores  of  the  containers 
wnprLsing  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
nttainers  fails  to  meet  all  the  require- 
®ents  of  the  grade  indicated  by  the 
»^rage  of  such  total  scores,  and,  with 
f*spect  to  such  containers  which  fail  to 
ineet  the  requirements  of  the  Indicated 
Pnde  by  reason  of  a  limiting  rule,  the 
trerage  score  of  all  containers  In  the 
*J^le  for  the  factor,  subject  to  such 
^ting  rule,  is  within  the  range  for 
grade  Indicated; 

12)  None  of  the  containers  comprising 
“le  sample  falls  more  than  4  points  be-  metic  Act. 


Factors 


Score  Points 


f{A)  17-20 

(C) «  14-16 

(D)  «0-13 
i(A)  34-40 
(C)'24-33 
i(I>)  ‘0-27 
|(A)  34-40 
(C) ‘28-33 
i(D)  ‘0-27 


Absence  of  defects. 


Flavor. 


Total  score. 


Grade. 


>  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Plums  ^ 

PRODUCT  description,  VARIETIES,  STYLES, 
AND  GRADES 

§  52.1781  Product  description.  Canned 
plums  (including  prune  plums)  are  the 
properly  ripened  fresh  fruit  of  the  plum 
tree  (Prunus  domestica),  are  prepared 
by  stemming  and  washing,  are  packed 
in  water  with  or  without  sweetening  in¬ 
gredients,  may  be  packed  with  the  addi¬ 
tion  of  suitable  ingredients  for  “dietetic 
pack”,  and  are  sufficiently  processed  by 
heat  to  assure  preservation  of  the  prod¬ 
uct  in  hermetically  sealed  containers. 

§  52.1782  Varieties  of  canned  plums. 

(a)  Purple  plum  groups. 

(b)  Green  gage  plum  groups. 

(c)  Yellow  egg  plum  groups. 

§  52.1783  Styles  of  canned  plums. 
(a)  “Whole”  canned  plums  are  whole, 
unpeeled,  unpitted  plums. 

(b)  “Halved”  canned  plums  are  un¬ 
peeled,  pitted  plums,  cut  or  separated 
longitudinally  into  approximate  halves. 

§  52.1784  Grades  of  canned  plums. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  plums  that  possess 
similar  varietal  characteristics;  that  are 
practically  free  from  defects;  that 
possess  a  normal  flavor  and  odor;  and 
that  are  of  such  quality  with  respect  to 
color,  uniformity  of  size,  and  character 
as  to  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 
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RULES  AND  REGULATIONS 


drained  weight,  as  such,  is  not  a  factor 
of  quality  for  the  purposes  of  these 
grades.  The  drained  weight  of  canned 
plums  is  determined  by  emptying  the 
contents  of  the  container,  turning  the 
pit  cavities  down  in  halves,  upon  a  United 
States  Standard  No.  8  circular  sieve  of 
proper  diameter  containing  8  meshes  to 
the  inch  (0.0937-inch±3%,  square  open¬ 
ings)  so  as  to  distribute  the  product 


evenly.  Inclining  the  sieve  slightly  to 
facilitate  drainage,  and  allowing  to 
drain  for  two  minutes.  The  drained 
weight  is  the  weight  of  the  sieve  and 
plums  less  the  weight  of  the  dry  sieve. 
A  sieve  8  inches  in  diameter  is  used  for 
the  equivalent  of  No.  3  size  cans  (404  X 
414)  and  smaller,  and  a  sieve  12  inches  in 
diameter  Is  used  for  containers  larger 
than  the  equivalent  of  the  No.  3  size  can. 


Table  I— Recommended  Minimum  Drained  Weioiits  for  Whole  Canned  Plums 


In  any  sirup;  or  in  any  other  liquid  medium  inchidinji  declared  "dietetic packs”  whether 
or  not  packed  "in  water” 


Ilanpe  of  count  of  whole 
plums  |>er  container 


Metal  containers 


Glass  containers 


10  or  loss  .. 

11  to  16 . 

17  to  22 . 

23  and  over. 


8  Z  tall 
(211  z  304) 

No.  1  tall 
(301  z  411) 

No.  303 
(303  z  406) 

Ounces 

44 

44 

Ounces 

0 

0 

Ounus 

9 

9 

• 

Ounce* 

104 

104 

11 


Ounces 

mi 

154 

16 

16}^ 


Ounces 

15 

15 

154 

154 


Whole  style,  in  No.  10  (603  z  700)  cans 


In  any  sirup;  or  in  any 

other  than  declared 


includinn  declared 
"dietetic  packs” 
whether  or  not 
packed  "in  water” 


"dietetic  packs” 
packed  "in  water” 


Any  count. 


Table  II — Recommended  Minimum  Drained 
Weiobts  for  Uai.ved  Canned  Plums 


■ 

Container  designation 
(nietal,  unless  other- 

Container  size  (over¬ 
all  dimensions) 

Any 

in  any  simp 

■H 

wise  stated) 

Width 

Height 

uid  medium 

Inches 

Inches 

Ounces 

R  Z  tall . 

2>H* 

34* 

44 

44 

No.  1  tail _ _ 

34* 

4>4« 

9*4 

No.  303 . 

34* 

44s 

94 

303  Riass _ 

94 

No.  2 . 

34  • 

44s 

12 

No.  24 . 

44* 

44(6 

164 

No.  24  rImi - 

No.  10 . 

64* 

7 

16 

63 

(2)  One-half  or  more  of  the  contain¬ 
ers  meet  the  recommended  drained 
weight;  and 

(3)  The  drained  weights  from  the 
containers  which  do  not  meet  the  recom¬ 
mended  drained  weight  are  within  the 
range  of  variability  for  good  commercial 
practice. 


FACTORS  OF  QUALITY 


§  52.1788  Compliance  with  recom¬ 
mended  drained  weights.  Compliance 
with  the  recommended  drained  weights 
for  canned  plums  is  determined  by  aver¬ 
aging  the  drained  weights  from  all  the 
containers  which  are  repre.sentative  of  a 
specific  lot  and  such  lot  is  considered 
as  meeting  the  recommendations,  for  the 
applicable  styles,  if  in: 

(a)  Whole  style: 

(1)  The  average  of  the  drained 
weights  from  all  of  the  containers  meets 
the  average  of  the  recommended  drained 
weights  for  the  counts  from  the  con¬ 
tainers  examined; 

(2)  One-half  or  more  of  the  contain¬ 
ers  meet  the  recommended  drained 
weight  for  the  respective  count  found; 
and 

(3)  The  drained  weights  from  the 
containers  which  do  not  meet  the  rec¬ 
ommended  drained  weight  for  the  count 
found  are  within  the  range  of  variability 
for  good  commercial  practice. 

(b)  Halved  style: 

(1)  The  average  drained  weight  from 
all  the  containers  meets  the  recom¬ 
mended  drained  weight; 


§  52.1789  Ascertaining  the  grade. 

(a)  The  grade  of  canned  plums  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the 
factors  of  color,  uniformity  of  size,  ab¬ 
sence  of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  such  factors  are: 


Factors : 

Color _ 

Uniformity  of  slze. 
Absence  of  defects. 
Character _ 


Points 

20 

20 

30 

30 


Total  score. 


(c)  “Normal  flavor  and  odor”  means 
that  the  canned  plums  are  free  from 
objectionable  flavors  and  objectionable 
odors  of  any  kind. 

§  52.1790  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor 
w’hich  is  scored  is  inclusive  (for  ex¬ 
ample,  "18  to  20  points”  means  18,  19, 
or  20  points). 


§  52.1791  Color — (a)  General.  The 
factor  of  color  refers  to  the  color  of  the 
background  skin  and  any  exposed  flesh 
typical  for  the  varietal  group  and  to  the 
intensity  and  brightness  of  such  charac- 
teristic  color.  Characteristic  mottling 
on  the  skin  for  the  varietal  group  is  con¬ 
sidered  as  typical  ct>lor  and  not  as  lack¬ 
ing  in  uniformity  of  color. 

(b)  (A)  classification.  Canned  plums 
that  possess  a  good  color  may  be  given 
a  score  of  18  to  20  points.  “Good  color" 
means  that  the  plums  possess  a  prac¬ 
tically  uniform,  bright  color  typical  of 
w’ell-matured  plums  of  a  single  varietal 
group  which  have  been  properly  proc¬ 
essed;  that  any  exposed  flesh  is  reason¬ 
ably  bright;  and  that  not  more  than  10 
percent  by  count  of  the  units  may  pos¬ 
sess  a  reasonably  good  color,  including 
the  over-all  “dead-brown”  color  of 
canned  purple  plums.  To  score  in  this 
classification  canned  purple  plums  shall 
be  surrounded  by  a  practically  clear  and 
highly  colored  purple  liquid. 

(c)  (B)  classification.  If  the  canned 
plums  possess  a  reasonably  good  color, 
a  score  of  16  or  17  points  may  be  given. 
“Reasonably  good  color”  means  that  the 
plums  possess  a  reasonably  uniform, 
reasonably  bright  color  typical  of  rea¬ 
sonably  well-matured  plums  of  a  single 
varietal  group  which  have  been  properly 
processed:  that  any  exposed  flesh  may 
be  only  fairly  bright;  and  that  not  more 
than  15  percent  by  count  of  the  units 
may  possess  a  fairly  good  color.  To  score 
in  this  classification  canned  purple 
plums  shall  be  surrounded  by  a  reason¬ 
ably  clear  and  reasonably  high-colored 
liquid. 

(d)  (C)  or  (D)  classification.  If  the 
canned  plums  possess  a  fairly  good  color, 
a  score  of  14  or  15  points  may  be  given. 
Canned  plums  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  Standard  or  U.  S.  Grade  D, 
whichever  is  applicable,  regardless  of 
the  total  score  for  the  pr(xiuct  (this  is  a 
limiting  rule).  “Fairly  good  color" 
means  that  the  plums  possess  a  color 
typical  of  at  least  fairly  well-matured 
plums  of  a  single  varietal  group  which 
have  been  properly  processed;  that  such 
characteristic  color  may  be  markedly 
variable  including  the  over-all  “dead- 
brown”  color  of  canned  purple  plums 
but  is  not  off  color  for  any  reason. 

(e)  (SStd)  classification.  Canned 
plums  that  fall  to  meet  the  requirements 
of  paragraph  (d)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1792  Uniformity  of  st2e-(a) 
General.  Any  plums  of  halved  style  that 
are  not  cleanly  divided  into  halves  shall 
be  separated  into  two  approximately 
equal  halves  before  ascertaining  uni¬ 
formity  of  size.  I 

(b)  (A)  classification.  Canned  plums  j 
that  are  practically  uniform  in  size  may . 
be  given  a  score  of  18  to  20  points.  | 
“Practically  uniform  in  size"  means  that:  | 

(1)  In  containers  with  less  than  20 1 
units,  the  weight  of  the  largest  unit  do« 
not  exceed  the  weight  of  the  second: 
smallest  unit  by  more  than  50  percent, 
or 
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(2)  In  containers  with  20  or  more 
units,  in  95  percent  by  count  of  the  units 
that  are  most  uniform  in  weight,  the 
weight  of  the  largest  unit  does  not  ex¬ 
ceed  the  weight  of  the  smallest  unit  by 
more  than  50  percent. 

(c)  iB)  classification.  If  the  canned 
plums  are  reasonably  uniform  in  size,  a 
score  of  16  or  17  points  may  be  given. 
"Reasonably  uniform  in  size”  means 
that: 

(1)  In  containers  with  less  than  20 
units,  the  weight  of  the  largest  unit  does 
not  exceed  the  weight  of  the  second 
smallest  unit  by  more  than  75  percent,  or 

(2)  In  containers  with  20  or  more 
units,  in  95  percent  by  count  of  the  units 
that  are  most  uniform  in  weight,  tlie 
weight  of  the  largest  imit  does  not  ex- 
ce^  the  weight  of  the  smallest  unit  by 
more  than  75  percent. 

(d)  (C)  classification.  If  the  canned 
plums  are  fairly  uniform  in  size,  a  score 
of  14  or  15  points  may  be  given.  “Fairly 
uniform  in  size”  means  that: 

(1)  In  containers  with  less  than  20 
units,  the  weight  of  the  largest  unit  is 
not  more  than  twice  the  weight  of  the 
second  smallest  unit,  or 

(2)  In  containers  with  20  or  more 
units,  in  95  percent  by  count  of  the  units 
that  are  most  uniform  in  weight,  the 
weight  of  the  largest  unit  is  not  more 

1  than  twice  the  weight  of  the  smallest 
unit. 

(e)  (D)  or  (SStd)  classification. 
Canned  plums  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec- 

;  tion  may  be  given  a  score  of  0  to  13  points 
;  and  shall  not  be  graded  above  U.  S. 

I  Grade  D  or  Substandard,  whichever  is 
applicable,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

5  52.1793  Absence  of  defects — (a) 

!  General.  The  factor  of  absence  of  de- 
1  fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material; 
from  crushed  or  broken  units;  from  pits 
I  or  loo.se  pits  for  the  applicable  style; 
i  from  damaged  and  seriously  damaged 
units;  and  from  any  other  defects  which 
detract  from  the  appearance  or  edibility 
of  the  product. 

(1)  A  “unit”,  in  whole  style,  means  a 
whole  or  substantially  whole  plum  and, 
in  halved  style,  any  whole  or  partially 
whole  plum  is  separated  into  two  ap¬ 
proximately  equal  halves  and  each  half 
therefrom  is  considered  a  “unit.” 

(2)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ¬ 
ing,  but  not  limited  to,  a  leaf  or  stem  or 
significant  portions  thereof)  that  is 
harmless. 

(3)  “Crushed  or  broken”  means  that 
a  unit  bears  marks  of  crushing  or  is 
otherwise  crushed  or  broken  not  due  to 
ripeness.  In  whole  style,  plums  that 
possess  broken  skins  or  that  are  split  to 
the  pit  cavity  are  not  considered  crushed 
or  broken  unless  the  entire  pit  cavity  is 
exposed  or  the  unit  is  mutilated  to  the 
extent  that  it  is  not  intact  as  a  whole  or 
substantially  whole  plum.  In  halved 
style,  halves  of  plums  that  are  slightly 
split  are  not  considered  crushed  or 
broken  unless  the  unit  is  seriously 
mutilated. 

(4)  A  “pit”  means  a  whole  pit  or  any 
Portion  thereof.  In  whole  style,  only 


“loose  pits”  are  considered  as  defects. 
In  halved  style,  pits  are  considered  as 
defects  whether  loose  or  attached  to  a 
unit. 

(5)  “Damaged”  means  any  injury 
which,  singly  or  in  the  aggregate  on  a 
unit  or  in  a  unit  (except  for  internal 
gummosis),  materially  affects  the  ap¬ 
pearance  of  the  unit  and  includes,  but  is 
not  limited  to: 

(i)  Surface  areas  blemished  by  sun¬ 
burn,  scab,  or  other  serious  discoloration 
(exclusive  of  characteristic  mottling) 
having  an  aggregate  area  exceeding  that 
of  a  circle  inch  in  diameter  and  not 
extending  into  the  fruit  tissue; 

(ii)  Surface  areas  blemished  by  sun¬ 
burn,  scab,  or  other  serious  discoloration 
(exclusive  of  characteristic  mottling) 
having  an  aggregate  area  equivalent  of, 
or  less  than,  that  of  a  circle  yie  inch  in 
diameter  and  extending  into  the  fruit 
tissue  so  that  the  flesh  is  materially  dis* 
colored  or  toughened ; 

(iii)  Abnormalities,  such  as  "doubles” 
and  growth  cracks,  but  not  “shriveled” 
areas: 

(iv)  External  gummosis. 

(6)  “Seriously  damaged”  means  dam¬ 
aged  to  the  extent  that  the  appearance 
or  edibility  of  the  unit  is  seriously 
affected. 

(b)  (i4)  classification.  Canned  plums 
that  are  practically  free  from  defects 
may  be  given  a  score  of  27  to  30  points. 
“Practically  free  from  defects”  means 
that  the  canned  plums  are  practically 
free  from  any  defects  not  specifically 
mentioned  that  affect  the  appearance 
or  edibility  of  the  product  and  that  for 
the  applicable  style  not  more  than  the 
following  defects  or  defective  units  may 
be  present: 

(1)  1  small  stem  or  1  small  leaf  for 
each  64  ounces  of  net  w'eight;  and  no 
harmless  extraneous  material; 

(2)  No  crushed  or  broken  units; 

(3)  1  loose  pit  for  each  32  ounces  of 
net  weight  in  whole  style  and  no  pits  in 
halved  style; 

(4)  A  total  of  10  percent  by  count  of 
the  units  may  be  damaged  and  seriously 
damaged:  Provided,  That  not  more  than 
3  percent  by  count  of  the  units  may  be 
seriously  damaged.  One  unit  in  a  single 
container  is  permitted  to  be  damaged  or 
one  unit  in  a  single  container  is  permitted 
to  be  seriously  damaged  if  any  of  such 
units  exceed  the  respective  allowances  of 
10  percent  and  3  percent  by  count,  pro¬ 
vided  that  in  all  containers  comprising 
the  sample  such  damaged  and  seriously 
damaged  units  do  not  exceed  an  average 
of  10  percent  by  count  of  the  total  num¬ 
ber  of  units  or  that  such  seriously  dam¬ 
aged  units  do  not  exceed  an  average  of 
3  percent  by  count  of  the  total  number 
of  units. 

(c)  (B)  classification.  If  the  canned 
plums  are  reasonably  free  from  defects, 
a  score  of  24  to  26  points  may  be  given. 
Canned  plums  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule) .  “Rea.sonably  free  from 
defects”  means  that  the  canned  plums 
are  reasonably  free  from  any  defects  not 
specifically  mentioned  that  affect  mate¬ 
rially  the  appearance  or  edibility  of  the 


product  and  that  for  the  applicable  style 
not  more  than  the  following  defects  or 
defective  units  may  be  present: 

(1)  1  small  stem  or  1  small  leaf  for 
each  32  ounces  of  net  weight;  and  no 
other  harmless  extraneous  material; 

(2)  5  percent  by  count  of  the  units 
may  be  crushed  or  broken; 

(3)  1  loose  pit  for  each  16  ounces  of 
net  weight  in  whole  style  and  no  pits  in 
halved  style;  and 

(4)  A  total  of  15  percent  by  count  of 
the  units  may  be  damaged  and  seriously 
damaged :  Provided,  That  not  more  than 
5  percent  by  count  of  the  units  may  be 
seriously  damaged.  One  unit  in  a  single 
container  is  permitted  to  be  damaged  or 
one  unit  in  a  single  container  is  permit¬ 
ted  to  be  seriously  damaged  if  any  of 
such  units  exceed  the  respective  allow¬ 
ances  of  15  percent  and  5  percent  by 
count,  provided  that  in  all  containers 
comprising  the  sample  such  damaged 
and  seriously  damaged  units  do  not  ex¬ 
ceed  an  average  of  15  percent  by  count 
of  the  total  number  of  units  or  that  such 
seriously  damaged  imits  do  not  exceed 
an  average  of  5  percent  by  count  of  the 
total  number  of  units. 

(d)  (C)  classification.  If  the  canned 
plums  are  fairly  free  from  defects,  a 
score  of  21  to  23  points  may  be  given. 
Canned  plums  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  free  from 
defects”  means  that  the  canned  plums 
are  fairly  free  from  any  defects  not 
specifically  mentioned  that  affect  mate¬ 
rially  the  appearance  or  edibility  of  the 
product  and  that  for  the  applicable  style 
not  more  than  the  following  defects  or 
defective  units  may  be  present : 

(1)  1  small  stem  or  1  small  leaf  for 
each  16  ounces  of  net  weight  and  1  piece 
of  other  harmless  extraneous  material 
for  each  96  ounces  of  net  weight; 

(2)  10  percent  by  count  of  the  units 
may  be  crushed  or  broken; 

(3)  3  loose  pits  for  each  32  ounces  of 
net  weight  in  whole  style  and  1  pit  for 
each  32  ounces  of  net  weight  in  halved 
plums;  and 

(4)  A  total  of  20  percent  by  count  of 
the  units  may  be  damaged  and  seriously 
damaged :  Provided,  That  not  more  than 
10  percent  by  count  of  the  units  may  be 
seriously  damaged.  One  unit  in  a  single 
container  is  permitted  to  be  seriously 
damaged  if  such  unit  exceeds  10  percent 
by  count,  provided  that  in  all  containers 
comprising  the  sample  such  seriously 
damaged  units  do  not  exceed  an  average 
of  10  percent  by  count  of  the  total  mun- 
ber  of  units. 

(e)  (D)  classification.  Canned  plums 
that  fail  to  meet  the  requirements  of 
paragraph  (d)  of  this  section  with  re¬ 
spect  to  requirements  in  subparagraph 
(2)  of  said  paragraph  (or  only  with 
respect  to  crushed  or  broken  units)  may 
be  given  a  score  of  0  to  20  points  and 
shall  not  be  graded  above  U.  S.  Grade  D, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

(f)  iSStd)  classification.  Canned 
plums  that  fail  to  meet  the  requirements 
of  paragraph  (d)  of  this  section  with  re¬ 
spect  to  requirements  other  than  sub- 
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paragraph  (2)  of  said  paragraph  (or 
other  than  for  crushed  and  broken 
units)  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1794  Character — (a)'  General. 
The  factor  of  character  refers  to  the 
texture  and  condition  of  the  flesh  in  re¬ 
lation  to  ripeness  or  maturity,  to  the 
tenderness  and  flimness  of  the  canned 
plums,  and  to  shriveled  areas  of  the  skin, 

(b)  (A)  classification.  Canned  plums 
that  possess  a  good  character  may  be 
given  a  score  of  27  to  30  points.  “Grood 
character”  means  that  the  units  are 
thick-fleshed,  are  tender  and  may  be  soft 
but  hold  their  apparent  original  confor¬ 
mation.  and  otherwise  possess  a  good 
texture  of  both  skin  and  flesh  charac¬ 
teristic  of  canned  plums  that  have  been 
properly  processed  from  well-ripened  or 
well-matured  plums:  and  that  not  more 
than  a  total  of  10  percent  by  count  of 
the  canned  plums  may  possess  a  reason¬ 
ably  good  character  or  may  possess 
shriveled  areas  that  do  not  materially 
affect  the  appearance  of  the  plum. 

(c)  (B)  classification.  If  the  canned 
plums  possess  a  reasonably  good  char¬ 
acter,  a  score  of  24  to  26  points  may  be 
given.  ‘‘Reasonably  good  character” 
means  that  the  units  may  be  slightly 
lacking  in  thickness  of  flesh,  may  be 
variable  in  texture  from  soft  to  slightly 
Ann,  and  otherwise  possess  a  reason¬ 
ably  good  texture  of  both  skin  and  flesh 
characteristic  of  canned  plums  that  have 
been  properly  processed  from  reasonably 
well-ripened  or  reasonably  well-matured 
plums;  and  that  not  more  than  a  total 
of  20  percent  by  count  of  the  canned 
plums  may  possess  a  fairly  good  char¬ 
acter  or  may  possess  shriveled  areas  that 
do  not  materially  affect  the  appearance 
of  the  plum. 

(d)  (C)  classification.  If  the  canned 
plums  possess  a  fairly  good  character, 
a  score  of  21  to  23  points  may  be  given. 
Canned  plums  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  "Fairly  good  char¬ 
acter"  means  that  the  units  may  be  more 
than  slightly  lacking  in  thickness  of 
flesh,  possess  a  fairly  good  texture  of 
both  skin  and  flesh  characteristic  of 
canned  plums  that  have  been  prop>erly 
processed  from  fairly  well-ripened  or 
fairly  well-matured  plums,  may  be  vari¬ 
able  in  texture  from  very  soft  to  slightly 
tough  but  are  not  so  soft  as  to  show  ma¬ 
terial  disintegration,  and  may  possess 
shriveled  areas  that  materially  affect, 
but  do  not  seriously  affect,  the  appear¬ 
ance  of  the  canned  plums. 

(e)  (D)  or  (SStd)  classification. 
Canned  plums  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  20  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  whichever  is 
applicable,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiUng  rule). 

LOT  CERTIFICATION  TOLERANCES 

S  52.1795  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 


certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  plums,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and.  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer- 
tiflcation. 

SCORE  SHEET 

§  52.1796  Score  sheet  for  canned 
plums. 


Site  and  kind  of  contalnpr . . . 

Container  mark  or  ideutidcatiun _ 

Lai^l _ _ _ ..... _ ....... 

Net  weight  (ounces) . 

Vacuum  (inches) . 

Count _ _ _ 

Drained  weight  (ounces) _ _ 

Brlx  measurement . 

Sirup  designation  (extra  heavy,  heavy,  etc.) 
Style  (whole)  (halves) _ _ _ 


Factors 

Score  points 

f(Al  1R-90 _ 

Color _ 

20 

(Hi  lft-17  _ 

(C)  and  (D)  1 14-15.... 
(SStdl  lO-LS _ 

f(Al  is-2n _  _ 

Uniformity  ofslxe.... 

20 

fRlIA-I? _ 

(C)  14-15 . 

(D)and  (SStd)  •  0-13.. 
(fAl  27-.10 _ 

Absence  of  defects.... 

30 

(n)  «  24-3fi  ... 

(C)  1  21-23 . 

(D)  and  (SStd) '  0-20.. 
f(A1  27-.30 _ 

Characf t>r_  . 

30 

(B)  24-26 . 

(C)  <  21-23 . . 

1(D)  and  (SStd)  >0-20.. 

Total  score . 

100 

Normal  flavor  and  odor. 
Grade . . . 


*  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 

Grades  of  Canned  White  Potatoes  * 

identity,  STYLES,  AND  GRADES 

§  52.1811  Identity.  "Canned  white 
potatoes”  means  canned  potatoes  as  de¬ 
fined  in  the  definitions  and  standards  of 
identity  for  canned  vegetables  other  than 
those  specifically  regulated,  as  amended 
for  canned  potatoes  (21  CTR  52.990  (c) 
(3)),  issued  pursuant  to  the  Federal 
Food,  Drug,  and  Cosmetic  Act. 

§  52.1812  Styles  of  canned  white  po¬ 
tatoes.  For  the  purpose  of  the  grade 


*  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 


standards  In  this  subpart,  the  canned 
white  potatoes  are  properly  peeled  prior 
to  canning;  "unit”  means  an  individual 
potato  or  a  portion  of  a  potato ;  and  the 
various  styles  of  the  canned  product  are 
as  follows: 

(a)  "Whole”  or  "whole  potatoes”  is 
the  style  that  consists  of  imits  that  are 
whole  potatoes  that  are  of  the  approxi- 
mate  conformation  of  the  prepared 

Clf  npQ 

(b)  “Slices.”  “sliced.”  or  "sliced  po- 
tatoes”  is  the  style  that  consists  of  units 
that  are  potato  slices  of  practically  unl> 
form  thickness. 

(c)  "Dice.”  “diced,”  or  "diced  po- 
tatoes”  Is  the  style  that  consists  of  units 
that  are  approximate  cubes. 

(d)  "Shoestring,”  "French  style,”  “ju. 
llenne,”  "shoestring  potatoes,”  “French- 
style  potatoes,”  or  “julienne  potatoes"  is  , 
the  style  that  consists  of  units  that  are 
potato  strips  of  varying  lengths. 

(e)  "Pieces”  is  the  style  that  consists 
of  units  (Including,  but  not  being  limited 
to,  "orange  cuts”  and  "quarters”)  other 
than  those  comprising  any  of  the  fore- 
going  styles  or  of  a  mixture  of  units 
comprising  any  two  or  more  styles. 

§  52.1813  Grades  of  canned  white 
potatoes,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  white 
potatoes  that  possess  similar  varietal 
characteristics;  possess  a  good  color;  are 
practically  free  from  defects;  possess  a 
good  texture;  possess  a  normal  flavor 
and  odor ;  are  at  least  fairly  uniform  in  | 
size  and  shape;  and  score  not  less  than 
85  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this  . 
subpart.  ■ 

(b)  "U.  S.  Grade  C”  or  "U.  S.  Stand-  ' 
ard”  Is  the  quality  of  canned  white  po¬ 
tatoes  that  may  or  may  not  possess  simi¬ 
lar  varietal  characteristics;  possess  a 
fairly  good  color;  are  fairly  free  from 
defects;  possess  a  fairly  good  texture: 
possess  a  normal  flavor  and  odor;  may 
or  may  not  be  fairly  uniform  In  size  and 
shape;  and  score  not  less  than  70  points 
when  scored  In  accordance  with  the 
scoring  system  outlined  in  this  subpart. 

(c)  "U.  S.  Grade  D”  or  "Substandard” 

Is  the  quality  of  canned  white  potatoes 
that  fall  to  meet  the  requirements  of 
U.  S.  Grade  C  or  U.  S.  Standard. 
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FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.1814  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades  ^ 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quali^ 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  of 
canned  white  potatoes  be  filled  with 
white  potatoes  as  full  as  practicable 
without  impairment  of  quality  and  that 
the  product  and  packing  medium  occupy 
not  less  than  90  percent  of  the  total 
capacity  of  the  container. 

§  52.1815  Recommended  minimum 
drained  weight.  ”1116  minimum  drained 
weight  recommendations  in  Table  No.  I 
of  this  section  are  not  incorporated  in 
the  grades  of  the  finished  product  since « 
drained  weight,  as  such,  is  not  a  factor 
of  quality  for  the  purposes  of  theM 
grades.  The  drained  weight  of  canned  * 
white  potatoes  Is  determined  by  empty* 
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Ing  the  contents  of  the  container  upon 
a  circular  sieve  of  proper  diameter  con¬ 
taining  8  meshes  to  the  inch  (0.097-inch 
square  openings)  and  allowing  to  drain 
for  2  minutes.  A  sieve  8  Inches  in  di¬ 
ameter  is  used  for  containers  the  equiv¬ 
alent  of  No.  3  size  cans  (404  x  414)  and 
smaller,  and  a  sieve  12  Inches  in  diam¬ 
eter  is  used  for  containers  larger  than 
the  equivalent  of  the  No.  3  size  can 
(404  X  414) . 

Tablx  No.  I 


[Recommended  minimum  drained  weights 
for  canned  white  potatoes] 


Container  size  or  designation:  All  styles 

No.  2 _ 13  ounces 

No.  2V4 _ — — 19  ounces 

No.  10 _ - _ 74  ounces 


§  52.1816  Sizes  of  canned  whole  white 
potatoes.  The  size  of  a  whole  potato  is 
determined  by  its  diameter  which  is  the 
greatest  dimension  measured  at  right 
angles  to  its  greatest  cross  section  length. 
The  designations  of  the  various  sizes  of 
such  potatoes  are  shown  in  Table  No.  n 
of  this  section. 

Tablx  No.  II 

(Sizes  of  canned  whole  white  potatoes] 


Word  des- 
l^tion 

Number 

designation 

Diameter  (ini  nebee) 

Tiny . 

Bizel . 

1  inch  or  less. 

Small . 

Size  2 . 

Over  1  inch  to,  and  induding. 

m  inches. 

Madiom.. 

Size  3 . 

Over  lyi  inches. 

FAcrroRS  OP  quality 


Total  score _ 100 


(c)  “Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  odors  and  objectionable  flavors  of 
any  kind. 


S  52.1818  Ascertaining  the  rating  for 
(ach  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “17  to  20  points” 
means  17,  18,  19,  or  20  points). 
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oxidation  and  posse.ss  a  practically  uni¬ 
form,  light  color  typical  of  canned  white 
potatoes  processed  from  potatoes  of  simi¬ 
lar  varietal  characteristics. 

(b)  (C)  classification.  If  the  canned 
white  potatoes  possess  a  fairly  good  color, 
a  score  of  14  to  16  points  may  be  given. 
Canned  white  potatoes  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  canned  white  po¬ 
tatoes,  exclusive  of  units  that  are  blem¬ 
ished  by  discoloration,  possess  a  fairly 
uniform  color  typical  of  canned  white 
potatoes  although  the  color  of  the  pota¬ 
toes,  whether  individually  or  in  combina¬ 
tion,  may  be  variable,  light,  dull,  gray¬ 
ish-white,  yellow-white,  or  watery-white 
(semi-translucent),  or  indicative  of 
slight  oxidation,  or  slight  discoloration 
but  not  off-color. 

(c)  (SStd)  classification.  Canned 
white  potatoes  that  for  any  reason  fail 
to  meet  the  requirements  of  paragraph 
(b)  of  this  section  may  be  given  a  score 
of  0  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 


I  52.1817  Ascertaining  the  grade,  (a) 
The  grade  of  canned  white  potatoes  may 
be  ascertained  by  considering,  in  con¬ 
junction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  uniformity  of  size 
and  shape,  absence  of  defects,  and 
texture. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  each  factor 
is:  4 

Factors  Points 

Color _  20 

Uniformity  of  size  and  shape _  20 

Absence  of  defects _ -  40 

Texture _  20 


§52.1819  Color — (a)  (A)  classiflca- 
hon.  Canned  white  potatoes  that  pos¬ 
sess  a  good  color  may  be  given  a  score  of 
17  to  20  points.  “Good  color”  means 
that  the  canned  white  potatoes,  exclu¬ 
sive  of  the  units  that  are  blemished  by 
discoloration,  are  practically  free  from 


§  52.1820  Uniformity  of  size  and 
shave — (a)  iA)  classification.  Canned 
white  potatoes  that  are  practically  uni¬ 
form  in  size  and  shape  may  be  given  a 
score  of  17  to  20  points.  “Practically 
uniform  in  size  and  shape”  has  the  fol¬ 
lowing  meanings  with  respect  to  the 
various  styles  of  canned  white  potatoes: 

(1)  Whole  potatoes.  The  size  of  each 
whole  potato  is  not  more  than  2  inches 
in  diameter,  measured  as  aforesaid;  and 
the  weight  of  the  largest  whole  potato 
Is  not  more  than  three  times  the  weight 
of  the  second  smallest  whole  potato. 

(2)  Sliced  potatoes.  The  diameter  of 
any  slice  is  the  shortest  diameter  across 
the  surface  of  the  slice.  The  individual 
slice  is  not  more  than  %  inch  in  thick¬ 
ness  when  measured  at  the  thickest  por¬ 
tion;  the  size  of  each  slice  is  not  more 
than  2  inches  in  diameter,  measured  as 
aforesaid ;  and  the  diameter  of  the  larg¬ 
est  slice  Is  not  greater  than  one  and  one- 
half  times  the  diameter  of  the  second 
smallest  slice. 

(3)  Diced  potatoes.  The  units  are 
practically  uniform  in  size  and  shape; 
and  the  aggregate  weight  of  the  units 
which  are  smaller  than  one-half  of  a 
cube,  the  units  which  are  larger  than  a 
^4-inch  cube,  and  the  imits  which  are 
irregular  in  shape  does  not  exceed  10 
percent  of  the  weight  of  all  units. 

(4)  Shoestring  potatoes.  The  strips  of 
potatoes  are  practically  uniform  in 
thickness  and  the  aggregate  weight  of 
all  strips  less  than  ^  inch  in  length  does 
not  exceed  10  percent  of  the  weight  of 
all  the  strips. 

(5)  Pieces.  The  individual  units  each 
weigh  not  less  than  Vi  ounce  nor  more 
than  2  ounces  and  the  weight  of  the 
largest  unit  Is  not  more  than  twice  the 
weight  of  the  second  smallest  unit. 

(b)  (C)  classification.  If  the  canned 
white  potatoes  are  fairly  uniform  in  size 
and  shape,  a  score  of  14  to  16  points  may 
be  given.  “Fairly  uniform  in  size  and 
shape”  has  the  following  meanings  with 


respect  to  the  various  styles  of  canned 
white  potatoes: 

(1)  Whole  potatoes.  The  size  of  each 
whole  potato  may  be  more  than  2  inches 
In  diameter  but  not  more  than  2  Vi  Inches 
In  diameter,  measured  as  aforesaid;  and 
the  weight  of  the  largest  whole  potato 
Is  not  more  than  four  times  the  weight 
of  the  second  smallest  whole  potato. 

(2)  Sliced  potatoes.  The  diameter  of 
any  slice  is  the  shortest  diameter  across 
the  surface  of  the  slice.  The  individual 
slice  is  not  more  than  1  inch  in  thickness 
when  measured  at  the  thickest  portion; 
the  size  of  each  slice  Is  not  more  than 
2V2  inches  In  diameter,  measured  as 
aforesaid;  and  the  diameter  of  the 
largest  slice  Is  not  more  than  twice  the 
diameter  of  the  second  smallest  slice. 

(3)  Diced  potatoes.  The  units  are 
fairly  uniform  in  size  and  shape;  and  the 
aggregate  weight  of  the  units  which  are 
smaller  than  one-half  of  a  cube,  the 
units  which  are  larger  than  %-Inch 
cubes,  and  the  units  which  are  Irregular 
in  shape  does  not  exceed  25  percent  of 
the  weight  of  all  units. 

(4)  Shoestring  potatoes.  The  strips 
of  potatoes  are  fairly  uniform  in  thick¬ 
ness  and  the  aggregate  weight  of  all 
strips  less  than  Vi  inch  in  length  does 
not  exceed  25  percent  of  the  weight  of 
all  the  strips. 

(5)  Pieces.  The  individual  units  each 
weigh  not  less  than  V^  ounce  nor  more 
than  3  ounces  and  the  weight  of  the 
largest  unit  is  not  more  than  four  times 
the  weight  of  the  second  smallest  unit. 

(c)  iSStd)  classification.  Canned 
white  potatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 


§  52.1821  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material,  grit, 
peel,  blemished  units,  and  mechanical 
damage. 

(1)  “Harmless  extraneous  material” 
means  vegetable  substances  such  as 
weeds,  grass,  and  leaves  and  any  por¬ 
tions  thereof  that  are  harmless. 

(2)  “Grit”  means  sand,  and  other 
rough,  hard  particles  of  earthy  sediment. 

(3)  “Blemished”  means  affected  by 
brown  or  black  surface  or  internal  dis¬ 
coloration,  concentrated  areas  that  are 
othen^’ise  discolored,  discolored  eyes, 
unpeeled  eyes,  hollow  heart,  scab,  or 
other  means  when  the  blemishes,  singly 
or  in  combination  on  a  unit,  materially 
affect  the  appearance  or  eating  quality 
of  the  unit. 

(4)  “Seriously  blemished”  means 
blemished  to  such  an  extent  that  the 
appearance  or  eating  quality  of  the  unit 
is  seriously  affected. 

(5)  “Mechanical  damage”  means  mod¬ 
erate  trimming  or  gouges  due  to  the 
trimming  of  a  whole  potato  which  ma¬ 
terially  affect  the  appearance  of  the 
whole  potato.  Slight  cuts  or  slight  in¬ 
dentations  due  to  trimming  are  not  con¬ 
sidered  mechanical  damage. 

(6)  “Serious  mechanical  damage” 
means  broken  units,  serious  trimming,  or 
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deep  gouges  due  to  the  trimming  of  a 
whole  potato  which  seriously  affect  the 
appearance  of  the  whole  potato  and  de¬ 
stroy  the  conformation  of  the  unit. 

(b)  (i4)  classification.  Canned  white 
potatoes  that  are  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
has  the  following  meanings  with  respect 
to  the  various  styles  of  canned  white 
potatoes : 

(1)  Whole.  No  harmless  extraneous 
material  or  grit  is  present;  not  more  than 

square  inch,  in  the  aggregate,  of  peel 
may  be  present  for  each  20  ounces  of  net 
weight;  and  the  aggregate  weight  of 
potatoes  that  are  blemished  or  seriously 
blemished  and  potatoes  that  possess  me¬ 
chanical  damage  or  serious  mechanical 
damage  does  not  exceed  20  percent  of 
the  weight  of  all  the  imits,  but  of  such 
20  percent  not  more  than  one-fourth 
thereof  or  one  potato,  whichever  is  the 
greater  in  weight,  may  be  seriously  blem¬ 
ished  or  possess  serious  mechanical  dam¬ 
age. 

(2)  Sliced:  pieces.  No  harmless  extra¬ 
neous  material  or  grit  is  present,  not 
more  than  ^  square  inch,  in  the  aggre¬ 
gate,  of  peel  may  be  present  for  each  20 
ounces  of  net  weight;  and  the  aggregate 
weight  of  units  that  are  blemished  and 
units  that  are  seriously  blemished  does 
not  exceed  10  percent  of  the  weight  of  all 
the  units,  but  of  such  10  percent  not 
more  than  one-fourth  thereof  or  one 
unit,  whichever  Is  the  greater  in  weight, 
may  be  seriously  blemished. 

(3)  Diced;  shoestring.  No  harmless  ex¬ 
traneous  material  or  grit  is  present;  not 
more  than  Vi  square  Inch,  in  the  aggre¬ 
gate,  of  peel  may  be  present  for  each  20 
ounces  of  net  weight ;  and  the  aggregate 
weight  of  units  that  are  blemished  and 
units  that  are  seriously  blemished  does 
not  exceed  4  percent  of  the  weight  of  all 
the  units,  but  of  such  4  percent  not  more 
than  one-fourth  thereof  may  be  seri¬ 
ously  blemished. 

(c)  (C)  classification.  If  the  canned 
white  potatoes  are  fairly  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Canned  white  potatoes  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S,  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  has  the  follow¬ 
ing  meanings  with  respect  to  the  various 
styles  of  canned  white  potatoes. 

( 1 )  Whole.  Not  more  than  1  small  piece 
of  harmless  extraneous  material  for 
each  20  ounces  of  net  weight  may  be 
present;  not  more  than  a  trace  of  grit 
may  be  present;  not  more  than  1  square 
inch.  In  the  aggregate,  of  peel  may  be 
present  for  each  20  ounces  of  net  weight; 
and  the  aggregate  weight  of  potatoes 
that  are  blemished  or  seriously  blem¬ 
ished.  and  potatoes  that  possess  me¬ 
chanical  damage,  or  serious  mechanical 
damage  does  not  exceed  30  percent  of 
the  weight  of  all  the  units,  but  of  such 
30  percent  not  more  than  one-third 
thereof  or  one  potato,  whichever  Is  the 
greater  In  weight,  may  be  seriously 
blemished  or  possess  serious  mechanical 
damage. 

(2)  Sliced;  pieces.  Not  more  than  1 
small  piece  of  harmless  extraneous  ma¬ 
terial  for  each  20  ounces  of  net  weight 


may  be  present;  not  more  than  a  trace  of 
grit  may  be  present;  not  more  than  1 
square  inch,  in  the  aggregate,  of  peel 
may  be  present  for  each  20  ounces  of  net 
weight;  and  the  aggregate  weight  of  all 
units  that  are  blemished  or  seriously 
blemished  does  not  exceed  15  percent  of 
the  weight  of  all  the  units,  but  of  such  15 
percent  not  more  than  one-third  thereof 
or  one  unit,  whichever  is  the  greater  in 
weight,  may  be  seriously  blemished. 

(3)  Diced;  shoestring.  Not  more  than 
1  small  piece  of  harmless  extraneous  ma¬ 
terial  for  each  20  ounces  of  net  weight 
may  be  present;  not  more  than  a  trace 
of  grit  may  be  present;  not  more  than  1 
square  inch,  in  the  aggregate,  of  peel 
may  be  present  for  each  20  ounces  of  net 
weight;  and  the  aggregate  weight  of 
units  that  are  blemished  and  units  that 
are  seriously  blemished  does  not  exceed 
6  percent  of  the  weight  of  all  the  units, 
but  of  such  6  percent  not  more  than  one- 
third  thereof  may  be  seriously  blemished. 

(d)  (SStd)  classification.  Canned 
white  potatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

§  52.1822  Texture — (a)  (^4)  classifi¬ 
cation.  Canned  white  potatoes  that  pos¬ 
sess  a  good  texture  may  be  given  a  score 
of  17  to  20  points.  “Good  texture” 
means  that  the  texture  of  the  potatoes 
is  typical  of  properly  prepared  and 
properly  processed  potatoes  and  that  the 
potatoes  are  firm  and  possess  a  fine  and 
even  grain  and  may  possess  not  more 
than  a  slight  amount  of  sloughing  that 
does  not  materially  affect  the  appear¬ 
ance  of  the  product. 

(b)  (C)  classification.  If  the  canned 
white  potatoes  possess  a  fairly  good 
texture,  a  score  of  14  to  16  points  may 
be  given.  Canned  white  potatoes  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  good  texture”  means  that  the 
potatoes  may  be  variable  in  texture,  may 
be  slightly  coarse-grained,  may  be 
slightly  hard,  may  be  slightly  soft,  or 
may  possess  more  than  a  slight  amount 
of  sloughing  or  more  than  a  slight 
amount  of  disintegration,  provided  the 
amount  of  sloughing  or  disintegration 
does  not  seriously  affect  the  appearance 
of  the  product. 

(c)  (SStd)  classification.  Canned 
white  potatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.1823  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  SF>e- 
eifle  lot  of  canned  white  potatoes,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 


(1)  Not  more  than  one-sixth  of  such 
containers  falls  to  meet  all  the  require, 
ments  of  the  grade  indicated  by  the  aver- 
age  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  Indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  .or  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.1824  Score  sheet  for  canned 
white  potatoes. 


Pl*e  and  kind  of  container.. . 

Container  mark  or  identification 

Latel . . 

Net  weifrht  (In  ounces) . 

Vacuum  (in  inches) . 

Drained  weight  (in  ounces) . 

Style . 

Sire  (of  whole  potatoes) . . 

Count  (of  whole  potatoes) . 


Factors 

Score  points 

Color . . 

Uniformity  of  sire  and  shape _ _ 

Absence  of  defects _ ........ 

20 

20 

40 

20 

100 

(A)  17-20 

(C) «  14-16 

(D)  10-13 
(A)  17-20 

(C)  14-16 

(D) «0-13 
(A)  34-(0 

(C) i  28-33 

(D)  10-27 
(A)  17-20 
(0114-16 
(D)  10-13 

Texture . . 

Total  score _ 

Orade _ .... _ _ _ ... 

Normal  flavor  and  odor _ 

*  Indicates  limiting  rule. 


Subpart — ^United  States  Standards  for 
Grades  of  Processed  Raisins  ‘ 

PRODUCT  DESCRIPTION,  TYPES,  SIZES,  COLORS, 

AND  GRADES 

§  52.1841  Product  description.  Proc¬ 
essed  raisins  are  dried  grapes  of  the  Vini- 
fera  varieties,  such  as  Thompson 
Seedless  (Sultanina),  Muscat  of  Alex¬ 
andria,  Muscatel  Gordo  Blanco,  and 
Sultana,  which  have  been  properly 
stemmed,  capstemmed,  and  cleaned. 

§  52.1842  Types  (varieties)  of  proc¬ 
essed  raisins,  (a)  Type  I — ^Thompson 
Seedless. 

(1)  Unbleached  (natural).  ] 

(2)  Sulfur  Bleached  and  Golden 

Bleached.  I 

(3)  Soda  Dipped. 

(b)  Type  II — Muscat. 

(1)  Seeded  (seeds  removed). 

(2)  Unseeded  (loose). 

( 3 )  Soda  Dipped  Unseeded  (Valencia ' . 

(c)  Type  III — Sultana. 


‘  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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§  52.1843  Sizes  of  Thompson  Seedless 
jlaisins.  The  sizes  of  Thompson  Seed¬ 
less  Raisins  are  not  incorporated  in  the 
grades  of  the  finished  product  since  size, 
as  such,  is  not  a  factor  of  quality  for  the 
purposes  of  these  grades.  The  common 
size  designations  and  measurement  re¬ 
quirements  applicable  thereto  include, 
but  are  not  limited  to,  the  following: 

(a)  “Select”  size  raisins  means  that 
not  less  than  35  percent,  by  weight,  but 
not  more  than  85  percent,  by  weight,  of 
all  the  raisins  will  pass  through  round 
perforations  2%^  inch  in  diameter,  but 
not  more  than  5  percent,  by  weight,  of 
all  the  raisins  may  pass  through  round 
perforations  inch  in  diameter. 

(b)  “Small”  (or  “Midget”)  size  raisins 
means  that  all  of  the  raisins  will  pass 
through  round  perforations  2%^  inch  in 
diameter  and  not  less  than  90  percent, 
by  weight,  of  all  the  raisins  will  pass 
through  round  perforations  2*^04  inch  in 
diameter. 

(c)  “Mixed”  size  raisins  means  a  mix¬ 
ture  which  does  not  meet  the  require¬ 
ments  of  “Select”  size. 

§  52.1844  Colors  of  Sulfur  Bleached 
and  Golden  Bleached  Thompson  Seedless 
Raisins.  The  color  of  Sulfur  Bleached 
and  Golden  Bleached  Thompson  Seedless 
Raisins  is  not  a  factor  of  quality  for  the 
purposes  of  these  grades.  The  color 
requirements  applicable  to  the  respective 
color  designations  are  as  follows: 

(a)  “Well-bleached  color”  (or  “Extra 
Fancy  color”)  means  that  the  raisins  are 
practically  uniform  in  color  and  may 
range  from  yellow  or  golden  to  light  am¬ 
ber  color  with  a  predominating  yellow 
or  golden  color  and  that  not  more  than 
1  percent,  by  weight,  of  all  the  raisins 
may  be  definitely  dark  berries. 

(b)  “Reasonably  well-bleached  color” 
(or  “Fancy  color”)  means  that  the  rai¬ 
sins  are  reasonably  uniform  in  color  and 
may  range  from  yellow  or  golden  or 
greenish  yellow  to  light  amber  wherein 
the  predominating  color  may  be  green¬ 
ish  yellow  or  light  amber  and  that  not 
more  than  3  percent,  by  w'eight,  of  all 
the  raisins  may  be  definitely  dark 
berries. 

(c)  “Fairly  well-bleached  color”  (or 
“Extra  Choice  color”)  means  that  the 
raisins  are  fairly  uniform  in  color  and 
may  range  from  yellow  or  greenish  yel¬ 
low  to  amber  or  light  greenish  amber  and 
that  not  more  than  6  percent,  by  weight, 
of  all  the  raisins  may  be  definitely  dark 
berries. 

(d)  “Bleached  color”  (or  “Choice 
color”)  means  that  the  raisins  may  be 
generally  dark  amber  or  dark  greenish 
wnber;  that  not  more  than  15  percent, 
by  weight,  of  all  the  raisins  may  be  defi¬ 
nitely  dark  berries  in  Sulfur  Bleached; 
that  not  more  than  20  percent,  by  weight, 
of  all  the  raisins  may  be  definitely  dark 
berries  in  Golden  Bleached ;  and  that  the 
color  may  also  lack  uniformity. 

(e)  “Etefinitely  dark  berries”  means 
faisins  which  are  definitely  darker  than 
dark  amber  and  characteristic  of  nat¬ 
urally  “raisined”  grapes. 

5  52.1845  Grades  of  Thompson  Seed- 
l^ss  Raisins,  (a)  “U.  S.  Grade  A”  or 
“U.  S.  Fancy”  is  the  quality  of  Thompson 
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Seedless  Raisins  that  possess  similar 
varietal  characteristics;  that  in  Un¬ 
bleached  and  Soda  Dipped  raisins  possess 
a  good  typical  color;  that  possess  a  good 
characteristic  flavor;  that  show  develop¬ 
ment  characteristic  of  raisins  prepared 
from  well-matured  grapes;  that  contain 
not  more  than  18  percent,  by  weight,  of 
moisture;  and  that  meet  the  following 
additional  requirements  (see  Table  I  of 
this  section) : 

( 1 )  Not  more  than  1  piece  of  stem  per 
16  ounces  of  raisins  may  be  present; 

(2)  Not  more  than  15  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  1  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 

(4)  Not  more  than  2  percent,  by 

weight,  of  raisins  may  be  damaged; 

(5)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  visibly  sugared ; 
and 

(6)  Not  more  than  3  percent,  by 

weight,  of  raisins  may  be  affected  by 

mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted). 


imbedded  dirt,  or  other  foreign  material ; 
Provided,  That: 

(i)  Not  more  than  1  percent,  by 
weight,  of  raisins  may  be  affected  by 
decay. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  Thompson  Seedless 
Raisins  that  possess  similar  varietal 
characteristics;  that  in  Unbleached  and 
Soda  Dipped  raisihs  possess  a  reasonably 
good  typical  color;  that  possess  a  good 
characteristic  flavor;  that  show  develop¬ 
ment  characteristic  of  raisins  prepared 
from  reasonably  well-matured  grapes; 
that  contain  not  more  than  18  percent, 
by  weight,  of  moisture;  and  that  meet 
the  following  additional  requirements 
(see  Table  I  of  this  section) : 

( 1 )  Not  more  than  2  pieces  of  stem  per 
16  ounces  of  raisins  may  be  present; 

(2)  Not  more  than  25  capstems  per  16 
ounces  of  raisins  may  be  present; 

(3)  Not  more  than  2  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 

(4)  Not  more  than  3  percent,  by 
weight,  of  raisins  may  be  damaged; 


Tablk  I— Maxiuuus  Allowable  for  Defects  in  Type  I,  Thompson  Seedless  Raisins 


Defects 

U.  8. 
Grade  A 
or  U.  8. 
Fancy 

U.  8. 
Grade  B 
or  U.  8. 
Choice 

U.  8. 
Grade  C 
or  U.  8. 
Standard 

8ub3tandard 

Maximum  count  (per  16  ounces) 

Pieces  of  stem . - . . . . . . 

1 

2 

3 

Capstems . 

15 

25 

35 

No  limit. 

Maximum  (by  weight)  (percent) 

Pooily  developed,  blowovers . 

1 

2 

3 

No  limit. 

Daniatied . . . . . . . . . . . 

2 

3 

5 

1)0. 

Visibly  sufiared . 

5 

10 

15 

1)0. 

Mold,  decay,  fermentation,  lasect  Infestation,  imbedded  dirt,  or  other 

3 

4 

5 

5. 

foreign  material. 

but 

not  more  ’ 

than 

Decay . . . 

1 

1  1 

2 

(5)  Not  more  than  10  percent,  by 
weight,  of  raisins  may  be  visibly  sugared; 
and 

(6)  Not  more  than  4  percent,  by 
weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material: 
Provided.  That: 

(i)  Not  more  than  1  percent,  by 
weight,  of  raisins  may  be  affected  by 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  Thompson  Seedless 
Raisins  that  possess  similar  varietal 
characteristics;  that  in  Unbleached  and 
Soda  Dipped  raisins  possess  a  fairly  good 
typical  color;  that  possess  a  fairly  good 
flavor;  that  show  development  charac¬ 
teristic  of  raisins  prepared  from  fairly 
well-matured  grapes;  that  contain  not 
more  than  18  percent,  by  weight,  of 
moisture;  and  that  meet  the  following 
additional  requirements  (see  Table  I  of 
this  section) : 

(1)  Not  more  than  3  pieces  of  stem 
per  16  ounces  of  raisins  may  be  preset; 

(2)  Not  more  than  35  capstems  per  16 
ounces  of  raisins  may  be  present; 

(3)  Not  more  than  3  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 


(4)  Not  more  than  5  percent,  by 
weight,  of  raisins  may  be  damaged; 

(5)  Not  more  than  15  percent,  by 
weight,  of  raisins  may  be  visibly  sugared ; 
and 

(6)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  infes¬ 
tation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material: 
Provided,  That: 

(i)  Not  more  than  2  percent,  by 

weight,  of  raisins  may  be  affected  by  de¬ 
cay. 

(d)  “Substandard”  is  the  quality  of 
Thompson  Seedless  Raisins  that  fail  to 
meet  the  requirements  (see  Table  I  of 
this  section)  of  U.  S.  Grade  C  or  U.  S. 
Standard:  Provided,  That: 

(1)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  affected  by 

mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material. 

§  52.1846  Sizes  of  Muscat  Raisins. 
The  sizes  of  Muscat  Raisins  are  not  in¬ 
corporated  in  the  grades  of  the  finished 
product  since  size,  as  such,  is  not  a  fac¬ 
tor  of  quality  for  the  purposes  of  these 
grades.  The  common  size  designations 
and  measurement  requirements  appll- 
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cable  thereto  include,  but  are  not  limited 
to,  the  following: 

(a)  Seeded.  (1)  “Select”  size  raisins 
means,  that  not  less  than  30  percent,  by 
weight,  of  all  the  raisins  will  not  pass 
through  round  perforations  3%4  inch  in 
diameter;  and  the  balance  will  pass 
through  round  perforations  3%*  inch  in 
diameter  but  not  more  than  5  percent, 
by  weight,  of  all  the  raisins  may  pass 
through  round  perforations  2%^  inch  in 
diameter. 

(2)  “Small”  (or  “Midget”)  size  raisins 
means  that  all  of  the  raisins  will  pass 
through  round  perforations  3%4  inch  in 
diameter  and  not  less  than  90  percent, 
by  weight,  of  all  the  raisins  will  pass 
through  round  perforations  2^64  inch  in 
diameter. 

(3)  “Mixed”  size  raisins  means  a 
mixture  of  sizes  that  do  not  meet  the 
requirements  of  “Select”  size. 

(b)  Unseeded.  (1)  “4  Crown”  means 
raisins  that  will  not  pass  through  round 
perforations  *704  inch  in  diameter. 

(2)  “3  Crown”  means  raisins  that  will 
pass  through  round  perforations  *%4 
inch  in  diameter  but  will  not  pass 
through  round  perforations  2^4  inch  in 
diameter. 

(3)  “2  Crown”  means  raisins  that 
will  pass  through  round  perforations  3%4 
inch  in  diameter  but  will  not  pass 
through  round  perforations  24^^  inch  in 
diameter. 

(4)  “1  Crown”  means  raisins  that 
will  pass  through  round  perforations 
2%4  inch  in  diameter. 

§  52.1847  Grades  of  Muscat  Raisins. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  Muscat  Raisins  that  pos¬ 
sess  similar  varietal  characteristics;  that 
possess  a  good  typical  color  with  not 
more  than  10  percent,  by  weight,  of 
raisins  that  may  be  dark  reddish-brown 
berries  in  Soda  Dipped  Unseeded  (Valen¬ 
cia)  raisins;  that  possess  a  good  charac¬ 
teristic  flavor;  that  show  development 
characteristic  of  raisins  prepared  from 
well-matured  grapes;  that  contain  not 
more  than  18  percent,  by  weight,  of 
moisture,  except  that  Seeded  Muscats 
may  contain  not  more  than  19  percent, 
by  weight,  of  moisture;  and  that  meet 
the  following  additional  requirements 
(see  Table  II  of  this  section) : 

(1)  Not  more  than  1  piece  of  stem  per 
16  ounces  of  raisins  may  be  present; 

(2)  Not  more  than  10  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  12  seeds  per  16 
ounces  of  raisins  in  Muscat  Seeded  Rai¬ 
sins  may  be  present; 

(4)  Not  more  than  1  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped.  bio  wo  vers; 

(5)  Not  more  than  3  percent,  by 

weight,  of  raisins  may  be  damaged; 

(6)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  visibly  sug¬ 
ared;  and 

(7)  Not  more  than  3  percent,  by 

weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  mate¬ 
rial:  Provided.  That: 

(i)  Not  more  than  1  percent,  by 

weight,  of  raisins  may  be  affected  by 
decay. 


(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  Muscat  Raisins  that 
possess  similar  varietal  characteristics; 
that  possess  a  reaonably  gcxxl  typical 
color  with  not  more  than  15  percent, 
by  weight,  of  raisins  that  may  be  dark 
reddish-brown  berries  in  Soda  Dipped 
Unseeded  (Valencia)  raisins;  that  pos¬ 
sess  a  good  characteristic  flavor;  that 
show  development  characteristic  of  rai¬ 
sins  prepared  from  reasonably  well-ma¬ 
tured  grapes;  that  contain  not  more 
than  18  percent,  by  weight,  of  moisture, 
except  that  Seeded  Muscats  may  contain 
not  more  than  19  percent,  by  weight,  of 
moisture;  and  that  meet  the  following 
additional  requirements  (see  Table  II  of 
this  section) : 

(1)  Not  more  than  2  stems  per  16 
ounces  of  raisins  may  be  present; 

(2)  Not  more  than  15  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  15  seeds  per  16 
ounces  of  raisins  in  Muscat  Seeded  Rai¬ 
sins  may  be  present; 

(4)  Not  more  than  2  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 

(5)  Not  more  than  4  percent,  by 

weight,  of  raisins  may  be  damaged; 

(6)  Not  more  than  10  percent,  by 

weight,  of  raisins  may  be  visibly  sugared ; 
and 

(7)  Not  more  than  4  percent,  by 

weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  infes¬ 
tation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material : 
Provided,  That: 

(i)  Not  more  than  1  percent,  by 

weight,  of  raisins  may  be  affected  by 
decay. 


(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand- 
ard”  is  the  quality  of  Muscat  Raisins 
that  possess  similar  varietal  character, 
istics;  that  possess  a  fairly  good  typical 
color  w’ith  not  more  than  20  percent 
by  weight,  of  raisins  that  may  be  dark 
reddish-brown  berries  in  Soda  Dipped 
Unseeded  (Valencia)  raisins;  that  pos- 
sess  a  fairly  good  flavor;  that  show  de- 
velopment  characteristic  of  raisins  pre¬ 
pared  from  fairly  well-matured  grapes; 
that  contain  not  more  than  18  percent, 
by  weight,  of  moisture,  except  that 
Seeded  Muscats  may  contain  not  more 
than  19  percent,  by  weight,  of  moisture; 
and  that  meet  the  following  additional 
requirements  (see  Table  II  of  this  sec¬ 
tion)  : 

(1)  Not  more  than  3  stems  per  16 
ounces  of  raisins  may  be  present; 

(2)  Not  more  than  20  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  20  seeds  per  16 
ounces  of  raisins  in  Muscat  Seeded  Rai¬ 
sins  may  be  present; 

(4)  Not  more  than  3  percent,  by 
weight,  of  raisins  may  be  poorly  de¬ 
veloped,  blowovers; 

(5)  Not  more  than  5  percent,  by 
weight,  of  raisins  may  be  damaged; 

(6)  Not  more  than  15  percent,  by 
weight,  of  raisins  may  be  visibly  sugared; 
and 

(7)  Not  more  than  5  percent,  by 
weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  In¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  mate¬ 
rial:  Provided,  That: 

(i)  Not  more  than  2  percent,  by 
weight,  of  raisins  may  be  affected  by 
decay. 


Tablb  II— Maxtmuus  Allowable  for  Defects  in  Muscat  Raisins 


Defects 

U.  8. 
Grade  A 
or  U.  8. 
Fancy 

U.  8. 
Grade  B 
or  U.  8. 
Choice 

U.  8. 
Grade  C 
or  U.  8. 
Standard 

Substandard 

1 

j  Maximum  count  (per  1C  ounces) 

Piw'fis  of  stem _  _  .  .....  . .  ...  _  _ 

1 

2 

3 

Canstems _ 

10 

15 

20 

No  limit. 

Sc^s  (seeded  type).— _ — — — . . . 

12 

16 

20 

Do. 

Maximum  (by  weight)  (percent) 

Poorly  developed,  blowovers _ _ _ _ _ 

1 

2 

3 

No  limit. 

Damaped . . . . . . . — _ — — — _ 

3 

4 

5 

Do. 

Visibly  .otiparod _ _ _ _ _ _ 

6 

10 

15 

Da 

Mold,  decay,  fermentation,  insect  infestation,  imbedded  dirt,  or 

3 

4 

6 

5. 

other  foreign  materiaL 

1 

1 

bat  not  more  1 

;haa 

Decay. _ _ — _ _ _ _ — _ _ j 

i _ 1 

1 

2 

(d)  “Substandard”  is  the  quality  of 
Muscat  Raisins  that  fail  to  meet  the 
requirements  (see  Table  n  of  this  sec¬ 
tion)  of  U.  S.  Grade  C  or  U.  S.  Standard: 
Provided,  That: 

(1)  Not  more  than  5  percent,  by 
weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material. 

§  52.1848  Sizes  of  Sultana  Raisins. 
Size  designations  are  not  applicable  to 
Sultana  Raisins. 

§  52.1849  Grades  of  Sultana  Raisins. 
(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
is  the  quality  of  Sultana  Raisins  that 


possess  similar  varietal  characteristics; 
that  possess  a  good  typical  color;  that 
possess  a  good  characteristic  flavor; 
that  show  development  characteristic  of 
raisins  prepared  from  well-matured 
grapes;  that  contain  not  more  than  18 
percent,  by  weight,  of  moisture;  and 
that  meet  the  following  additional  re¬ 
quirements  (see  Table  in  of  this 
section) : 

(1)  Not  more  than  1  stem  per  16 
ounces  of  raisins  may  be  present; 

(2)  Not  more  than  25  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  1  percent,  hy 
weight,  of  raisins  may  be  poorly  de¬ 
veloped,  blowovers; 
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(4)  Not  more  than  2  percent,  by 

weight,  of  raisins  may  be  damaged ; 

(5)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  visibly  sugared; 
and 

(6)  Not  more  than  3  percent,  by 

weight,  of  raisins  may  be  allected  by 


mold,  decay,  fermentation.  Insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  mate¬ 
rial:  Provided,  That: 

(i)  Not  more  than  1  percent,  by 
weight,  of  raisins  may  be  affected  by 
decay. 


Table  III— M aximums  Allowable  for  Defects  in  Sultana  Raisins 


Defect! 

U.  8. 
Grade  K 
or  U.  S. 
Fancy 

U.  8. 
Grade  B 
or  U.  S. 
Choice 

r.  8. 

Grade  C 
or  U.  S. 
Standard 

Substandard 

Maximum  count  (per  1C  ounces) 

1 

25 

2 

45 

3 

65 

No  limit. 

Maximum  (by  weight)  (percent) 

1 

2 

5 

3 

but 

1  1 

2 

3 
10 

4 

not  more  i 

1  1  1 

3 

5 
15 

6 

than 

1  2 

No  limit. 

Do, 

Do. 

5. 

Mold,'  decay,  fermentation,  insect  infestation,  imbedded  dirt,  or 
other  foreign  material. 

1  1  1  1 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  Sultana  Raisins  that 
possess  similar  varietal  characteristics; 
that  possess  a  reasonably  good  typical 
color;  that  possess  a  good  characteristic 
flavor;  that  show  development  charac¬ 
teristic  of  raisins  prepared  from  reason¬ 
ably  well-matured  grapes;  that  contain 
not  more  than  18  percent,  by  weight,  of 
moisture;  and  that  meet  the  following 
additional  requirements  (see  Table  III 
of  this  section) : 

(1)  Not  more  than  2  pieces  of  stem  per 
16  ounces  of  raisins  may  be  present; 

(2)  Not  more  than  45  capstems  per 
16  ounces  of  raisins  may  be  present; 

(3)  Not  more  than  2  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 

(»:)  Not  more  than  3  percent,  by 

weight,  of  raisins  may  be  damaged; 

(5)  Not  more  than  10  percent,  by 

weight,  of  raisins  may  be  visibly  sugared; 
and 

(6)  Not  more  than  4  percent,  by 

weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted). 
Imbedded  dirt,  or  other  foreign  material: 
Provided,  That: 

(i)  Not  more  than  1  percent,  by 

weight,  of  raisins  may  be  affected  by 
decay. 

(c)  “U.  S.  Grade  C”  or  "U.  S.  Stand¬ 
ard”  is  the  quality  of  Sultana  Raisins 
that  possess  similar  varietal  character¬ 
istics;  that  possess  a  fairly  good  typical 
color;  that  possess  a  fairly  good  flavor; 
that  show  development  characteristic 
of  raisins  prepared  from  fairly  well- 
matured  grapes;  that  contain  not  more 
than  18  percent,  by  weight,  of  moisture; 
and  that  meet  the  following  additional 
requirements  (see  Table  III  of  this  sec¬ 
tion)  ; 

(1)  Not  more  than  3  pieces  of  stem  per 
16  ounces  of  raisins  may  be  present; 

(2)  Not  more  than  65  capstems  per 
16  ounces  of  raisins  may  be  present;. 


(3)  Not  more  than  3  percent,  by 
weight,  of  raisins  may  be  poorly  devel¬ 
oped,  blowovers; 

(4)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  damaged; 

(5)  Not  more  than  15  percent,  by 
weight,  of  raisins  may  be  visibly  sug¬ 
ared;  and 

(6)  Not  more  than  5  percent,  by 

weight,  of  raisins  may  be  affected  by 

mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted) , 
imbedded  dirt,  or  other  foreign  mate¬ 
rial:  Provided,  That: 

(i)  Not  more  than  2  percent,  by 

W’eight,  may  be  affected  by  decay. 

(d)  “Substandard”  is  the  quality  of 
Sultana  Raisins  that  fail  to  meet  the 
requirements  (see  Table  III  of  this  sec¬ 
tion)  of  U.  S.  Grade  C  or  U.  S.  Standard: 
Provided,  That: 

(1)  Not  more  than  5  percent,  by 
weight,  of  raisins  may  be  affected  by 
mold,  decay,  fermentation,  insect  in¬ 
festation  (no  live  insects  are  permitted), 
imbedded  dirt,  or  other  foreign  material. 

EXPLANATIONS 

5  52.1850  Explanation  of  terms,  (a) 
“Capstems”  means  small  woody  stems 
exceeding  Vs  inch  in  length  which  at¬ 
tach  the  raisins  to  the  branches  of  the 
bunch. 

(b)  A  “piece  of  stem”  means  a  portion 
of  the  branch  or  main  stem. 

(c)  “Seeds”  refers  to  the  whole,  fully 
developed  seeds  which  have  not  been  re¬ 
moved  during  the  processing  of  Muscat 
Seeded  Raisins. 

(d)  “Poorly  developed,  blowovers”  re¬ 
fers  to  berries  that  are  immature,  con¬ 
tain  practically  no  flesh,  are  very  light 
in  weight,  and  have  very  coarse  wrinkles. 

(e)  “Damaged”  raisins  means  raisins 
affected  by  insect  injury  or  injury  from 
sunburn,  scars,  mechanical  or  other 
means  which  seriously  affects  the  ap¬ 
pearance,  edibility,  keeping  quality,  or 
shipping  quality  of  the  raisins.  In  Mus¬ 


cat  Seeded  Raisins,  mechanical  injury 
resulting  from  normal  seeding  opera¬ 
tions  is  not  considered  damage. 

(f)  “Visibly  sugared”  means  the  ac¬ 
cumulation  of  crystallized  fruit  sugars  in 
the  flesh  of  the  raisin  or  on  the  surface 
which  is  readily  apparent. 

(g)  “Mold”  means  mold  filaments  or 
spores  (often  characterized  by  a  condi¬ 
tion  wherein  the  skin  of  the  raisin  ap¬ 
pears  to  have  been  dissolved,  leaving  a 
slimy  or  sticky  appearance,  and  often  re¬ 
sulting  in  a  positive  reaction  when  sub¬ 
merged  in  a  3-percent  hydrogen  perox¬ 
ide  solution). 

(h)  “Affected  by  insect  infestation” 
means  that  the  raisins  show  the  presence 
of  insects,  insect  fragments,  or  excreta. 
No  live  insects  are  permitted. 

SCORE  SHEET 

§  52.1851  Work  sheet  for  processed 
raisins. 


Pi*e  of  cn.se  or  package. 

Markings . . . 

Label  or  brand _ 

Net  weight . . 

Tyiie . 

Size  or  sires _ 

Moisture  content . 


A 

B 

C 

R 

Std 

Flavor _ . . .  . 

Defects 

Maximum  (per 

10  ounces) 

Pieces  of  stem  (all  types) _ 

1 

2 

3 

Cisterns: 

Thompson  Seedless... _ 

15 

25 

35 

(•) 

(') 

(•> 

(') 

Muscat _ 

10 

15 

20 

Sultana . . . 

25 

45 

65 

Seeds  in  Muscat  Seeded  only.... 

12 

15 

20 

A 

D 

c 

S 

Std 

Defects 

Afaximum  (by 
weight)  (percent) 

Poorly  developed,  blowovers 
(all  tyi>es) _ 

1 

2 

3 

(') 

(') 

(') 

(‘) 

5 

Damaged: 

Thompson  Seedless  and  Sul¬ 
tana _ 

2 

3 

5 

Mu.scat... . . 

3 

4 

5 

Visibly  sugared  (all  tvpes) _ 

5 

10 

15 

Mold,  decay,  fermentation,  in¬ 
sect  infestation,  imbedded 
dirt,  foreign  material  (all 
tvpes) _  . 

3 

4 

5 

Decav  (all  tvpesl _  _ 

but  not  more  than 
11112  L— 

Color 


Thompion  Stedlett 

Sulfur  Bleached  and  Golden 
Bleached: 

Well-bleached  (ex  Fey) _ 

Reasonably  wcll-bleached 
(Fancy). 

Fairly  well-bleached  (Ex 
Choice). 

Sulfur  Bleached: 

Bleached  (Choice)............ 

Golden  Bleached; 

Bleached  (Choice)............ 


Muscat 

Soda  Dipped  Unseeded: 

Grade  A . . . 

Grade  B . . 

Grade  C.... . . 

Grade . . 


Maximum  by 
weight  (iiercent) 


Definitely 
dark  ber¬ 
ries. 


10]  Darkreddish 
15>  brown  ber- 
20|  ries. 


>  No  limit. 
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RULES  AND  REGULATIONS 


Subpart — United  States  Standards  For 
Grades  of  Frozen  Raspberries  ^ 

PRODUCT  DESCRIPTION,  TTPES,  AND  GRADES 

§  52.1871  Product  description.  Frozen 
raspberries  are  prepared  from  the  prop¬ 
erly  ripened  fresh  fruit  of  the  plant 
(Genus  rubus) ;  are  stemmed  and 
cleaned;  may  be  packed  with  or  without 
packing  media;  and  are  frozen  and 
stored  at  temperatures  necessary  for  the 
preservation  of  the  product. 

§  52.1872  Types  (colors)  of  frozen 
raspberries,  (a)  “Red”  or  “red  raspber¬ 
ries”  are  red  or  reddish  purple  in  color. 

(b)  “Black”  or  “black  raspberries”  are 
black  in  color. 

§  52.1873  Grades  of  frozen  raspberries 
(not  for  manufacturing),  (a)  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  frozen  raspberries  that  possess  similar 
varietal  characteristics;  possess  a  bright, 
practically  uniform,  typical  color;  are 
practically  free  from  defects;  possess  a 
good  character;  possess  a  normal  flavor 
and  odor;  and  score  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
Is  the  quality  of  frozen  raspberries  that 
possess  similar  varietal  characteristics; 
possess  a  reasonably  bright,  reasonably 
uniform,  typical  color;  are  reasonably 
free  from  defects;  possess  a  reasonably 
good  character;  possess  a  normal  flavor 
and  odor;  and  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub- 
part. 

(c)  “U.  S  Grade  D”  or  “Substandard” 
is  the  quality  of  frozen  raspberries  that 
fail  to  meet  the  requirements  of  “U.  S. 
Grade  B”  or  “U.  S.  Choice.” 

§  52.1874  Grades  of  frozen  raspberries 
for  manufacturing,  (a)  "U.  S.  Grade  A 
for  Manufacturing”  or  “U.  S.  Fancy  for 
Manufacturing”  is  the  quality  of  frozen 
raspberries  that  possess  similar  varietal 
characteristics;  that  possess  a  bright, 
practically  imiform,  tsrpical  color;  that 
are  practically  free  from  defects  for  the 
purposes  of  manufacturing;  that  possess 
a  good  character  for  the  purposes  of 
manufacturing;  and  that  possess  a  nor¬ 
mal  flavor  and  odor. 

(b)  “U.  S.  Grade  B  for  Manufacturing” 
or  "U.  S.  Choice  for  Manufacturing”  is 
the  quality  of  frozen  raspberries  that 
ix>ssess  similar  varietal  characteristics; 
that  possess  a  reasonably  bright,  reason¬ 
ably  uniform,  typical  color;  that  are  rea¬ 
sonably  free  from  defects  for  the  pur¬ 
poses  of  manufacturing;  that  possess  a 
reasonably  good  character  for  the  pur¬ 
poses  of  manufacturing;  and  that  pos¬ 
sess  a  normal  flavor  and  odor. 

(c)  “U.  S.  Grade  D  for  Manufactur¬ 
ing”  or  “Substandard  for  Manufactur¬ 
ing”  is  the  quality  of  frozen  raspberries 
that  fail  to  meet  the  requirements  of 
“U.  S.  Grade  B  for  Manufacturing”  or 
“U.  S.  Choice  for  Manufacturing.” 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 


FACTORS  OF  QUALITY 

§  52.1875  Ascertaining  the  score  and 
grade  for  frozen  raspberries  (not  for 
manufacturing).  (a)  The  grade  of 
frozen  raspberries  is  determined  immedi¬ 
ately  after  thawing  to  the  extent  that  the 
imits  may  be  separated  easily.  The  score 
and  grade  of  frozen  raspberries  may  be 
ascertained  by  considering,  in  addition  to 
the  requirements  of  the  respective  grade, 
the  following  factors:  Color,  absence  of 
defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  has  been  expressed  numerically 
on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  for  each 
factor  is: 


Factors:  Points 

Color _  40 

Absence  of  defects _  40 

Character _  20 

Total  score _ 100 


(c)  “Normal  flavor  and  odor”  means 
that  the  raspberries  are  free  from  objec¬ 
tionable  flavors,  off  flavors,  and  objec¬ 
tionable  odors  of  any  kind. 

§  52.1876  Ascertaining  the  score  of 
each  factor  for  frozen  raspberries  (not 
for  manufacturing) .  The  essential  vari¬ 
ations  within  each  factor  are  so  de¬ 
scribed  that  the  value  may  be  ascertained 
for  each  factor  and  expressed  numeri¬ 
cally.  The  numerical  range  within  each 
factor  is  inclusive  (for  example,  “34  to 
40  points”  means  34,  35,  36,  37,  38,  39,  or 
40  points). 

§  52.1877  Color — (a)  (A)  classifica¬ 
tion.  Frozen  raspberries  that  possess  a 
bright,  practically  uniform,  typical  color 
may  be  given  a  score  of  34  to  40  points. 
“Bright,  practically  uniform,  t3rpical 
color”  means  that  the  raspberries  pos¬ 
sess  a  bright  and  good  characteristic 


color ;  that  not  more  than  5  percent,  by 
weight,  of  the  raspberries  vary  markedly 
from  the  intensity  and  luster  cf  the  char¬ 
acteristic  color  of  well-ripened  raspber¬ 
ries;  and  that  none  of  the  raspberries 
possess  a  grey  cast  or  darkening  charac¬ 
teristic  of  oxidation  or  over- maturity. 

(b)  (B)  classification.  If  the  frozen 
raspberries  possess  a  reasonably  bright, 
reasonably  uniform,  typical  color,  a  I 
score  of  28  to  33  points  may  be  given. 
Frozen  raspberries  that  fall  into  this  , 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this  is 

a  limiting  rule).  “Reasonably  bright, 
reasonably  uniform,  typical  color”  means 
that  the  raspberries  possess  a  reasonably 
bright,  reasonably  good  characteristic 
color ;  that  not  more  than  10  percent,  by 
weight,  of  the  raspberries  vary  markedly 
from  the  intensity  and  luster  of  the  char¬ 
acteristic  color  of  well-ripened  rasp^r- 
ries;  and  that  the  raspberries  may  pos¬ 
sess  a  slight  grey  cast  or  slight  darkening 
characteristic  of  oxidation  or  over¬ 
maturity. 

(c)  (SStd)  classification.  Frozen 
raspberries  that  are  definitely  dull  or  off¬ 
color  or  that  fall  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section, 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

(d)  Evaluation  of  score  points.  The 
evaluation  of  the  score  points  for  the 
factor  of  color  may  be  determined  from 
Table  No.  I  of  this  section  which  indi¬ 
cates  the  score  range  in  the  respective 
grades  and  the  maximum  allowances  for 
frozen  raspberries  that  vary  markedly 
from  the  intensity  and  luster  of  the 
chsu-acteristic  color  of  well-ripened 
raspberries. 


Table  No.  I 


Grade 


Score 

points 


Typical  color 


Marked 
TariatioQ 
from  color 
of  well- 
ritioMd 
rasptjerries 


U.  B.  Grade  A  or  U.  8.  Fancy. 


U.  E.  Grade  B  or  U.  S.  Cboioe. . 
U.S.  Grade  D  or  Sabstandard.. 


Z7  or 


40 

30 
38 
37 
36 
3S 
34 
33 
32 

31 
30 
29 
28 

less 


Bright,  pood  characteristic  color;  none  may  possess  a 
prey  cast  or  darkening  (oxidation  or  overuia- 
turity). 


Reasonably  bright,  reasonaWy  pood;  may  possess 
slight  grey  cast  or  slight  darkening  (oxidation  or 
overmaturity}. 


More  than  the  allowances  permitted  for  28  points. 


Mazimun 
{by  treigkl) 
(percent) 
None 

H 

1 

2 

3 

4 

5 

IH 

6 
7 
d 

9 

10 


§  52.1878  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material, 
caps  and  portions  thereof,  sepal-like 
bracts  and  portions  thereof,  stems,  un¬ 
developed  raspberries,  and  damaged 
raspberries. 

(1)  “Harmless  extraneous  material” 
means  vegetable  substances  such  as 
weeds,  grass,  and  leaves  and  any  portions 
thereof  that  are  harmless. 


(2)  A  “cap”  means  a  loose  or  attached 

full  cap  or  a  portion  of  a  cap  to  which 
at  least  one  sepal -like  bract  or  portion 
thereof  is  attached.  A  “stem”  that  is  at¬ 
tached  to  the  cap  is  considered  a  separate 
defect. 

(3)  A  “stem”  means  a  stem,  either 
loose  or  attached,  that  is  longer  than 
Va  inch. 

(4 )  An  “undeveloped  raspberry 
means  a  raspberry  or  a  portion  of  a  rasp¬ 
berry  that  is  shriveled  or  in  which  more 
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than  one-fourth  of  the  raspberry  pos¬ 
sesses  hard  or  undeveloped  drupelets  or 
that  possesses  deformed  areas  which  ma¬ 
terially  affect  either  the  appearance  or 
the  edibility  of  the  product. 

(5)  A  “damaged  raspberry”  means  a 
raspberry  or  a  portion  of  a  raspberry  that 
Is  damaged  by  bruises  or  by  pathological. 
Insect,  or  other  injury  or  is  damaged  by 
other  means  which  materially  affect  either 
the  appearance  or  the  edibility  of  the 
product.  “Damage”  includes  any  surface 
blemish  or  blemishes  on  a  raspberry  which 
in  the  aggregate  exceed  that  of  a  circle 
>4  inch  in  diameter  or  any  noticeable 
blemish,  regardless  of  area,  that  extends 
into  the  fruit  tissue.  Minute,  insignificant 
injuries  are  not  considered  as  damage. 

(6)  “Area”  means  the  aggregate  sur¬ 
face  covered  by  the  material  stated  when 
such  material  or  portions  thereof  are 
placed  in  a  contiguous  position  with  no 
intervening  spaces. 

(b)  (A)  classification.  Frozen  rasp¬ 
berries  that  are  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  there  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  Vi  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  and  not 
more  than  2  stems,  including  not  more 
than  1  stem  which  may  exceed  inch 
in  length,  or  1  piece  of  harmless  extra¬ 
neous  material  that  is  not  measurable 
by  area  (such  as  weeds  and  blades  of 
grass) ;  and  that  there  may  be  present  not 
more  than  a  total  of  5  percent,  by  weight, 
of  raspberries  that  are  undeveloped  rasp¬ 
berries  and  damaged  raspberries. 

(c)  (B)  classification.  If  the  frozen 
raspberries  are  reasonably  free  from  de¬ 
fects.  a  score  of  28  to  33  points  may  be 
given.  Frozen  raspberries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects”  means  that  there 
may  be  present  for  each  16  ounces  of 
net  weight  an  area  of  not  more  than  ‘/a 
square  inch  comprising  harmless  extra¬ 
neous  material  (such  as  leaves  and  por¬ 
tions  thereof),  caps  and  portions  there¬ 
of,  and  loose  sepal-like  bracts  and  por¬ 
tions  thereof;  and  not  more  than  4  stems, 
including  not  more  than  1  stem  which 
may  exceed  Vi  inch  in  length,  or  1  piece 
of  harmless  extraneous  material  that  is 
not  measurable  by  area  (such  as  weeds 
and  blades  of  grass) ;  and  that  there  may 
be  present  not  more  than  a  total  of  10 
percent,  by  weight,  of  raspberries  that 
may  be  undeveloped  raspberries  and 
damaged  raspberries. 

(d)  iSStd)  classification.  Frozen 
raspberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points  and 
shall  not  be  graded  above  U.  S.  Grade  D 
or  Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

(e)  Evaluation  of  score  points.  The 
evaluation  of  the  score  points  for  the 
factor  of  absence  of  defects  may  be  de¬ 
termined  from  Table  No.  II  which  indi¬ 


cates  the  maximum  allowance  for  each 
class  of  defects  for  the  score  indicated. 

§  52.1879  Character — (a)  General. 
The  factor  of  character  refers  to  the  tex¬ 
ture  and  degree  of  maturity  and  degree 
of  disintegration  as  evidenc^  by  crushed 
raspberries. 

(1)  A  “crushed"  raspberry  is  a  rasp¬ 
berry  in  which  more  than  50  percent  of 
the  drupelets  are  crushed,  broken,  or  de¬ 
tached,  or  if  the  normal  shape  of  the 
raspberry  is  otherwise  seriously  affected 
or  destroyed. 

(b)  (A)  classification.  Frozen  rasp¬ 
berries  that  possess  a  good  character  may 
be  given  a  score  of  17  to  20  points.  “Good 
character”  means  that  the  raspberries 
are  mature,  well-developed,  and  prac¬ 
tically  intact  to  the  extent  that  not  more 
than  5  percent,  by  weight,  of  the  rasp¬ 
berries  may  be  slightly  immature  or 
slightly  over-mature;  that  the  raspber¬ 
ries  are  fieshy  and  tender;  that  the  rasp¬ 
berries  and  accompanying  liquor,  if  any, 
are  practically  free  from  detached  seed 
cells;  that  not  more  than  10  percent,  by 
weight,  of  red  raspberries  may  be 
crushed;  and  that  not  more  than  5  per¬ 
cent,  by  weight,  of  black  raspberries  may 
be  crushed. 

(c)  (B)  classification.  If  the  frozen 
raspberries  have  a  reasonably  good  char¬ 
acter,  a  score  of  14  to  16  points  may  be 
given.  Frozen  raspberries  that  fall  into 
this  classification  shall  not  be  graded 


§  52.1880  Determination  of  the  grades 
of  frozen  raspberries  for  manufacturing. 
(a)  The  grade  of  frozen  raspberries  for 
manufacturing  is  determined  immedi¬ 
ately  after  thawing  a  sample  to  the 


above  U.  S.  Grade  B  or  U.  S.  Choice,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  character”  means  that  the 
raspberries  are  reasonably  mature,  rea¬ 
sonably  well-developed,  and  reasonably 
intact  to  the  extent  that  not  more  than 
10  percent,  by  weight,  of  the  raspberries 
may  be  slightly  immature  or  slightly 
over-mature;  that  the  raspberries  are 
reasonably  fleshy  and  reasonably  tender ; 
that  the  raspberries  and  accompanying 
liquor,  if  any,  are  reasonably  free  from 
detached  seed  cells;  that  not  more  than 
20  percent,  by  weight,  of  red  raspberries 
may  be  crushed;  and  that  not  more  than 
15  percent,  by  weight,  of  black  raspber¬ 
ries  may  be  crushed. 

(d)  (SStd)  classification.  Frozen 
raspberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

(e)  Evaluation  of  score  points.  The 
evaluation  of  the  score  points  for  the 
factor  of  character  may  be  determined 
from  Table  No,  III  of  this  section  which 
indicates  the  general  requirements  for 
texture  and  intactness,  and  the  maxi¬ 
mum  allowances  for  variation  in  matu¬ 
rity  and  for  crushed  raspberries  for  the 
score  indicated. 


extent  that  the  units  may  be  separated 
easily.  The  grade  of  frozen  raspberries 
for  manufacturing  is  ascertained  by 
considering  the  following  factors,  and 
for  which  no  scoring  system  is  provided: 


Table  No.  II— Allowance  for  Defects 


Grade 

Score 

points 

Uarmless  extraneous  material  Ocrtw, 
etc.),  caps,  scpal-like  bracts  and  por¬ 
tions  tber^ 

Harmless  extraneous  ma¬ 
terial  (weeds,  yrass)  and 
stems  (including  stems 
over  H  Inch) 

Unde¬ 

veloped 

and 

damaged 

rasp¬ 

berries 

Maximum 

Per  16  ounces  of  net  weight 

By  weight 

Stems 

Harm¬ 

less 

material 

Total 

Over  Vi" 

Percent 

40 

None _ 

None 

None 

39 

1 

None 

Vi 

1 

38 

yi  square  inch....... _ ...... 

1 

None 

None 

U.  S.  Grade  A  or  U.  S. 

37 

1 

None  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  piece 

1  or  1  niece 

3 

Fancy. 

36 

square  inch........ _ .... _ .... _ 

2 

3 

35 

2 

4 

34 

ii  square  inch....... _ _ _ 

2 

5 

33 

M  square  inch...... _ _ _ ....... 

3 

6V4 

6 

33 

Vs  square  inch _ 

3 

U.  S.  Grade  B  or  U.  S. 

31 

3 

7 

Choice. 

30 

4 

8 

29 

Vi  square  inch _ ............... _ 

4 

9 

28 

t4aauareinch  _ _  .... _ 

4 

10 

U.S.  Grade  D  or  Sub¬ 
standard. 

27  or  less 

More  than  the  allowances  permitted  for  28  points 

Table  No.  Ill— Character 


Grade 

Score 

points 

General  description  of  texture  and 
intactness 

Slightly 
immature 
and  slightly 

Crushed 

Red  rasp¬ 
berries 

Black  rasp¬ 
berries 

Maximum  (by  weight) 

U.  8.  Grade  A  or  U.  B. 
Fancy. 

20 

19 

18 

17 

1  14 

|l3  or  less 

Mature,  well-developed,  practically 
intact,  fleshy  and  tender,  practically 
free  from  seed  cells. 

Rf^^-T-Tfif.hly  mature,  reasonably  well- 

Percent 

2 

3 

4 

5 

Percent 

4 

6 

8 

10 

12 

16 

20 

score  poinb 

Percent 

2 

3 

4 

5 

9 

12 

15 

L 

U.  8.  Grade  B  or  U.  8. 
Choice. 

U.  8.  Grade  D  or  Sub¬ 
standard. 

developed,  reasonably  intact,  rea- 
1  sonably  fle^y  and  tender,  reasonably 
i  free  from  se^  cells. 

More  than  the  allowances  per 

9 

10 

mitted  for  U 
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RULES  AND  REGULATIONS 


Color,  absence  of  defects,  and  character. 

(b)  “Normal  flavor  and  odor”  means 
that  the  raspberries  are  free  from  ob¬ 
jectionable  flavors,  off  flavors,  and  ob¬ 
jectionable  odors  of  any  kind. 

§  52.1881  Ascertaining  the  rating  of 
each  factor  for  frozen  raspberries  for 
manufacturing.  (See  Table  No.  IV, 

§  52.1834,  which  Is  a  brief  summary  of 
requirements  for  grades  of  frozen  rasp¬ 
berries  for  manufacturing). 

§  52.1882  Color — (a)  (i4)  classifica¬ 
tion.  “U.  S.  Grade  A  for  Manufactur¬ 
ing”  or  “U.  S.  Fancy  for  Manufacturing” 
requires  that  the  frozen  raspberries  shall 
possess  a  bright,  practically  uniform, 
typical  color.  “Bright,  practically  uni¬ 
form.  typical  color”  means  that  the 
raspberries  possess  a  bright  and  good* 
characteristic  color;  that  not  more  than 
5  percent,  by  weight,  of  the  raspberries 
vary  markedly  from  the  intensity  and 
luster  of  the  characteristic  color  of  well- 
ripened  raspberries;  and  that  none  of 
the  raspberries  possess  a  grey  cast  or 
darkening  characteristic  of  oxidation  or 
over-maturity. 

(b)  (B)  classification.  “U.  S.  Grade 
B  for  Manufacturing”  or  “U.  S.  Choice 
for  Manufacturing”  requires  that  the 
frozen  raspberries  shall  possess  a  rea¬ 
sonably  bright,  reasonably  uniform  typ¬ 
ical  color.  “Reasonably  bright,  reason¬ 
ably  uniform,  typical  color”  means  that 
the  raspberries  possess  a  reasonably 
bright,  reasonably  good  characteristic 
color ;  that  not  more  than  10  percent,  by 
weight,  of  the  raspberries  vary  markedly 
from  the  intensity  and  luster  of  the 
characteristic  color  of  well-ripened  rasp¬ 
berries;  and  that  the  raspberries  may 
possess  a  slight  grey  cast  or  slight  dark¬ 
ening  characteristic  of  oxidation  or 
over-maturity. 

(c)  (SStd)  classification.  Frozen 
respberries  for  manufacturing  that  fail 
to  meet  the  requirements  of  paragraph 
(b)  of  this  section  for  the  factor  of  color 
shall  be  considered  U.  S.  Grade  D  for 
Manufacturing  or  Substandard  for 
Manufacturing. 

§  52.1883  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material,  caps 
and  portions  thereof,  sepal-like  bracts 
and  portions  thereof,  stems,  undeveloped 
raspberries,  and  damaged  raspberries. 

(1)  “Harmless  extraneous  material” 
means  vegetable  substances  such  as 
weeds,  grass,  and  leaves  and  any  portions 
thereof  that  are  harmless. 

(2)  A  “cap*' means  a  loose  or  attached 
full  cap  or  a  portion  of  a  cap  to  which 
at  least  one  sepal-like  bract  or  portion 
thereof  is  attached.  A  “stem”  that  is 
attached  to  tlie  cap  is  considered  a  sep¬ 
arate  defect. 

(3)  A  “stem”  means  a  stem,  either 
loose  or  attached,  that  is  longer  than 
W  inch. 

(4)  An  “undeveloped  raspberry” 
means  a  raspberry  or  a  portion  of  a  rasp¬ 
berry  that  is  shriveled  or  in  which  more 
than  one-fourth  of  the  raspberry  pos¬ 
sesses  hard  undeveloped  dinipelets  or 


that  possesses  deformed  areas  which  ma¬ 
terially  affect  either  the  appearance  or 
the  edibility  of  the  product. 

(5)  A  “damaged  raspberry”  means  a 
raspberry  or  a  portion  of  a  raspberry  that 
is  damaged  by  bruises  or  pathological, 
insect,  or  other  injury  or  is  damaged  by 
other  means  which  materially  affect 
either  the  appearance  or  the  edibility  of 
the  product.  “Damage”  includes  any 
surface  blemish  or  blemishes  on  a  rasp¬ 
berry  which  in  the  aggregate  exceed 
that  of  a  circle  Va  inch  in  diameter  or 
any  noticeable  blemish,  regardless  of 
area,  that  extends  into  the  fruit  tissue. 
Minute,  insignificant  injuries  are  not 
considered  as  damage. 

(6)  “Area”  means  the  aggregate  sur¬ 
face  covered  by  the  material  stated  when 
such  material  or  portions  thereof  are 
placed  in  a  contiguous  position  with  no 
intervening  spaces. 

(b)  (A)  classification.  “U.  S.  Grade 
A  for  Manufacturing”  or  “U.  S.  Fancy 
for  Manufacturing”  requires  that  the 
frozen  raspberries  shall  be  practically 
free  from  defects  for  the  purposes  of 
manufacturing.  “Practically  free  from 
defects  for  the  purposes  of  manufactur¬ 
ing”  means  that  there  may  be  present 
for  each  16  ounces  of  net  weight  an  area 
of  not  more  than  square  inch  com¬ 
prising  harmless  extraneous  material 
(such  as  leaves  and  portions  thereof), 
caps  and  portions  thereof,  and  loose 
sepal-like  bracts  and  portions  thereof; 
and  not  more  than  2  stems,  including 
not  more  than  1  stem  which  may  exceed 
V2  inch  in  length,  or  1  piece  of  harmless 
extraneous  material  that  is  not  measur¬ 
able  by  area  (such  as  weeds  and  blades 
of  grass);  and  that 'there  may  be  pres¬ 
ent  not  more  than  a  total  of  10  percent, 
by  weight,  of  raspberries  that  are  unde¬ 


veloped  raspberries  and  damaged  rasp¬ 
berries. 

(c)  (B)  classification.  “U.  S.  Grade 
B  for  Manufacturing”  or  “U.  S.  Choice 
for  Manufacturing”  requires  that  the 
frozen  raspberries  shall  be  reasonably 
free  from  defects  for  the  purposes  of 
manufacturing.  “Reasonably  free  from 
defects  for  the  purposes  of  manufactur¬ 
ing”  means  that  there  may  be  present 
for  each  16  ounces  of  net  weight  an  area 
of  not  more  than  Vi  square  inch  com¬ 
prising  harmless  extraneous  material 
(such  as  leaves  and  portions  thereof), 
caps  and  portions  thereof,  and  loose 
sepal-like  bracts  and  portions  thereof; 
and  not  more  than  4  stems,  including 
not  more  than  1  stem  which  may  exceed 
Vi  inch  in  length,  or  1  piece  of  harmless 
extraneous  material  that  is  not  meas. 
urable  by  area  (such  as  weeds  and  blades 
of  grass) ;  and  that  there  may  be  present 
not  more  than  a  total  of  20  percent,  by 
weight,  of  raspberries  that  are  undevel¬ 
oped  raspberries  and  damaged  rasp¬ 
berries. 

(d)  (SStd)  classification.  Frozen 
raspberries  for  manufacturing  that  fail 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  for  the  factor  of  ab¬ 
sence  of  defects  shall  be  considered  U.  S. 
Grade  D  for  Manufacturing  or  Sub¬ 
standard  for  Manufacturing. 

§  52.1884  Character — ia)  General, 
The  factor  of  character  refers  to  the 
texture  and  degree  of  maturity  and  de¬ 
gree  of  disintegration  as  evidenced  by 
crushed  raspberries. 

(1)  A  “crushed”  raspberry  is  a  rasp¬ 
berry  in  which  more  than  50  percent  of 
the  druplets  are  crushed,  broken,  or  de¬ 
tached,  or  if  the  normal  shape  of  the 
raspberry  is  otherwise  seriously  affected 
or  destroyed. 


Table  No.  IV— Brief  Summary  or  Requirements  for  Grades  or  Frozen  Raspberries  for  MANur.varRiKO 


Grades 

Color 

Typical  color 

Marked  vari¬ 
ation  from 
color  of  well- 
ripened 
raspbcrriei 

U.  8.  Grade  A  for  tnanufactoring  or 
U.  8.  Fanry  for  manufacturing. 
U.  S.  Grade  B  for  manufacturing  or 
U.  S.  Choice  for  manufacturing. 

Bright,  good  characteristic  color;  none  ma^  possess  a  grey 
cast  or  darkening  (oxidation  or  overmaturity). 

Reasonably  bright,  reasonably  good;  may  possess  a  slight  grey 
cast  or  slight  darkening  (oxidation  or  overmaturity). 

MaiimuM 
(bp  trfigbl) 
(percent)  ^ 

10 

Grades 

Absence  of  defects 

narmicss  extraneous  material  | 
Oeaves,  etc.),  caps,  sepal¬ 
like  bracts  and  portions  1 
thereof 

Harmless  extraneuos  material ! 
(weeds,  grass)  and  stems 
(including  stems  over  H 
inch) 

Undeveloped 
and  damaged 
raspberries 

Maximum 

1  Per  16  ounces  of  net  weight 

By  weight 

U.  8.  Grade  A  formtmufacturing  or 
B.  S.  Fancy  for  manufacturing. 

U.  8.  Grade  B  for  manufacturing  or 
U.  S.  Choice  for  manufacturing. 

H  square  inch . . 

sqiiAre  inch.  _ 

2  steins,  including  1  stem  that 
may  exceed  M  inch,  or  1 
piece  harmless  material. 

4  stems,  including  1  stem  that 
may  exceed  H  inch,  or  1 
piece  harmless  material. 

20 
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Tablb  No.  IV — BBiKr  Sou mabt  or  RsoniBiMaifTS  roB  Qbadbs  or  Fbozbn  Raspbebbibs  roB 

MANorACTOBiNO — Continued 


Character 

Grades 

• 

General  description  of  texture  and  intactness 

Slightly  im¬ 
mature  and 
slightly  over¬ 
mature 

Crushed 

raspberries 

Maximum  (by  weight) 
(percent) 

U.  S.  Grade  A  for  manufacturing  or 
(J.  S.  Fancy  for  manufacturing. 

Good  character  for  purposes  of  manufacturing: 
reasonably  mature,  reasonably  well-developed, 
reasonably  intacti  reasonably  fleshy  and  reason¬ 
ably  tender,  reasonably  free  from  seed  cells. 

10 

25 

U.  s.  Grade  B  for  manufacturing  or 
b.  S.  Choice  for  manufacturing. 

Reasonably  good  character  for  purposes  of  manu¬ 
facturing:  fairly  mature,  'airly  well-developed, 
fairly  intact,  fairly  fleshy  and  fairly  tender,  fairly 
free  from  seed  cells. 

15 

50 

(b)  (i4)  classification.  “U.  S.  Grade 
A  for  Manufacturing”  or  “U.  S,  Fancy  for 
Manufacturing”  requires  that  the  frozen 
raspberries  shall  possess  a  good  char¬ 
acter  for  the  purposes  of  manufacturing. 
“Good  character  for  the  purposes  of 
manufacturing”  means  that  the  rasp¬ 
berries  are  reasonably  mature,  rea¬ 
sonably  well-developed,  and  reasonably 
intact  to  the  extent  that  not  more  than 
10  percent,  by  weight,  of  the  raspberries 
may  be  slightly  immature  or  slightly 
over-mature;  that  the  raspberries  are 
reasonably  fleshy  and  reasonably  tender ; 
that  the  raspberries  and  accompanying 
liquor,  if  any,  are  reasonably  free  from 
detached  seed  cells;  and  that  not  more 
than  25  percent,  by  weight,  of  the  rasp¬ 
berries  may  be  crushed. 

(c)  (B)  classification.  “U.  S.  Grade  B 
for  Manufacturing"  or  “U.  S.  Choice  for 
Manufacturing”  requires  that  the  frozen 
raspberries  shall  possess  a  reasonably 
good  chswacter  for  the  purposes  of  man¬ 
ufacturing.  “Reasonably  good  char¬ 
acter  for  the  purposes  of  manufactur¬ 
ing"  means  that  the  raspberries  are 
fairly  mature,  fairly  well-developed,  and 
fairly  intact  to  the  extent  that  not  more 
than  15  percent,  by  weight,  of  the  rasp¬ 
berries  may  be  slightly  immature  or 
slightly  over-mature;  that  the  rasp¬ 
berries  are  fairly  fleshy  and  fairly 
tender;  that  the  raspberries  and  accom¬ 
panying  liquor,  if  any,  are  fairly  free 
from  detached  seed  cells;  that  not  more 
than  50  percent,  by  weight,  of  the  rasp¬ 
berries  may  be  crushed. 

(d)  (SStd)  classification.  Frozen 
raspberries  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  for  Manufacturing  or  Sub¬ 
standard  for  Manufacturing. 

LOT  CERTIFICATION  TOLERANCES 

§  52.1885  Tolerances  for  certification 
0/  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofii- 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  raspberries,  the  grade 
ior  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  all  containers 
comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 


sample  for  the  factor,  subject  to  such 
limiting  rule,  must  be  within  the  range 
for  the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 

§  52.1886  Score  sheet  for  frozen  rasp¬ 
berries  (not  for  manufacturing) . 


I  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Canned  Spinach  * 

IDENTITY  AND  GRADES 

§  52.1901  Identity.  “Canned  spinach” 
means  canned  spinach  as  defined  in  the 
definitions  and  standards  of  identity  for 
canned  vegetables  (21  CFR  52.990),  is¬ 
sued  pursuant  to  the  Federal  Food.  Drug, 
and  Cosmetic  Act. 

§  52.1902  Grades  of  canned  spinach.* 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
is  the  quality  of  canned  spinach  that  pos- 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provi¬ 
sions  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

*  These  grades  have  been  so  drafted  that 
they  may  be  used  in  grading  other  greens 
such  as  canned  turnip,  mustard,  and  beet 
greens,  and  canned  kale.  In  grading  these 
products,  however,  the  typical  characteristics 
of  the  vegetable  shall  be  considered. 


sesses  a  good  color,  possesses  a  good 
character,  a  normal  flavor  and  odor,  is 
practically  free  from  defects,  and  scores 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  spinach 
that  possesses  a  fairly  good  color,  pos¬ 
sesses  a  fairly  good  character,  a  normal 
flavor  and  odor,  is  fairly  free  from  de¬ 
fects,  and  scores  not  less  than  70  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
is  the  quality  of  canned  spinach  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.1903  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  Is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  spinach  as  full  as  practicable 
without  impairment  of  quality  and  that 
the  product  and  packing  medium  occupy 
not  less  than  90  percent  of  the  volume 
of  the  container. 

§  52.1904  Recommended  drained 
weight,  (a)  The  drained  weight  recom¬ 
mendations  in  Table  No.  I  of  this  section 
are  not  incorporated  in  the  grades  of  the 
finished  products,  since  drained  weight, 
as  such,  is  not  a  factor  of  quality  for  the 
purpose  of  these  grades. 

(b)  The  drained  weight  of  canned 
spinach  is  determined  by  emptying  the 
contents  of  the  container  upon  a  No.  8 
sieve  of  proper  diameter  and  allowing  to 
drain  for  two  minutes.  A  sieve  8  inches 
in  diameter  is  used  for  the  No.  2*/^ 
size  can  (401  x  411)  and  for  containers 
of  equal  or  smaller  sizes;  and  a  sieve  12 
inches  in  diameter  is  used  for  containers 
larger  than  the  No.  2  V2  size  can. 

Table  No.  I — Recommended  Minimum 
Drained  Weights  (in  Ounces)  of  Spinach 

Drained 
weight 
5  >4 
7 
10 

1034 

13 
19 
60 
11*4 
1834 

FACTORS  OF  QUALITY 

§  52.1905  Ascertaining  the  grade.  (a> 
The  grade  of  canned  spinach  is  ascer¬ 
tained  by  considering  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  of  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  is  expressed  numerically  on  a 
scale  of  100.  The  maximum  number 
of  points  that  may  be  given  for  each 
factor  is: 


Factors :  Points 

Color _  30 

Absence  ol  defects _  40 

Character _  30 

Total  score _ 100 


Sire  and  kind  of  container . 

Container  mark  or  identification . . . 

Label  (stylo  of  pack:  Ratio  of  fruit  to  sugar,  etc., 

if  shown) . . . . . . . 

Type  (color),  if  known _ _ _ _ 


Factors 

Score  points 

((A) 

34-40 

Color . 

40 

((B) 

*28-33 

1(D) 

*0-27 

|(A) 

34-40 

Absence  of  defects _ _ 

40 

((B) 

*28-33 

1(D) 

*0-27 

((A) 

17-20 

Character . 

20 

{(B) 

*14-16 

1(D) 

*0-13 

Total  score.............. 

100 

Normal  flavor  and  odor. 
Grade.. . . . 


Container  size  or  designation: 

8  Z  Tall . 

No.  1  (Picnic) _ _ _ 

No.  1  Tall . 

No.  303 . . . 

No.  2__ . . . . 

No.  2V2 . . . . 

No.  10 . . . 

No.  303  Jar . . 

No.  2*4  Jar _ 
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RULES  AND  REGULATIONS 


(c)  “Normal  flavor  and  normal  odor” 
means  that  the  product  is  free  from  ob¬ 
jectionable  odors  and  objectionable 
flavors  of  any  kind, 

§  52.1906  Ascertaining  the  rating  for 
each  factor.  The  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is  in¬ 
clusive  (for  example,  “26  to  30  points” 
means  26,  27,  28,  29,  or  30  points). 

§  52.1907  Color — (a)  iA)  classifica¬ 
tion.  Canned  spinach  that  possesses  a 
good  color  may  be  given  a  score  of  26  to 
30  points.  “Good  color”  means  that  the 
color  is  the  typical  green  color  of  young 
and  tender  canned  spinach  and  that 
there  is  not  more  than  a  slight  variation 
in  green  color. 

(b)  (C)  classification.  If  the  canned 
spinach  possesses  a  fairly  good  color,  a 
score  of  22  to  25  points  may  be  given. 
Canned  spinach  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  good  color” 
means  that  the  canned  spinach  possesses 
a  fairly  typical  green  color  that  may  be 
variable  or  slightly  dull,  but  not  to  the 
extent  that  the  appearance  of  the  prod¬ 
uct  is  seriously  affected, 

(c)  (SStd)  classification.  Canned 
spinach  that  is  definitely  off  color  for 


any  reason  or  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this 
section  may  be  given  a  score  of  0  to  21 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1908  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
grit,  sand,  or  silt,  seed  heads,  grass  and 
weeds,  crowns  of  root  stubs,  root  stubs, 
and  major  and  minor  damage.  Minute 
insignificant  injuries  shall  not  be  con¬ 
sidered  as  damage.  The  evaluation  of 
the  score  points  for  the  factor  of  absence 
of  defects  may  be  determined  from  Table 
No.  II  of  this  section  which  prescribes  the 
maximum  score  which  may  be  allowed 
for  specified  defects. 

(1)  “Grit,  sand,  or  silt”  means  any 
particles  of  earthy  material. 

(2)  “Major  damage”  means  any  yel¬ 
low,  brown,  or  other  discoloration  which 
covers  an  aggregate  area  of  not  less 
than  1  square  inch  on  one  surface  of  any 
leaf,  portion  of  leaf,  stem,  or  portion  of 
stem,  or  any  pathological  damage,  or  in¬ 
sect  injury  affecting  any  leaf,  portion  of 
a  leaf,  stem,  or  portion  of  a  stem. 

(3)  “Minor  damage”  means  any  yel¬ 
low,  brown,  or  other  discoloration  which 
covers  an  aggregate  area  of  less  than  1 
square  inch  on  one  surface  of  any  leaf, 
portion  of  a  leaf,  stem,  or  portion  of  a 
stem. 


Table  No.  II — Defects 


Damage 

Total 
number 
of  seed 
beads 

Total 
number 
of  crowns 
of  roots 

Ranf»  of 
score 
points 

Score 

points 

Grit, 
sand,  or 
sUt 

Total 
number 
of  root 

Total 

Total 

Grass  and  weeds 

stubs— 
per  60 

Per  13  ounces  drained  weight 

ounces 

drained 

weight 

Major 

and 

minor 

Major 

Aggregate 

length 

Noticeably 
detract  from 
appearance 
of  product 

40 

None 

None 

None 

None 

None 

Incket 

None 

Inehe$ 

None 

None 

39 

None 

None 

1-2 

1 

None 

1 

None 

None 

38 

None 

1 

3 

2 

1 

2 

1 

1 

S3-t0 

37 

None 

1 

4 

2 

1 

3 

1 

1 

36 

None 

2 

5 

3 

1 

4 

2 

1 

35 

None 

2 

6 

3 

2 

6-6 

2 

2 

34 

None 

3 

7 

4 

2 

7-S 

3 

2 

83 

None 

3 

8 

4 

2 

9-10 

3 

2 

32 

Trace 

4 

9-10 

5 

3 

11 

4 

3 

31 

Trace 

4 

9-10 

5 

3 

12 

4 

3 

30 

Trace 

5 

11-12 

6 

3 

13 

6 

3 

ae-32 

29 

Trace 

'  5 

11-12 

6 

8 

14 

6 

3 

28 

Trace 

5 

13-14 

7 

4 

16-16 

7 

•  4 

27 

Trace 

6 

13-14 

7 

4 

17-18 

8 

4 

26 

Trace 

6 

15-16 

8 

4 

19-20 

9 

4 

0-U 

25  or  less 

More  than  the  allowances  permitted  for  26  score  points 

(b)  (i4)  classification.  Canned  spin¬ 
ach  that  is  practically  free  from  defects 
may  be  given  a  score  of  33  to  40  points. 
“Practically  free  from  defects”  means 
that  the  product  contains  no  grit,  sand, 
or  silt  that  affects  the  eating  quality 
or  appearance  of  the  spinach;  that  for 
each  60  ounces  of  drained  w^eight  there 
may  be  present  not  more  than  3  root 
stubs;  and  that  for  each  13  ounces  of 
drained  weight  there  may  be  present: 

(1)  Not  more  than  2  tender  crowns 
which  have  been  cut  from  root  stubs  with 
leaf  clusters  attached; 

(2)  Major  and  minor  damage  affect¬ 
ing  not  more  than  8  leaves  or  stems  or 
portions  of  leaves  or  stems,  including 
major  damage  affecting  not  more  than  4 


leaves  or  stems  or  portions  of  leaves  and 
stems; 

(3)  Not  more  than  2  seed  heads;  and 

(4)  Grass  or  weeds  aggregating  not 
more  than  10  inches  in  length  of  which 
not  more  than  3  inches  may  be  coarse 
grass  or  weeds  and  none  of  the  coarse 
grass  or  weeds  may  be  more  than  %  inch 
in  width  measured  at  the  widest  point 
transversely  to  the  long  axis. 

(c)  (C)  classification.  If  the  canned 
spinach  is  fairly  free  from  defects,  a 
score  of  26  to  32  points  may  be  given. 
Canned  spinach  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  free  from 


defects”  means  that  the  product  may 
contain  a  trace  of  grit,  sand,  or  silt  that 
does  not  seriously  affect  the  eating  qual- 
ity  or  appearance  of  the  spinach;  that 
for  each  60  ounces  of  drained  weight 
there  may  be  present  not  more  than  6 
r(K)t  stubs;  and  that  for  each  13  ounces 
of  drained  weight  there  may  be  present: 

(1)  Not  more  than  4  tender  crowns 
which  have  been  cut  from  root  stubs 
with  leaf  clusters  attached; 

(2)  Major  and  minor  damage  affect¬ 
ing  not  more  than  16  leaves  or  stems  or 
portio:is  of  leaves  or  stems,  including 
majc’  damage  affecting  not  more  than  8 
leave,  or  stems  or  portions  of  leaves  or 
stem'  • 

(3'  Not  more  than  4  seed  heads;  and 

(4)  Grass  or  weeds  aggregating  not 
mcie  than  20  inches  in  length  of  which 
not  more  than  9  inches  may  be  coarse 
grass  or  weeds  and  none  of  the  coarse 
grass  or  weeds  may  be  more  than  %  inch 
in  width  measured  at  the  widest  point 
transversely  to  the  long  axis. 

(d)  (SStd)  classification.  Canned 
spinach  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  25  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.1909  Character — (a)  General. 
The  factor  of  character  refers  to  the 
condition  and  structural  characteristics 
of  the  spinach  leaves  and  stems  or  por¬ 
tions  of  leaves  and  stems.  The  degree  of 
freedom  from  coarse  or  tough  leaves  and 
stems  or  coarse  or  tough  portions  of 
leaves  and  stems,  the  tenderness  of  the 
spinach,  and  the  degree  of  raggedness, 
disintegration,  or  (except  with  respect 
to  chopped  spinach)  shredding  of  leaves 
and  stems  are  considered  under  this 
factor. 

(b)  (A)  classification.  Canned  spin¬ 
ach  that  possesses  a  good  character  may 
be  scored  26  to  30  points.  “Good  char¬ 
acter”  means  that  the  spinach  is  tender 
and  is  practically  free  from  coarse  or 
tough  leaves  and  stems  or  coarse  or  tough 
portions  of  leaves  and  stems  and  that  the 
appearance  of  the  product  is  not  ma¬ 
terially  affected  by  ragged,  disintegrated 
or  shredded  leaves  or  stems  or  portions 
of  leaves  or  stems. 

(c)  (C)  classification.  If  the  canned 
spinach  possesses  a  fairly  good  character, 
a  score  of  22  to  25  points  may  be  given. 
Canned  spinach  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule) ,  “Fairly  good  character” 
means  that  the  spinach  may  be  fairly 
tender,  and  that  the  appearance  of  the 
product  is  not  seriously  affected  by  rag¬ 
ged,  disintegrated,  or  shredded  leaves  or 
stems  or  portions  of  leaves  or  stems. 

(d)  (SStd)  classification.  Canned 
spinach  tliat  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  secUon 
may  be  given  a  score  of  0  to  21  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule). 
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lot  certification  tolerances 

§52.1910  Tolerance  for  certification 
Qf  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  ofiQ- 
ciaUy  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  spinach,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  scores  of  the  containers  comprising 
the  sample,  if : 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fail  to 
meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such^  con¬ 
tainers  which  fail  to  meet  the  re<'.^ire- 
ments  of  the  indicated  grade  by  r  ^ison 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  thd  fac¬ 
tor,  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade^;p- 
dicated ; 

(2)  None  of  the  containers  comprising 
the  sample  falls  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade  in¬ 
dicated  by  the  average  of  the  total  scores; 
and 

(3)  All  containers  in  the  lot  meet  all 
applicable  standards  of  quality  promul¬ 
gated  under  the  Federal  Pood,  Drug,  and 
Cosmetic  Act,  and  in  effect  at  the  time 
of  the  aforesaid  certification. 

SCORE  SHEET 

§52.1911  Score  sheet  for  canned 
spinach. 


Sittuid  kind  of  container.. 
Containcf  code  or  marking. 

liM . 

Srtweicht  (ounces) . 

Viraum  (inches) . 

Drained  weiRht  (ounces) _ 


Factors 

Score  points 

Color . 

30 

1(A)  26-30 

((C)  •  22-25 

itwnce  of  defects . 

40 

1(1))  ‘  0-21 
((A)  33-40 

{(C)  ‘26-.32 

Clarscter _ 

30 

1(D)  *  0-25 

|(A)  26-30 

{(C)  122-25 

1(D)  >  0-21 

Total  score... . 

100 

Normal  flavor  and  odor. 
Gride . 


' Indicates  lim iting  rule  within  classification. 

Subpart — United  States  Standards  for 
Grades  of  Frozen  Spinach  ' 

HODDCT  DESCRIPTION,  STYLES,  AND  GRADES 

§  52.1921  Product  description.  Frozen 
5)inach  is  the  product  prepared  from 
toe  whole  or  cut,  clean,  sound,  and 
siicculent  leaves  and  stems  of  fresh 
spinach  (Spinacea  oleracea)  by  sorting, 
dimming,  washing,  and  blanching  such 
iwves  and  stems,  which  is  then  frozen 
wd  maintained  at  temperatures  neces- 
^  for  the  preservation  of  the  product. 

152.1922  Styles  of  frozen  spinach,  (a) 
Whole”  or  ‘‘whole  leaf”  spinach  is  the 
style  of  frozen  spinach  that  consists  sub- 


'The  requirements  of  these  standards  shall 
excuse  failure  to  comply  with  the  pro¬ 
tons  of  the  Federal  Food,  Drug,  and  Cos- 
“«tlc  Act. 

No.  231 


stantially  of  the  leaf  ani  adjoining  por¬ 
tion  of  the  leaf. 

(b)  “Cut”  or  "chopped”  is  the  style 
of  frozen  spinach  that  consists  of  the 
leaf  and  adjoining  portion  of  the  leaf 
v/hich  has  been  cut  or  chopped  into  small 
pieces. 

§  52.1923  Grades  of  frozen  spinach. 

(a)  "U.  S.  Grade  A”  or  "U.  S.  Fancy”  is 
the  quality  of  frozen  spinach  that  pos¬ 
sesses  a  good  flavor  and  odor,  that  pos¬ 
sesses  a  good  color,  that  possesses  a  good 
character,  that  is  practically  free  from 
defects,  and  that  .scores  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

,(b)  "U.  S.  Grade  B”  or  "U.  S.  Extra 
Standard”  is  the  quality  of  frozen  spin¬ 
ach  that  possesses  a  fairly  good  flavor 
and  odor,  that  possesses  a  reasonably 
good  color,  that  possesses  a  reasonably 
good  character,  that  is  reasonably  free 
from  defects,  and  that  scores  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(c)  "Substandard”  is  the  quality  of 
frozen  spinach  that  fails  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

FACTORS  OF  QUALITY 

§  52.1924  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  spinach  may  be  as¬ 
certained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  of  the  fac¬ 
tors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed 
numerically  on  the  scale  of  100.  The 
maximum  number  of  points  that  may  be 
given  each  such  factor  is: 


Factors:  Points 

Color _  20 

Absence  of  defects _  60 

Character _  20 


Total  score _  100 


(c)  The  score  for  the  factors  of  color, 
absence  of  defects,  and  character  is 
determined  immediately  after  thawing 
to  the  extent  that  the  product  is  sub¬ 
stantially  free  from  ice  crystals  and  can 
be  handled  as  individual  units.  A  rep¬ 
resentative  sample  of  the  product  is 
cooked  for  examination  with  respect  to 
flavor  and  odor. 

(d)  "Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind. 

(e)  “Reasonably  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor, 
but  is  free  from  objectionable  flavors 
and  objectionable  odors  of  any  kind. 

§  52.1925  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 


is  scored  is  inclusive  (for  example.  "17 
to  20  points”  means  17,  18,  19.  or  20 
points). 

§  52.1926  Color — (a)  (A)  classifica- 
tion.  Frozen  spinach  that  possesses  a 
good  color  may  be  given  a  score  of  17  to 
20  points.  Good  color  means  that  the 
frozen  spinach  possesses  a  practically 
uniform  bright  characteristic  green 
color. 

(b)  (B)  classification.  If  the  frozen 
spinach  possesses  a  reasonably  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Frozen  spinach  that  falls  into 
this  classifleation  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  color”  means  that  the 
frozen  spinach  possesses  a  reasonably 
uniform  characteristic  green  color  and 
may  be  variable  in  color  but  not  to  the 
extent  that  the  appearance  of  the  frozen 
product  is  materially  affected. 

(c)  iSStd)  classification.  Frozen 
spinach  that  is  definitely  off  color  for 
any  reason,  or  that  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section,  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
Substandard  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

§  52.1927  Absence  of  defects — fa) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  grit.  sand,  or  silt,  seed  heads,  grass 
and  weeds,  crowns  of  root  stubs,  root 
stubs,  and  major  and  minor  damage. 

(1)  "Grit,  sand,  or  silt”  means  any 
particle  of  earthy  material. 

(2)  "Minor  damage”  means  damage 
by  any  yellow,  brown,  or  other  discolora¬ 
tion  w'hich  covers  an  aggregate  area  of 
less  than  1  square  inch  on  one  sur¬ 
face  of  any  leaf,  portion  of  a  leaf,  stem, 
or  portion  of  a  stem  (except  minute 
insignificant  injuries  which  shall  not 
be  considered  as  minor  damage),  or 
damage  affecting  any  leaf,  portion  of  a 
leaf,  stem,  or  portion  of  a  stem,  to  the 
extent  that  the  appearance  or  eating 
quality  of  the  unit  is  materially  affected 
regardless  of  the  area, 

(3)  "Major  damage”  means  damage 
by  any  yellow,  brown,  or  other  discolora¬ 
tion  which  covers  an  aggregate  area  of 
1  square  inch  or  more  on  one  surface  of 
any  leaf,  portion  of  a  leaf,  stem,  or  por¬ 
tion  of  a  stem,  or  any  insect  injury  or 
other  damage  affecting  any  leaf,  por¬ 
tion  of  a  leaf,  stem,  or  portion  of  a  stem 
to  the  extent  that  the  appearance  or 
eating  quality  of  the  unit  is  seriously 
affected  regardless  of  area. 

(b)  (A)  classification.  Frozen  spin¬ 
ach  that  is  practically  free  from  defects 
may  be  given  a  score  of  51  to  60  points. 
"Practically  free  from  defects”  has  the 
following  meanings  with  respect  to  the 
following  styles  of  frozen  spinach: 

(1)  Whole  or  whole  leaf.  No  grit, 
sand,  or  silt  may  be  present  that  affects 
the  appearance  or  eating  quality  of  the 
frozen  spinach,  and  for  each  48  ounces 
of  the  product  there  may  be  present  not 
more  than  one  root  stub,  and  for  each 
16  ounces  of  the  product  there  may  be 
present: 
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(1)  Not  more  than  2  tender  crowns 
of  roots  with  leaf  clusters  attached; 

(ii)  Major  and  minor  damage  affect¬ 
ing  not  more  than  8  leaves  and  stems  or 
portions  of  leaves  and  stems,  including 
major  damage  affecting  not  more  than 
4  leaves  and  stems  or  portions  of  leaves 
and  stems; 

(iii)  Not  more  than  2  seed  heads;  and 

(iv)  Grass  and  weeds  aggregating  not 
more  than  10  inches  in  length  of  which 
not  more  than  3  inches  may  be  grass 
and  weeds  which  detract  materially 
from  the  appearance  of  the  product. 

(2)  Cut  or  chopped.  No  grit,  sand,  or 
silt  may  be  present  that  affects  the  ap¬ 
pearance  or  eating  quality  of  the  frozen 
spinach;  minor  damage,  major  damage, 
seed  heads,  grass,  weeds,  crowns  of  root 
stubs,  and  root  stubs,  or  pieces  thereof, 
may  be  present  that  do  not  materially 
affect  the  appearance  or  eating  quality  of 
the  product. 

(c)  (B)  classification.  If  the  frozen 
spinach  is  reasonably  free  from  defects 
a  score  of  42  to  50  points  may  be  given. 
Frozen  spinach  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects”  has  the  following 
meanings  with  respect  to  the  following 
styles  of  frozen  spinach; 

(1)  Whole  or  whole  leaf.  A  trace  of 
grit,  sand,  or  silt  may  be  present  that 
does  not  materially  affect  the  appear¬ 
ance  or  eating  quality  of  the  frozen 
spinach ;  for  each  48  ounces  of  the  prod¬ 
uct  there  may  be  present  not  more  than 
3  root  stubs  and  for  each  16  ounces  of 
the  product  there  may  be  present: 

(1)  Not  more  than  4  tender  crowns  of 
roots  with  leaf  clusters  attached; 

(ii)  Major  and  minor  damage  affect¬ 
ing  not  more  than  16  leaves  and  stems, 
including  major  damage  affecting  not 
more  than  8  leaves  and  steins  or  portions 
of  leaves  and  stems; 

(iii)  Not  more  than  4  seed  heads;  and 

(iv)  Grass  and  weeds  aggregating  not 
more  than  15  inches  in  length  of  which 
not  more  than  6  inches  may  be  grass 
and  weeds  which  detract  materially 
from  the  appearance  of  the  product. 

(2)  Cut  or  chopped.  A  trace  of  grit, 
sand,  or  silt  may  be  present  that  does 
not  materially  affect  the  appearance  or 
eating  quality  of  the  frozen  spinach; 
minor  damage,  major  damage,  seed 
heads,  grass,  weeds,  crowns  of  root  stubs, 
and  root  stubs,  or  pieces  thereof,  may  be 
present  that  do  not  seriously  affect  the 
appearance  or  eating  quality  of  the 
product. 

(d)  (SStd)  classification.  Frozen 
spinach  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  41  points 
and  shall  not  be  graded  above  substand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1928  Character — (a)  General. 
The  factor  of  character  refers  to  the 
tenderness  and  condition  of  the  spinach 
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leaves  and  stems  or  portions  of  leaves 
and  stems.  The  degree  of  freedom  from 
coarse  or  tough  leaves  and  stems  or 
coarse  or  tough  portions  of  leaves  and 
stems,  and  the  degree  to  which  the  ap¬ 
pearance  may  be  affected  by  ragged  and 
torn  leaves  and  stems  or  ragged  and 
torn  portions  of  leaves  and  stems,  are 
considered  under  this  factor. 

(b)  (A)  classification.  Frozen  spin¬ 
ach  that  possess  a  good  character  may 
be  scored  17  to  20  points.  “Good  char¬ 
acter”  means  that  the  spinach  is  tender 
and  practically  free  from  coarse  or  tough 
leaves  and  stems  or  coarse  or  tough  por¬ 
tions  of  leaves  and  stems  and  the  ap¬ 
pearance  of  the  product  is  not  materially 
affected  by  ragged  and  torn  leaves  and 
stems  or  ragged  and  torn  portions  of 
leaves  and  stems. 

(c)  (B)  classification.  If  the  frozen 
spinach  possesses  a  reasonably  good 
character  a  score  of  14  to  16  points  may 
be  given.  Frozen  spinach  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  character”  means  that  the 
spinach  may  possess  a  few  coarse  or 
tough  leaves  and  stems  or  coarse  or 
tough  portions  of  leaves  and  stems,  and 
the  appearance  of  the  product  may  be 
materially  but  not  seriously  affected  by 
shredded,  ragged,  or  disintegrated  leaves 
and  stems  or  portions  of  leaves  and 
stems. 

(d)  (SStd)  classification.  Frozen 
spinach  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  Substand¬ 
ard  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.1929  Tolerance  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  spinach,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  score  of  all  containers,  if ; 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the 
grade  indicated  by  the  average  of  such 
total  scores,  and  with  respect  to  such 
containers  which  fail  to  meet  the  re¬ 
quirements  of  the  indicated  grade  by 
reason  of  a  limiting  rule,  the  average 
score  of  all  containers  in  the  sample  for 
the  factor,  subject  to  such  limiting  rule, 
must  be  within  the  range  for  the  grade 
indicated; 

(2)  None  of  the  containers  comprising 
the  sample  fall  more  than  4  points  be¬ 
low  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 


SCORE  SHEET 


§  52.1930 
spinach. 


Score  sheet  for  froz 


en 


Container  sire . 

Container  code  or  marking. 

Label... . . 

Net  weight  (ounces) . 


Factors 

Score  Points 

Color . . 

20 

(A)  17-20 

{  (H)  ‘  14-16 

Absence  of  defects..... . 

60 

1  (SStd.)  '0-13 

1  (A)  51-60 

{  («)  '42-50 

Churnet^T _  .  _ 

20 

l(SStd.)  '0-41 

1  (A)  17-20 

\  (H)  >14-16 
ICSStd.) '  0-13 

Total  score . 

100 

Grade . . . 

Flavor  and  odor. 


>  Indicates  limiting  rule. 


Subpart — United  States  Standards  roR 
Grades  of  Frozen  Cooked  Squash  ‘ 


product  description  and  grades 


§  52.1941  Product  description.  Fro¬ 
zen  cooked  squash  is  the  clean,  sound, 
properly  matured  product  made  from 
varieties  of  fall  or  late  type  squash  which 
have  been  properly  prepared  by  washing, 
cutting,  cleaning,  steaming,  reducing  to 
a  pulp  and  removing  seed,  and  fiber. 
The  product  is  then  frozen  in  accordance 
with  good  commercial  practice  and 
maintained  at  temperatures  necessary 
for  the  preservation  of  the  product. 

§  52.1942  Grades  of  frozen  cooked 
squash,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  cooked 
squash  that  possesses  a  good  consistency; 
that  possesses  a  good  color;  that  pos¬ 
sesses  a  good  finish;  that  is  practically 
free  from  defects;  that  possesses  a  good 
flavor  and  odor;  and  scores  not  less  than 
85  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
section. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  cooked 
squash  that  possesses  a  reasonably  good 
consistency;  that  possesses  a  reasonably 
good  color;  that  possesses  a  reasonably 
good  finish;  that  is  reasonably  free  from 
defects ;  that  possesses  a  fairly  good  fla¬ 
vor  and  odor;  and  scores  not  less  than 
70  points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
section. 

(c)  “Substandard”  is  the  quality  of 
frozen  cooked  squash  that  fails  to  meet 
the  requirements  of  U.  S.  Grade  B  or 
U.  S.  Ihctra  Standard. 


FACTORS  OF  QUALITY 

§  52.1943  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  cooked  squash  may 
be  ascertained  by  considering,  in  con¬ 
junction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  consistency,  color,  fin¬ 
ish,  and  absence  of  defects. 

(b)  The  relative  importance  of  each 
scoring  factor  is  expressed  numerically 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  each 
factor  is: 

factors:  Points 

Consistency - - - - — 30 

Color - 20 

finish - 20 

Absence  of  defects - - — - - -  30 

Total  score _  100 

(c)  The  scores  for  the  factors  of  con¬ 
sistency,  color,  finish,  and  absence  of 
defects  are  determined  after  the  frozen 
cooked  squash  is  heated  in  a  double 
boiler,  or  in  a  covered  pan  until  thor¬ 
oughly  warmed  and  completely  free  from 
ice  crystals.  The  warmed  product  is 
then  stirred  to  blend  all  separated  liquid 
into  a  uniform  mixture.  The  require¬ 
ments  for  flavor  and  odor  are  also  ascer¬ 
tained  on  the  warmed  product. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  after  heating,  has  a 
good,  characteristic  normal  flavor  and 
odor  and  is  free  from  objectionable  fla¬ 
vors,  and  objectional  odors  of  any  kind. 

(e)  “Reasonably  good  flavor  and  odor” 
means  that  the  product,  after  heating, 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

§  52.1944  Ascertaining  the  ratings  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  ”17  to  20 
points”  means  17,  18,  19,  or  20  points). 

§52.1945  Consistency — (a)  (i4)  cZas- 
iiflcation.  Pi-ozen  cooked  squash  that 
possesses  a  good  consistency  may  be 
given  a  score  of  26  to  30  points.  “Good 
consistency”  means  that  the  warmed 
mixed  squash,  after  emptying  from  a 
container  to  a  dry  flat  surface,  forms  a 
well-mounded  mass,  and  that  at  the  end 
of  two  minutes  after  emptying  on  such 
surface  there  is  not  more  than  a  slight 
separation  of  free  liquor. 

(b)  (B)  classification.  If  the  frozen 
cooked  squash  possesses  a  reasonably 
good  consistency,  a  score  of  21  to  25 
points  may  be  given.  Frozen  squash  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  consistency”  means 
that  the  warmed  mixed  squash  after 
emptyirig  from  the  container  to  a  dry 
flat  surface,  may  be  reasonably  stiff,  but 
not  excessively  stiff;  forms  a  moderately 
mounded  mass,  and  that  at  the  end  of 
two  minutes,  after  emptying  on  such  sur¬ 
face,  there  may  be  a  moderate,  but  not 
excessive  separation  of  free  liquor. 

(c)  (SStd)  classification.  Frozen 
cooked  squash  that  fails  to  meet  the  re- 
Quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  20  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1946  Color — (a)  (A)  classifica¬ 
tion.  Frozen  cooked  squash  that  pos- 
®®sses  a  good  color  may  be  given  a  score 
Pi  17  to  20  points.  “Good  color”  means 


that  the  color  of  the  warmed  mixed 
squash  possesses  a  practically  uniform, 
bright,  typical  color;  and  is  free  from 
discoloration  due  to  oxidation,  or  other 
causes. 

(b)  (B)  classification.  If  the  frozen 
cooked  squash  possesses  a  reasonably 
good  color,  a  score  of  14  to  16  points  may 
be  given.  Frozen  squash  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  color”  means  that  the  color 
of  the  warmed  cooked  squash  possesses 
a  reasonably  uniform,  reasonably  bright, 
typical  color,  and  the  color  may  be  vari¬ 
able  or  slightly  dull  but  is  not  off-color, 

(c)  (SStd)  classification.  Frozen 
cooked  squash  that  is  off-color  for  any 
reason  or  fails  to  meet  the  requirements 
of  paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.1947  Finish — (a)  General.  The 
factor  of  finish  refers  to  the  texture  of 
the  product  and  from  freedom  from 
hardness  of  the  squash  particles. 

(b)  (A)  classification.  Frozen  cooked 
squash  that  possesses  a  good  finish  may 
be  given  a  score  of  17  to  20  points.  “Good 
finish”  means  that  the  warmed  mixed 
squash  has  an  even  texture,  is  granular 
tut  not  lumpy,  pasty  or  “salvy”,  and  the 
squash  particles  are  not  hard. 

(c)  (B)  classification.  If  the  frozen 
cooked  squash  possesses  a  reasonably 
good  finish,  a  score  of  14  to  16  points  may 
be  given.  Frozen  squash  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule).  “Rea¬ 
sonably  good  finish”  means  that  the 
warmed  mixed  squash  has  an  even  tex¬ 
ture,  may  lack  granular  characteristics, 
may  be  slightly  pasty  or  slightly  “salvy” 
but  not  decidedly  pasty  or  decidedly 
“salvy,”  and  the  squash  particles  are  not 
hard. 

(d)  (SStd)  classification.  Frozen 
cooked  squash  that  fails  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1948  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
sand,  grit,  or  silt,  pieces  of  seed,  fiber, 
and  from  dark  or  off-colored  particles. 

(1)  “Grit,  sand,  or  silt”  means  any 
particle  of  earthy  material. 

(b)  (A)  classification.  Frozen  cooked 
squash  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  25  to  30 
points.  “Practically  free  from  defects” 
means  that  no  grit,  sand,  or  silt  may  be 
present  that  affects  the  appearance  or 
eating  quality  of  the  frozen  cooked 
squash,  and  that  the  number,  size  and 
color  of  the  other  aforesaid  defects  pres¬ 
ent  individually  or  collectively  do  not 
more  than  slightly  affect  the  appearance 
or  eating  quality  of  the  product. 

(c)  (B)  classification.  Frozen  cooked 
squash  that  is  reasonably  free  from  de¬ 
fects  may  be  given  a  score  of  21  to  24 


points.  Frozen  squash  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Extra  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Rea.son- 
ably  free  from  defects”  means  a  trace  of 
grit,  sand,  or  silt  may  be  present  that 
does  not  materially  affect  the  appearance 
or  eating  quality  of  the  frozen  cooked 
squash,  and  that  any  of  the  other  afore¬ 
said  defects  present  individually  or  col¬ 
lectively  may  be  noticeable  but  are  not  so 
large,  so  numerous,  or  of  such  contrast¬ 
ing  color  as  to  seriously  affect  the  ap¬ 
pearance  or  eating  quality  of  the  product. 

(d)  (SStd)  classification.  Frozen 
cooked  squash  which  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  20 
points  and  shall  not  be  graded  above  sub¬ 
standard.  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.1949  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  oflB- 
cially  drawn  and  which  represent  a 
specific  lot  of  frozen  cooked  squash,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  contain¬ 
ers  comprising  the  sample,  if,  with  re¬ 
spect  to  those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores ; 

(2)  None  of  the  containers  falls  more 
than  four  points  below  the  minimum 
score  for  the  grade  indicated  by  the 
average  of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indicated 
by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  containers 
for  any  factor  subject  to  a  limiting  rule 
is  within  the  score  range  of  that  factor 
for  the  grade  indicated  by  the  average  of 
the  total  scores  of  the  containers  com¬ 
prising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.1950  Score  sheet  for  frozen 
cooked  squash. 


Number,  size,  and  kind  of  container™, 

Container  marks  or  identification _ 

I,,at>el _ _ ..... 

Net  weight  (ounces) . . . 


Factors 

Score  points 

(A) 

30 

UB) 

«  21-25 

It  SStd.) 

<0-20 

j(A) 

17-20 

20 

((B) 

«  14-16 

IfSStd.) 

<0-13 

(A) 

17-20 

Finish . 

20 

^B) 

<  14-16 

ksstd.) 

<  0-13 

|(A) 

2.5-30 

Absence  of  defects . . 

30 

UB) 

<21-24 

USStd.) 

<0-20 

Total  score.. _ ... 

100 

Flavor  and  odor. _ ........ 

Grade. 


>  Indicates  limiting  rule. 
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RULES  AND  REGULATIONS 


Subpart — ^United  States  Standards  for 

Grades  of  Frozen  Squash  (Summer 

Type)* 

product  description,  styles,  and  grades 

§  52.1961  Product  description. 
“Frozen  squash”  is  the  fresh,  sound,  im¬ 
mature  product  from  the  squash  (sum¬ 
mer  type)  plant  hereinafter  called 
frozen  squash,  which  has  been  properly 
prepared  and  properly  blanched,  and  is 
then  frozen  in  accordance  with  good 
commercial  practice  and  maintained  at 
temperatures  necessary  for  the  preser¬ 
vation  of  the  product. 

§  52.1962  Styles  of  frozen  squash. 

(a)  Sliced. 

(b)  Cut. 

§  52.1963  Grades  of  frozen  summer 
squash,  (a)  “U.  S.  Grade  A”  or  U.  S. 
Fancy”  is  the  quality  of  frozen  squash 
that  possesses  similar  varietal  charac¬ 
teristics;  that  possesses  a  good  flavor  and 
odor;  that  possesses  a  good  color;  that 
is  practically  free  from  defects;  that 
possesses  a  good  character;  and  that 
scores  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  squash 
that  possesses  similar  varietal  character¬ 
istics;  that  possesses  a  reasonably  good 
flavor  and  odor ;  that  possesses  a  reason¬ 
ably  good  color;  that  is  reasonably  free 
from  defects ;  that  possesses  a  reasonably 
good  character;  and  that  scores  not  less 
than  70  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  squash  that  fails  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  B  or  U.  S. 
Extra  Standard. 

factors  of  quality 

§  52.1964  Ascertaining  the  grade. 

(a)  The  grade  of  frozen  squash  may  be 
ascertained  by  considering,  in  conjunc¬ 
tion  with  the  requirements  of  the  respec¬ 
tive  grade,  the  respective  ratings  for  the 
factors  of  color,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
scoring  factor  is  expressed  numerically 
on  the  scale  of  100.  The  maximum 
number  of  points  that  may  be  given  each 
factor  is: 


Factors:  Points 

Color _  20 

Absence  of  defects _  40 

Character _  40 

Total  score _ 100 


(c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  character  are  de- 
teiTOincd  immediately  after  thawing  so 
that  the  product  is  sufficiently  free  from 
ice  ciTstals  to  permit  proper  handling  as 
individual  units,  and  a  representative 
sample  of  the  product  is  cooked  to  ascer¬ 
tain  tenderness  of  the  frozen  squash  be¬ 
fore  final  evaluation  of  the  score  for 
character.  Flavor  and  odor  are  also 
ascertained  on  the  cooked  product. 

•  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro- 
▼isions  of  the  Federal  Pood,  Drug,  and  Cos¬ 
metic  Act. 


(d)  “Good  flavor  and  odor”  means 
that  the  product  after  cooking  has  a 
good,  characteristic  normal  flavor  and 
ordor  and  is  free  from  objectionable  fla¬ 
vors  and  objectionable  odors  of  any  kind. 

(e)  “Reasonably  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

§  52.1965  Ascertaining  the  ratings  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “17 
to  20  points”  means  17,  18,  19,  or  20 
points). 

§  52.1966  Color — (a)  (A)  classifica¬ 
tion.  Frozen  squash  that  possesses  a 
good  color  may  be  given  a  score  of  17  to 
20  points.  “Good  color”  means  that  the 
color  of  the  squash  is  bright  and  typical 
of  young  and  tender  squash  of  similar 
varietal  characteristics  which  has  been 
properly  processed. 

(b)  (B)  classification.  If  the  frozen 
squash  possesses  a  reasonably  good  color, 
a  score  of  14  to  16  points  may  be  given. 
Frozen  squash  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
good  color”  means  that  the  color  of  the 
squash  is  typical  of  reasonably  young 
and  tender  squash  of  similar  varietal 
characteristics  which  has  been  prop¬ 
erly  processed. 

(c)  iSStd)  classification.  Frozen 
squash  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  13  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.1967  Absence  of  defects. — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
harmless  extraneous  vegetable  material, 
sand,  grit,  or  silt,  poorly  cut  units,  units 
damaged  by  mechanical  injury,  and 
units  damaged  by  discoloration,  scars, 
insect  injui-y,  or  damaged  6y  other 
means, 

(1)  “Unit”  means  a  whole  squash  or 
a  portion  of  a  squash. 

(2)  “Damaged  unit”  means  any  unit 
damaged  by  discoloration,  scars,  insect 
injury,  or  by  any  other  means  except 
damaged  by  mechanical  injury  to  the 
extent  that  the  appearance  or  eating 
quality  of  the  product  is  materially 
affected. 

(3)  “Seriously  damaged”  means  dam¬ 
aged  to  the  extent  that  the  appearance 
or  eating  quality  of  the  unit  is  seriously 
affected. 

(4)  “Harmless  extraneous  vegetable 
material”  means  leaves,  detached  stems 
or  portions  thereof,  or  other  similar 
vegetable  material. 

(5)  “Poorly  cut”  means  units  with  at¬ 
tached  stems  or  stem  material,  very 
ragged  units,  or  pieces  of  less  than  V2 
slice  in  sliced  style  squash. 

(6)  “Damaged  by  mechanical  Injury” 
means  broken  or  mashed  to  such  an 


extent  that  the  appearance  or  eating 
quality  of  the  unit  is  seriously  affected 

(7)  “Sand,  grit,  or  silt”  means  any 
particle  of  earthy  material. 

(b)  (A)  classification.  Frozen  squash 
that  is  practically  free  from  defects  may 
be  given  a  score  of  34  to  40  points. 
“Practically  free  from  defects”  means 
that  the  product  contains  no  grit,  sand, 
or  silt  that  affects  the  eating  quality  or 
appearance  of  the  frozen  squash;  that 
for  each  12  ounces  of  units  there  may  be 
present  not  more  than  one  piece  of  harm¬ 
less  extraneous  vegetable  material.  The 
combined  weight  of  all  other  defects  and 
defective  units  must  not  exceed  8  percent 
of  the  weight  of  the  units:  Provide 
That 

(1)  Not  more  than  4  percent,  by 
weight,  is  of  damaged  units  and  of  such 
4  percent,  not  more  than  one-fourth 
thereof  or  1  percent,  by  weight,  of  all 
the  units  consist  of  units  that  are  seri¬ 
ously  damaged;  or 

(2)  Not  more  than  6  percent,  by 
weight,  is  of  poorly  cut  units,  or  of  units 
damaged  by  mechanical  injury,  or  any 
combination  thereof  of  not  more  than  6 
percent,  by  weight. 

(c)  (B)  classification.  If  the  frozen 
squa.sh  is  reasonably  free  from  defects,  a 
score  of  28  to  33  points  may  be  given. 
Frozen  squash  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Extra  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Reasonably 
free  from  defects”  means  that  the  prod¬ 
uct  may  contain  a  trace  of  sand,  grit,  or 
silt  that  does  not  materially  affect  the 
eating  quality  or  appearance  of  the  fro¬ 
zen  squash;  that  for  each  12  ounces  of 
units  there  may  be  present  not  more  than 
two  pieces  of  harmless  extraneous  vege¬ 
table  material.  The  combined  weight  of 
all  other  defects  and  defective  units  must 
not  exceed  12  percent  of  the  weight  of 
the  units:  Provided,  That 

(1)  Not  more  than  8  percent,  by 
weight,  is  of  damaged  units  and  of  such 
8  percent,  not  more  than  one-fourth 
thereof  or  2  percent,  by  w’eight,  of  all  the 
units  consist  of  units  that  are  seriously 
damaged. 

(2)  Not  more  than  10  percent,  by 
weight,  is  of  poorly  cut  imits,  or  of  units 
damaged  by  mechanical  injury,  or  any 
combination  thereof  of  not  more  than  10 
percent,  by  w’eight. 

(d)  iSStd)  classification.  Frozen 
squash  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

§  52.1968  Character— (a'f  General. 
The  factor  of  character  refers  to  the 
fleshy  texture,  the  tenderness,  and  the 
degree  of  development  of  the  seeds. 

(b)  (A)  classification.  Frozen  squash 
that  possesses  a  good  character  may  be 
given  a  score  of  34  to  40  points.  “Good 
character”  means  that  the  units  are 
practically  intact,  are  fleshy  and  tender, 
that  the  seeds  are  in  the  immature  stage, 
and  that  not  more  than  5  percent,  by 
weight  of  the  units  may  be  of  reasonably 
good  character. 

(c)  (B)  classification.  If  the  frozen 
squash  possesses  a  reasonably  good  char- 
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acter,  a  score  of  28  to  33  points  may  be 
given.  Frozen  squash  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  B  or  U.  S.  Extra  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  good  character”  means  that  the 
units  may  show  slight  disintegration, 
may  have  lost  to  a  considerable  extent 
their  fleshy  texture,  may  be  reasonably 
tender,  and  that  the  seeds  may  have 
passed  the  immature  stage  of  maturity, 
but  are  not  hard  and  that  not  more  than 
10  percent,  by  weight,  of  the  units  fails 
to  meet  the  requirements  for  reasonably 
good  character. 

(d)  (SStd)  classification.  Frozen 
squash  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  Substand¬ 
ard.  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.1969  Tolerance  for  certification 
of  officiallif  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  frozen  squash,  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  score  for  all  containers,  if ; 

(1)  Not  more  than  one-sixth  of  the 
containers  comprising  the  sample  fails 
to  meet  all  the  requirements  of  the  grade 
indicated  by  the  average  of  such  total 
scores,  and  with  respect  to  such  con¬ 
tainers  which  fail  to  meet  the  require¬ 
ments  of  the  indicated  grade  by  reason 
of  a  limiting  rule,  the  average  score  of 
all  containers  in  the  sample  for  the  fac¬ 
tor,  subject  to  such  limiting  rule,  must 
be  within  the  range  for  the  grade  indi¬ 
cated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

5  52.1970  Score  sheet  for  frozen 
sQuash  (summer  type). 


N'umW,  tind  kind  of  container. 
Container  marks  or  identification... 
UM.. 


•Net  weieht  (ounces) 
Styie  (.siice<l,  cut)... 


Factors 


Color . 

Absence  of  defects. 

Character . . 

Total  score. 


l'lav<ir  and  odor 
tirade . . 


Score  points 

((A) 

17-20 

20 

{(B) 

14-16 

l(8Std.) 

'  0-1.1 

((A) 

14-40 

40 

{(B) 

2S-11 

USStd.) 

•0-27 

(A) 

14-40 

40 

{(B) 

28-;« 

l(SStd.) 

*0-27 

100 

*  Indicates  limiting  rule. 


Subpart — United  States  Standards  for 

Grades  of  Frozen  Strawberries* 

PRODUCT  description.  STYLES,  SIZES.  AND 
GRADES 

S  52.1981  Product  description.  Frozen 
strawberries  are  prepared  from  the  prop¬ 
erly  ripened  fresh  fruit  of  the  straw¬ 
berry  plant  (Fragaria  virginiana) ;  are 
stemmed,  washed,  and  sorted;  may  be 
packed  with  or  without  packing  media; 
and  are  frozen  and  stored  at  tempera¬ 
tures  necessary  for  the  preservation  of 
the  product. 

§  52.1982  Styles  of  frozen  straw- 
berries,  (a)  “Whole”  or  “whole  straw¬ 
berries.” 

(b)  “Sliced”  or  “sliced  strawberries.” 

§  52.1983  Sizes  of  whole  strawberries. 
Except  with  respect  to  “U.  S.  Grade  A” 
or  “U.  S.  Fancy”  grade  (not  for  manu¬ 
facturing),  the  size  of  whole  strawberries 
is  not  incorporated  in  the  grades  of  the 
finished  product  since  size,  as  such,  is  not 
a  factor  of  quality  for  the  purpose  of 
these  grades.  When  used  in  connection 
with  the  following  sizes  of  whole  straw¬ 
berries.  the  term  “diameter”  means  the 
greatest  dimension  measured  at  right 
angles  to  a  straight  line  running  from 
the  stem  to  the  apex: 

(a)  Small  size.  Whole  strawberries 
that  measure  less  than  %  inch  in  diam¬ 
eter. 

(b)  Medium  size.  Whole  strawberries 
that  measure  %  inch  to  1  inch,  inclusive, 
in  diameter. 

(c)  Large  size.  Whole  strawberries 
that  measure  more  than  1  inch  in 
diameter. 

S  52,1984  Grades  of  frozen  straw¬ 
berries  (not  for  manufacturing),  (a) 
“U.  S.  Grade  A”  or  "U.  S.  Fancy”  is  the 
quality  of  frozen  strawberries  that  pos¬ 
sess  similar  varietal  characteristics ;  pos¬ 
sess  a  bright,  practically  uniform,  typical 
color;  are  practically  free  from  defects; 
possess  a  good  character;  possess  a  nor¬ 
mal  flavor  and  odor;  and  score  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined 
in  this  subpart.  In  addition  to  the  fore¬ 
going  requirements,  whole  strawberries 
of  this  grade  may  contain  not  more  than 
5  percent,  by  count,  of  whole  straw¬ 
berries  that  are  small  size.  i.  e..  less  than 
%  inch  in  diameter. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  strawberries  that 
possess  similar  varietal  characteristics; 
possess  a  reasonably  bright,  reasonably 
uniform,  typical  color;  are  reasonably 
free  from  defects;  possess  a  reasonably 
good  character;  possess  a  normal  flavor 
and  odor;  and  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  “U.  S.  Grade  D”  or  “Substandard” 
Is  the  quality  of  frozen  strawberries  that 
fail  to  meet  the  requirements  of  “U.  S, 
Grade  B”  or  “U.  S.  Choice." 

§  52.1985  Grades  of  frozen  strawber¬ 
ries  for  manufacturing,  (a)  “U.  S. 


*  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food.  Drug,  and  Cos¬ 
metic  Act. 


Grade  A  for  Manufacturing"  or  “U.  S. 
Fancy  for  Manufacturing”  is  the  quality 
of  frozen  strawberries  that  possess  simi¬ 
lar  varietal  characteristics;  that  are  of 
any  size;  that  possess  a  bright,  prac¬ 
tically  uniform,  typical  color;  that  are 
practically  free  from  defects;  that  pos¬ 
sess  a  good  character  for  the  purposes 
of  manufacturing;  and  that  possess  a 
normal  flavor  and  odor. 

(b)  “U.  S.  Grade  B  for  Manufactur¬ 
ing"  or  “U.  S.  Choice  for  Manufactur¬ 
ing”  is  the  quality  of  frozen  strawberries 
that  possess  similar  varietal  character¬ 
istics;  that  are  of  any  size;  that  possess 
a  reasonably  bright,  reasonably  uniform, 
typical  color;  that  are  reasonably  free 
from  defects;  that  possess  a  reasonably 
good  character  for  the  purposes  of  man¬ 
ufacturing;  and  that  possess  a  normal 
flavor  and  odor. 

(c)  “U.  S.  Grade  D  for  Manufactur¬ 
ing”  or  “Substandard  for  Manufactur¬ 
ing”  is  the  quality  of  frozen  strawberries 
that  fail  to  meet  the  requirements  of 
“U.  S.  Grade  B  for  Manufacturing”  or 
“U.  S.  Choice  for  Manufacturing.” 

FACTORS  OF  QUALITY 

§  52.1986  Ascertaining  the  score  and 
grade  for  frozen  strawberries  (not  for 
manufacturing) .  (a)  The  grade  of  fro¬ 
zen  strawberries  is  determined  immedi¬ 
ately  after  thawing  to  the  extent  that 
the  units  may  be  separated  easily.  The 
score  and  grade  of  frozen  strawberries 
may  be  ascertained  by  considering,  in 
addition  to  the  requirements  of  the 
respective  grade,  the  following  factors; 
Color,  absence  of  defects,  and  character. 

(b)  The  relative  importance  of  each 
factor  has  been  expressed  numerically 
on  the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  for  each 


factor  is: 

Factors:  Points 

Color _ 40 

Absence  of  defects _ 40 

Character _  20 

Total  score _ 100 


(c)  “Normal  flavor  and  odor”  means 
that  the  strawberries  are  free  from  ob¬ 
jectionable  flavors,  off  flavors,  and  objec¬ 
tionable  odors  of  any  kind. 

§  52.1987  Ascertaining  the  score  of 
each  factor  for  frozen  strawberries  (not 
for  manufacturing) .  The  essential  vari¬ 
ations  within  each  factor  are  so  described 
that  the  value  may  be  ascertained  for 
each  factor  and  expressed  numerically. 
The  numerical  range  within  each  factor 
is  inclusive  (for  example,  “34  to  40 
points”  means  34,  35,  36,  37,  38,  39,  or 
40  points). 

§  52.1988  Color — (a)  General.  “Well 
colored”  means  that  not  less  than  four- 
fifths,  in  the  aggregate,  of  the  surface 
of  the  whole  strawberry  is  the  red  or  pink 
color  characteristic  of  strawberries  of 
similar  varieties,  and  that  the  surface 
(including  cut  surfaces)  of  the  sliced 
strawberry  is  the  typical  color,  charac¬ 
teristic  of  well-ripened  strawberries  of 
similar  varieties. 

(b)  (A)  classification.  Frozen  straw¬ 
berries  that  possess  a  bright,  practi¬ 
cally  uniform,  typical  color  may  be  given 
a  score  of  34  to  40  points.  “Bright,  prac¬ 
tically  imiform,  typical  color”  means 
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that  the  whole  and  sliced  strawberries 
possess  a  bright  and  good  characteristic 
red  or  pink  color,  reasonably  free  from  a 
slightly  dull,  slightly  grey,  or  slightly 
reddish-brown  cast ;  and  that  there  may 
be  present  not  more  than  5  percent,  by 
count,  of  the  whole  strawberries  that  are 
not  well  colored  and  not  more  than  5 
percent,  by  weight,  of  the  sliced  straw¬ 
berries  that  are  not  well  colored. 

(c)  (B)  classification.  If  the  frozen 
strawberries  possess  a  reasonably  bright, 
reasonably  uniform,  typical  color,  a  score 
of  28  to  33  points  may  be  given.  Frozen 
strawberries  that  fall  into  this  classifi¬ 
cation  shall  not  be  graded  above  U.  S. 
Grade  B  or  U.  S.  Choice,  regardless  of 
the  total  score  for  the  px*oduct  (this  is 
a  limiting  rule).  “Reasonably  bright, 
rea.sonably  uniform,  typical  color”  means 
that  the  whole  and  sliced  strawberries 
possess  a  reasonably  good  characteristic 
red  or  pink  color  that  may  possess  a 
slightly  dull,  slightly  grey,  or  slightly 
reddish-brow'n  cast ;  and  that  there  may 
be  present  not  more  than  10  percent,  by 
count,  of  the  whole  strawberries  that  are 
not  well  colored  and  not  more  than  10 
percent,  by  weight,  of  the  sliced  straw¬ 
berries  that  are  not  well  colored. 

(d)  (SStd)  classification.  Frozen 
strawberries  that  are  definitely  dull  or 
off-color  or  that  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section, 
may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

(e)  The  evaluation  of  the  score  points 
for  the  factor  of  color  may  be  determined 
from  Table  No.  I  of  this  subpart  which 
indicates  the  score  range  in  the  respec¬ 
tive  grades  and  which  denotes  the  typical 
color  in  frozen  straw  berries  and  the  max¬ 
imum  allowance  for  frozen  strawberries 
that  are  not  well  colored  for  the  score 
indicated. 

§  52.1989  Absence  of  defects — (a) 
General.  Tiie  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material,  caps 
and  portions  thereof,  sepal-like  bracts 
and  portions  thereof,  stems,  short  stems, 
undeveloped  strawberries,  and  damaged 
strawberries, 

(1)  “Harmless  extraneous  material” 
means  vegetable  substances  such  as 
weeds,  grass,  and  leaves  and  any  por¬ 
tions  thereof  that  are  harmless. 

(2)  A  “cap”  means  a  loose  or  attached 
full  cap  or  a  portion  of  a  cap  to  which  at 
least  one  sepal -like  bract  or  portion 
thereof  is  attached.  A  “short  stem” 
that  is  attached  to  a  cap  is  considered  a 
part  of  the  cap.  A  “stem”  that  is  at¬ 
tached  to  the  cap  is  considered  a  separate 
defect. 

(3)  A  “stem”  means  a  stem,  either 
loose  or  attached,  that  Is  longer  than  % 
inch. 

(4)  A  “short  stem”  means  a  stem 
that  is  Vs  inch  or  less  in  length  and  which 
may  include  the  center  portion  of  a  cap 
to  which  no  sepal -like  bract  or  portion 
thereof  is  attached. 

(5)  An  “undeveloped  strawberry” 
means  a  strawberry  or  a  portion  of  a 
strawberry  that  possesses  a  hard,  seedy, 
or  deformed  end  or  that  possesses  de¬ 


formed  areas  which  materially  affect 
either  the  appearance  or  the  edibility  of 
the  product. 

(6)  A  “damaged  strawberry”  means 
a  strawberry  or  a  portion  of  a  strawberry 
that  is  damaged  by  bruises  or  by  patho¬ 
logical,  Insect,  or  other  Injury  or  is  dam¬ 
aged  by  other  means  which  materially 
affect  either  the  appearance  or  the  edi¬ 
bility  of  the  product.  Minute,  Insignifi¬ 
cant  injuries  are  not  considered  as  dam¬ 
age, 

(7)  “Area”  means  the  aggregate  sur¬ 
face  covered  by  the  material  stated  when 
such  material  or  portions  thereof  are 
placed  in  a  contiguous  position  with  no 
intervening  spaces. 

(b)  (A)  classification.  Frozen  straw¬ 
berries  that  are  practically  free  from  de¬ 
fects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 


has  the  following  meanings  with  respect 
to  the  following  styles  of  frozen  straw- 
berries : 

( 1 )  Whole.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  V*  square  inch  comprising 
harmless  extraneous  material  (such  as ' 
leaves  and  portions  thereof),  caps  and 
poiiions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  2  stems,  including  not  more  than  1 
stem  which  may  exceed  V2  inch  in  length, 
or  1  piece  of  harmless  extraneous  ma¬ 
terial  that  is  not  measurable  by  area 
(such  as  weeds  and  blades  of  grass); 
and  not  more  than  16  short  stems;  and 
there  may  be  present  not  more  than  a 
total  of  5  percent,  by  weight,  of  whole 
strawberries  that  are  undeveloped  straw¬ 
berries  and  of  whole  straw'berries  that 
are  damaged  strawberries. 


Table  No.  I— Allowances  fob  Color 


Grade 


Score 

points 


WTiole  and  sliced,  typical  color 


Whole,  not  I  Sliced,  not 
well  colored! well  colored 

Maximum 


U.  S.  Grade  A  or  U.  8.  Fancy. 

U.  8.  Grade  B  or  U.  8.  Choice. 
C.  8.  Grade  D  or  8ub6tandnrd.. 


27  or 


40 

39 

38 

37 

36 

35 

34 

33 

32 

31 

30 

29 

28 

less 


Pv  count 

Py  treijU 

(percent) 

(.percent) 

None 

H 

1 

Bripht  and  (rood  characteristic  red  or  pink 

1 

1  color:  reasonably  free  from  a  slightly  dull. 

2 

2 

slightly  grey,  or  slightly  reddish-brown  cast. 

3 

4 

3 

4 

5 

SH 

i 

Hi 

Reasonably  good  characteristic  red  or  pink 
color;  may  ix)sscss  a  slightly  dull,  slightly 
grey,  or  slightly  reddish-brown  cast. 

6 

7 

8 

9 

6 

7 

8 

9 

10 

10 

More  than  the  allowances  permitted  for  28  points 

(2)  Sliced.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  V*  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  2  stems,  including  not  more  than  1 
stem  which  may  exceed  Vi  inch  in  length, 
or  1  piece  of  harmless  extraneous  mate¬ 
rial  that  is  not  measurable  by  area  (such 
as  weeds  and  blades  of  grass) ;  and  not 
more  than  16  short  stems;  and  there  may 
be  present  not  more  than  a  total  of  2^2 
pereent,  by  weight,  of  sliced  strawberries 
that  are  undeveloped  units  of  strawber¬ 
ries  and  of  sliced  strawberries  that  are 
damaged  units  of  strawberries. 

(c)  (B)  classification.  If  the  frozen 
strawberries  are  reasonably  free  from 
defects,  a  score  of  28  to  33  points  may 
be  given.  Frozen  strawberries  that  fall 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Reason¬ 
ably  free  from  defects”  has  the  following 
meanings  with  respect  to  ttie  following 
styles  of  frozen  strawberries: 

(1)  Whole.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  V2.  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  4  stems,  including  not  more  than  1 
stem  which  may  exceed  Vt  inch  In  length, 
or  1  piece  of  harmless  extraneous  mate¬ 


rial  that  is  not  measurable  by  area  (such 
as  weeds  and  blades  of  grass);  and  not 
more  than  32  short  stems;  and  there  may 
be  present  not  more  than  a  total  of  10 
percent,  by  weight,  of  whole  strawberries 
that  are  undeveloped  strawberries  and  of 
whole  strawberries  that  are  damaged 
straw’berries. 

(2)  Sliced.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  Icwse  sepal-like 
bracts  and  portions  thereof;  not  more 
than  4  stems,  including  not  more  than  1 
stem  which  may  exceed  V2  inch  in  length, 
or  1  piece  of  harmless  extraneous  mate¬ 
rial  that  is  not  measurable  by  area  (such 
r.s  weeds  and  blades  of  grass) :  and  not 
more  than  32  short  stems;  and  there  may 
be  present  not  more  than  a  total  of  5  per¬ 
cent,  by  weight,  of  sliced  strawberries 
that  are  undeveloped  units  of  strawber¬ 
ries  and  of  sliced  straw'berries  that  are 
damaged  units  of  strawberries. 

(d)  (SStd)  classification.  Frozen 
strawberries  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27  points 
and  shall  not  be  graded  above  U.  S.  Grade 
D  or  Substandard,  regardless  of  the  total 
score  for  the  pro(luct  (this  is  a  limiting 
rule) . 

(e)  Evaluation  of  score  points.  The 
evaluation  of  the  score  points  for  the 
factor  of  absence  of  defects  may  be 
determined  from  Table  No.  II  of  this 
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RULES  AND  REGULATIONS 


§  52.1994  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  material,  caps 
and  portions  thereof,  sepal-like  bracts 
and  portions  thereof,  stems,  short  stems, 
undeveloped  strawberries,  and  damaged 
strawberries. 

(1)  “Harmless  extraneous  material” 
means  vegetable  substances  such  as 
weeds,  grass,  and  leaves  and  any  portions 
thereof  that  are  harmless. 

(2)  A  “cap”  means  a  loose  or  at¬ 
tached  full  cap  or  a  portion  of  a  cap 
to  which  at  least  one  sepal-like  bract  or 
portion  thereof  is  attached.  A  “short 
stem”  that  is  attached  to  a  cap  is  con¬ 
sidered  a  part  of  the  cap.  A  “stem” 
that  is  attached  to  the  cap  is  considered 
a  separate  defect. 

(3)  A  “stem”  means  a  stem,  either 
loose  or  attached,  that  is  longer  than  Ya 
inch. 

(4)  A  “short  stem”  means  a  stem  that 
is  Ya  inch  or  less  in  length  and  which 
may  include  the  center  portion  of  a  cap 
to  which  no  sepal-like  bract  or  portion 
thereof  is  attached. 

(5)  An  “undeveloped  strawberry” 
means  a  strawberry  or  a  portion  of  a 
strawberry  that  possesses  a  hard,  seedy, 
or  deformed  end  or  that  possesses  de¬ 
formed  areas  which  materially  edfect 
either  the  appearance  or  the  edibility  of 
the  product. 

(6)  A  “damaged  strawberry”  means  a 
strawberry  or  a  portion  of  a  strawberry 
that  is  damaged  by  bruises  or  by  patho¬ 
logical.  insect,  or  other  injury  or  is  dam¬ 
aged  by  other  means  which  materially 
affect  either  the  appearance  or  the  edi¬ 
bility  of  the  product.  Minute,  insignifi¬ 
cant  injuries  are  not  considered  as  dam¬ 
age. 

(7)  "Area”  means  the  aggregate  sur¬ 
face  covered  by  the  material  stated  when 
such  material  or  portions  thereof  are 
placed  in  a  contiguous  position  with  no 
Intervening  spaces. 

(b)  (A)  classification.  “U.  S.  Grade 
A  for  Manufacturing”  or  “U.  S.  Fancy  for 
Manufacturing”  requires  that  the  frozen 
strawberries  shall  be  practically  free 
from  defects.  “Practically  free  from  de¬ 
fects”  has  the  following  meaning  with 
respect  to  the  following  styles  of  frozen 
strawberries : 

(1)  Whole.  There  may  be  present  for 
each  16  oimces  of  net  weight  an  area  of 
not  more  than  Yt  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  2  stems,  including  not  more  than  1 
stem  which  may  exceed  inch  in  length, 
or  1  piece  of  harmless  extraneous  mate¬ 
rial  that  is  not  measurable  by  area  (such 
as  weeds  and  blades  of  grass) ;  and  not 
more  than  16  short  stems;  and  there  may 
be  present  not  more  than  a  total  of  5  per¬ 
cent,  by  weight,  of  whole  strawberries 
that  are  undeveloped  strawberries  and  of 
whole  strawberries  that  are  damaged 
strawberries. 


(2)  Sliced.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  Y*  squ£ure  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  2  stems,  including  not  more  than 
1  stem  which  may  exceed  Y2  inch  in 
length,  or  1  piece  of  harmless  extraneous 
material  that  is  not  measurable  by  area 
(such  as  weeds  and  blades  of  grass) ; 
and  not  more  thtin  16  short  stems;  and 
there  may  be  present  not  more  than  a 
total  of  2Yt  percent,  by  weight,  of  sliced 
strawberries  that  are  undeveloped  units 
of  strawberries  and  of  sliced  strawberries 
that  are  damaged  units  of  strawberries. 

(c)  (B)  classification.  “U.  S.  Grade 
B  for  Manufacturing”  or  “U.  S.  Choice 
for  Manufacturing”  requires  that  the 
frozen  strawberries  shall  be  reasonably 
free  from  defects.  “Reasonably  free 
from  defects”  has  the  following  mean¬ 
ing  with  respect  to  the  following  styles 
of  frozen  strawberries: 

(1)  Whole.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  Yz  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  4  stems,  including  not  more  than  1 
stem  which  may  exceed  Yz  inch  in  length, 
or  1  piece  of  harmless  extraneous  mate¬ 
rial  that  is  not  measurable  by  area  (such 
as  weeds  and  blades  of  grass) ;  and  not 
more  than  32  short  stems;  and  there  may 
be  present  not  more  than  a  total  of  10 
percent,  by  weight,  of  whole  strawberries 
that  are  undeveloped  strawberries  and 
of  whole  strawberries  that  are  damaged 
strawberries. 

(2)  Sliced.  There  may  be  present  for 
each  16  ounces  of  net  weight  an  area  of 
not  more  than  Y2  square  inch  comprising 
harmless  extraneous  material  (such  as 
leaves  and  portions  thereof),  caps  and 
portions  thereof,  and  loose  sepal-like 
bracts  and  portions  thereof;  not  more 
than  4  stems,  including  not  more  than 
1  stem  which  may  exceed  Yt  inch  in 
length,  or  1  piece  of  harmless  extraneous 
material  that  is  not  measurable  by  area 
(such  as  weeds  and  blades  of  grass) ;  and 
not  more  than  32  short  stems;  and  there 
may  be  present  not  more  than  a  total  of 


5  percent,  by  weight,  of  sliced  straw- 
berries  that  are  undeveloped  units  of 
strawberries  and  of  sliced  strawberries 
that  are  damaged  units  of  strawberries. 

(d)  (SStd)  classification.  Frozen 
strawberries  for  manufactiiring  that  fail 
to  meet  the  requirements  of  paragraph 
(c)  of  this  section  for  the  factor  of  ab¬ 
sence  of  defects  shall  be  considered  U.  S. 
Grade  D  for  Manufacturing  or  Substand¬ 
ard  for  Manufacturing. 

§  52.1995  Character — (a)  General. 
The  factor  of  character  refers  to  the  tex.1 
ture  and  degree  of  disintegration  or  the 
degree  of  wholeness  as  evidenced  by 
crushed  or  partial  straw'berries  and 
mushy  straw'berries. 

(1)  A  “crushed  or  partial  strawberry” 
is  a  strawberry  that  has  been  excessively 
trimmed  or  has  become  disintegrated  so 
that  the  portion  remaining  intact  is  less 
than  one-half  of  the  apparent  whole 
strawberry. 

(2)  “Mushy  strawberries”  are  straw¬ 
berries  that  are  so  soft  that  they  are  a 
pulpy  mass. 

(b)  (A)  classification.  “U.  S.  Grade 
A  for  Manufacturing”  or  “U.  S.  Fancy 
for  Manufacturing”  requires  that  the 
frozen  strawberries  shall  possess  a  good 
character  for  the  purposes  of  manufac¬ 
turing.  “Good  character  for  the  pur¬ 
poses  of  manufacturing”  means  that  the 
strawberries  are  reasonably  fleshy,  fairly 
firm,  and  resisonably  intact  and  that: 

(1)  Not  more  than  15  percent,  by 
weight,  of  whole  strawberries  may  be 
crushed  or  partial  strawberries  and 
mushy  strawberries;  and 

(2)  Not  more  than  25  percent,  by 
weight,  of  sliced  strawberries  may  be 
mushy  strawberries. 

(c)  (B)  classification.  “U.  S.  Grade 
B  for  Manufacturing”  or  “U.  S.  Choice 
for  Manufacturing”  requires  that  the 
frozen  strawberries  shall  possess  a  rea¬ 
sonably  good  character  for  the  purposes 
of  manufacturing.  “Reasonably  good 
character  for  the  purposes  of  manufac¬ 
turing”  means  that  the  strawberries  are 
fairly  fleshy  and  fairly  intact  and  that: 

(1)  Not  more  than  25  percent,  by 
weight,  of  whole  strawberries  may  be 
crushed  or  partial  strawberries  and 
mushy  strawberries;  and 

(2)  Not  more  than  40  percent,  by 
weight,  of  sliced  strawberries  may  be 
mushy  strawberries. 


Tablx  No.  IV— Brief  SrniiABT  of  RioriHEMENTs  for  Grades  of  Fbofen  Strawberries  for 

Manufacturing 


1 

i 

Color 

Grades  j 

1  Whole  and  sliced,  typical  color 

W’holc,  not 
well  colored, 
maximum 
(by  count) 

Sliced,  not 
well  colored, 
maximum 
(by  weight) 

V.  8.  Grade  A  for  manu- 
farturinF  or  U .  8.  Fancy 
for  manufacturing. 

P.  8.  Grade  B  for  manu¬ 
facturing  or  U.  8. 
Choice  for  manufactur- 

Bright  and  good  characteristic  red  or  pink  color,  reasonably 
free  from  a  slightly  dull,  slightly  grey,  or  slighUy  reddish- 
brown  cast. 

Reasonably  good  characteristic  red  or  pink  color  that  may 
possess  a  slighUy  dull,  slightly  grey,  or  slighUy  reddish-  j 
brown  cast. 

Percent 

6 

10 

I 

Perceaf  ^ 

N 

ing. 

1  1 

1 

\  •  ' 
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RULES  AND  REGULATIONS 


possesses  a  good  flavor  and  odor;  is  rea« 
sonably  tender;  possesses  a  reasonably 
good  color;  is  reasonably  free  from  de¬ 
fects;  and  that  scores  not  less  than  80 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 

(c)  "U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  frozen  succotash 
in  which  each  vegetable  possesses  simi¬ 
lar  varietal  characteristics;  possesses  a 
fairly  good  flavor  and  odor;  is  fairly 
tender;  possesses  a  fairly  good  color;  is 
fairly  free  from  defects;  and  that  scores 
not  less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(d)  “Substandard”  is  the  quality  of 
frozen  succotash  that  fails  to  meet  the 
requirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

yACTORS  OF  QUALITY 

5  52.2015  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  succotash  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the 
factors  of  color,  absence  of  defects,  and 
tenderness. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  each  such  factor  is; 


Factors:  Points 

Color  _  30 

Absence  of  defects _  30 

Tenderness _ 40 


Total  score _  100 


^c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  tenderness  (with 
respect  to  each  individual  vegetable  prior 
to  cooking)  are  determined  immediately 
after  thawing  to  the  extent  that  the 
product  is  substantially  free  from  ice 
crystals  and  can  handled  as  individual 
units.  A  representative  sample  is  cooked 
to  determine  the  tenderness  of  the  vege¬ 
table  ingredients  collectively  and  to 
a.scertain  the  flavor  and  odor  of  the 
product. 

(d)  “Good  flavor  and  odor”  means 
that  the  product,  after  cooking,  has  a 
good,  characteristic,  normal  flavor  and 
odor  and  is  free  from  objectionable 
flavor  and  objectionable  odors  of  any 
kind. 

(e>  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

S  52.2016  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  numer¬ 
ical  range  within  each  factor  which  is 
scored  is  inclusive  (for  example.  “27  to 
30  points”  means  27,  28.  29.  or  30  points) . 

fi  52.2017  Color — (a)  General.  The 
factor  of  color  refers  to  the  overall  ap¬ 
pearance  of  the  product  and  to  the  gen¬ 
eral  brightness  of  the  vegetables. 

( 1 )  “Green”  with  respect  to  lima  beans 
means  that  the  color  of  not  less  than 


50  percent  of  the  surface  area  of  the 
individual  lima  bean  (with  skins  on) 
possesses  as  much  or  more  green  color 
than  plate  18,  J-3,  as  illustrated  in  Maerz 
and  Paul’s  Dictionary  of  Color.* 

(2)  “White”  with  respect  to  lima  beans 
means  that  more  than  50  percent  of  the 
surface  area  of  the  individual  lima  bean 
(with  skins  on)  possesses  less  green  color 
than  Plate  18,  E-1,  as  illustrated  in 
Maerz  and  Paul's  Dictionary  of  Color.* 

(b)  (A)  Classification.  Frozen  succo¬ 
tash  that  possesses  a  good  color  may  be 
given  a  score  of  27  to  30  points.  “Good 
color”  means  that  the  vegetables  are 
bright  and  possess  a  color  typical  of 
young  and  tender  vegetables  that  have 
been  properly  prepared  and  properly 
processed  and  that  the  frozen  whole 
kernel  (or  whole  grain)  corn  is  prac¬ 
tically  free  from  “off -colored”  kernels. 
In  addition,  the  lima  beans  shall  meet 
the  following  color  requirements: 

( 1 )  Not  less  than  93  percent,  by  count, 
of  the  lima  beans  are  green  and  not  more 
than  7  percent,  by  count,  may  be  lighter 
in  color:  Provided,  That  not  more  than 
1  percent,  by  count,  of  all  the  lima  beans 
are  white,  or 

(2)  Not  less  than  97  percent,  by  count, 
of  the  lima  beans  are  green  and  not 
more  than  3  percent,  by  count,  may  be 
lighter  in  color  or  white  beans. 

(c)  (B)  classification.  If  the  frozen 
succotash  ix>5sesses  a  reasonably  good 
color,  a  score  of  24  to  26  points  may  be 
given.  “Reasonably  good  color”  means 
that  the  vegetables  are  reasonably  bright 
and  possess  a  color  typical  of  reasonably 
young  and  reasonably  tender  vegetables 
that  have  been  properly  prepared  and 
properly  processed  and  that  the  frozen 
whole  kernel  (or  whole  grain)  corn  is 
reasonably  free  from  “off-colored”  ker¬ 
nels.  In  addition,  the  lima  beans  shall 
meet  the  following  color  requirements : 

( 1 )  Not  less  than  65  percent,  by  count, 
of  the  lima  beans  are  green  and  not  more 
than  35  percent,  by  count,  may  be  lighter 
in  color  or  white  beans. 

(d)  (C)  classification.  Frozen  succo¬ 
tash  that  possesses  a  fairly  good  color 
may  be  given  a  score  of  21  to  23  points. 
Frozen  succotash  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  prcxluct 
(this  is  a  limiting  rule).  “Fairly  good 
color”  means  that  the  vegetables  possess 
a  color  that  may  be  dull  but  not  to  the 
extent  that  the  appearance  is  materially 
affected  and  the  whole  kernel)  or  whole 
grain)  corn  in  the  frozen  succotash  is 
fairly  free  from  “off-variety”  kernels. 
In  addition,  the  lima  beans  shall  meet 
the  following  color  requirements: 

(1)  Less  than  65  percent,  by  count, 
of  the  lima  beans  are  green  and  all  of 
the  lima  beans  may  be  white. 

(e)  iSStd)  classification.  If  the 
frozen  succotash  fails  to  meet  the  re¬ 
quirements  of  paragraph  (d)  of  this  sec¬ 
tion,  a  score  of  0  to  20  points  may  be 
given.  Frozen  succotash  that  falls  into 
this  classifleation  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 


*  First  Edition. 


S  52.2018  .  Absence  of  defects _ (a) 

General.  The  factor  of  absence  of  de. 
fects  refers  to  the  degree  of  freedom 
from  extraneous  vegetable  matter,  dam¬ 
aged  units,  seriously  damaged  units, 
and  from  any  other  defects. 

(1)  “Extraneous  vegetable  matter” 
means  pieces  of  pod,  leaves,  stem.s,  pieces 
of  cob.  husk,  and  other  similar  vegetable 
matter,  other  than  silk,  that  is  normally 
removed  in  proper  preparation  of  the 
vegetables  for  processing. 

(2)  “Damaged”  means  damaged  by 
discoloration,  pathological  injury,  insect 
injury,  or  damaged  by  other  means  to 
the  extent  that  the  appearance  or  eating 
quality  is  materially  affected. 

(3)  “Seriously  damaged”  means  dam¬ 
aged  by  discoloration,  pathological  in¬ 
jury,  insect  injury,  or  damaged  by  other 
means  to  the  extent  that  the  appearance 
or  eating  quality  is  seriously  affected 
and  includes  but  is  not  limited  to  “shriv- 
eled”  lima  beans  that  are  materially 
wrinkled  and  are  not  of  normal  plump¬ 
ness  and  “sprouted”  lima  beans  that 
show  an  external  shoot  protruding  be¬ 
yond  the  cotyledon  or  skin. 

(4)  “Other  defects”  means  any  defect 
not  specifically  mentioned  that  affects 
the  appearance  or  eating  quality  of  the 
product  and  includes  but  is  not  limited 
to  the  following: 

(i)  Lima  beans.  Broken  beans,  loose 
cotyledons,  loose  skins,  and  any  portion 
thereof. 

(ii)  Corn.  Crushed  kernels,  ragged 
kernels,  loose  skins,  and  dark  and  objec¬ 
tionable  silk  more  than  *  2  inch  in  length. 

(iii)  Soybeans.  Broken  soybeans, 
loose  cotyledons,  l(X)se  skins,  or  any  por¬ 
tion  thereof. 

(iv)  Green  (or  wax)  beans.  Ragged 
cut  units,  split  units,  and  small  pieces  of 
pod. 

(b)  (A)  classification.  Fiozen  succo¬ 
tash  that  is  practically  free  from  de¬ 
fects  may  be  given  a  score  of  27  to  30 
points.  “Practically  free  from  defects* 
means  that  the  aforesaid  defects,  indi¬ 
vidually  or  collectively,  do  not  more  than 
slightly  affect  the  appearance  or  eating 
quality  of  the  product.  The  following 
allowances  provide  a  guide  for  scoring 
frozen  succotash  that  is  practically  free 
from  defects.  For  each  10  ounces  of 
frozen  succotash  there  may  be  present:  1 
piece,  or  pieces,  of  extraneous  vegetable 
matter,  such  as  pieces  of  pod,  husk, 
leaves,  and  stems  having  an  aggregate 
area  of  not  more  than  square  inch 
(V2  inch  X  inch)  on  one  .surface 
of  the  piece,  or  pieces:  and  Ii  cubic  cen¬ 
timeter  of  pieces  of  cob. 

(c)  (B)  classification.  If  the  frozen 
succotash  is  reasonably  free  from  de¬ 
fects.  a  score  of  24  to  26  points  may  be 
given.  Frozen  succotash  that  falls  into 
this  classification  shall  not  be  gradw 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
prcxiuct  (this  is  a  limiting  rule).  "Rea¬ 
sonably  free  from  defects”  means  that 
the  aforesaid  defects,  individually  or 
collectively,  do  not  materially  affect 
appearance  or  eating  quality  of  the  prod¬ 
uct.  The  following  allowances  provide 
a  guide  for  scoring  frozen  succotash  tw 
Ls  reasonably  free  from  defects.  Poe 
each  10  ounces  of  frozen  succotash  there 


FEDERAL  REGISTER 


y^'ednesdaUt  December  9,  1953 


8065 


may  be  present:  1  piece,  or  pieces,  of 
extraneous  vegetable  matter,  such  as 
pieces  of  pod,  husk,  leaves,  and  stems 
having  an  aggregate  area  of  riot  more 
than  ?8  square  inch  ( V2  inch  x  %  inch ) 
on  one  surface  of  the  piece,  or  pieces; 
8^  V2  cubic  centimeter  of  pieces  of  cob. 

(d)  (O  classification.  Frozen  succo¬ 
tash  that  is  fairly  free  from  defects  may 
be  given  a  score  of  21  to  23  points. 
Frozen  succotash  that  falls  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  free  from  de¬ 
fects  means  that  the  aforesaid  defects, 
individually  or  collectively,  do  not  seri¬ 
ously  affect  the  appearance  or  eating 
quality  of  the  product.  The  following 
allowances  provide  a  guide  for  scoring 
frozen  succotash  that  is  fairly  free  from 
defects.  For  each  10  ounces  of  frozen 
succotash  there  may  be  present:  1  piece, 
w  pieces,  of  extraneous  vegetable  mat¬ 
ter,  such  as  pieces  of  pod.  husk,  leaves, 
and  stems  having  an  aggregate  area  of 
not  more  than  %  square  inch  ( V2  inch 
X  l‘/2  inch)  on  one  surface  of  the  piece, 
or  pieces;  and  1  cubic  centimeter  of 
pieces  of  cob. 

(e)  (SStd)  classification.  Frozen  suc¬ 
cotash  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (d)  of  this  section 
may  be  given  a  score  of  0  to  20  points. 
Frozen  succota.sh  that  falls  into  this 
classification  shall  not  be  graded  above 
Substandard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule) . 

152.2019  Tenderness — (a)  Ol)  clas- 
iiication.  Frozen  succotash  consisting 
of  vegetables  that  are  tender  may  be 
given  a  score  of  36  to  40  points. 
“Tender’'  means  that  the  vegetables  in 
the  frozen  succotash,  after  cooking,  are 
tender,  and,  prior  to  cooking,  meet  the 
following  additional  requirements: 

.  (1)  Corn,  whole  kernel  (or  whole 
grain).  The  kernels  are  in  the  milk  or 
early  cream  stage  of  maturity. 

(2)  Lima  beans.  The  lima  beans  are 
young  and  tender. 

(3)  Soybeans.  The  soybeans  are 
young  and  tender. 

(4)  Green  beans  (or  wax  beans). 
The  green  beans  (or  wax  beans)  are 
full-fieshed  for  the  variety,  and  the  seeds 
we  in  the  early  stage  of  maturity. 

<b)  (B)  classification.  If  the  frozen 
succotash  consists  of  vegetables  that  are 
reasonably  tender,  a  score  of  32  to  35 
points  may  be  given.  “Reasonably 
tender’*  means  that  the  vegetables  in 
the  frozen  succotash,  after  cooking,  are 
reasonably  tender,  and,  prior  to  cooking, 
meet  the  following  additional  require¬ 
ments;  I 

(1)  Corn,  whole  kernel.  The  kernels 
>re  in  the  cream  stage  of  maturity. 

<2)  Lima  beans.  "I^e  lima  beans  are 
reasonably  young  and  reasonably  tender, 
i  <3)  Soybeans.  The  soybeans  are  rea¬ 
sonably  young  and  reasonably  tender. 

.  <4)  Green  beans  (or  wax  beans) .  The 
beans  (or  wax  beans)  may  have 
tost  their  fleshy  texture  to  some  extent 
^  the  seeds  may  have  passed  the  early 
of  maturity  and  have  not  reached 
the  late  stage  of  maturity. 

<c)  (C)  classification.  Frozen  succo- 
consisting  of  vegetables  that  are 


fairly  tender  may  be  given  a  score  of  28 
to  31  points.  Frozen  succotash  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
"Fairly  tender”  means  that  the  vege¬ 
tables  in  the  frozen  succotash,  after 
cooking,  are  fairly  tender,  and,  prior  to 
cooking,  meet  the  following  additional 
requirements: 

(1)  Corn,  whole  kernel.  The  kernels 
are  in  the  early  dough  or  dough  stage 
of  maturity. 

(2)  Lima  beans.  The  lima  beans  may 
be  nearly  mature. 

(3)  Soybeans.  The  soybeans  may  be 
nearly  mature. 

(4)  Green  beans  (or  wax  beans).  'The 
green  beans  (or  wax  beans)  may  have 
lost  to  a  considerable  extent  their  fleshy 
structure  and  the  seeds  may  be  well 
developed  and  nearly  mature. 

(d)  (SStd)  classification.  Frozen 
succotash  in  which  the  vegetables  fail  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of 
0  to  27  points.  Frozen  succotash  that 
falls  into  this  classification  shall  not 
be  graded  above  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule). 

§  52.2020  Method  for  determining 
proportion  of  ingredients,  (a)  The  pro¬ 
portion  of  ingredients  is  determined  on 
the  thawed  succotash  in  the  following 
manner: 

(1)  Separate  each  of  the  vegetables 
from  all  of  the  containers  in  the  sample. 

(2)  Composite  each  of  the  vegetables 
thus  separated  and  weigh. 

(3)  Add  the  weights  of  the  compo.s- 
ited  vegetables  to  obtain  the  total  weight 
of  vegetables  in  the  sample. 

(4)  Divide  the  total  weight  of  vege¬ 
tables  by  the  weight  of  each  of  the  com¬ 
posited  vegetables  in  the  sample  and 
multiply  by  100.  The  result  shall  be 
considered  to  be  the  percent  of  the  total 
weight  of  vegetables  in  the  sample  or  the 
proportion  of  the  vegetable  ingredient. 

LOT  CERTIFICATION  TOLERANCES 

5  52.2021  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represents  a  spe¬ 
cific  lot  of  frozen  succotash  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if,  with  respect 
to  those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  must  be  within  the  score  range 
of  that  factor  for  the  grade  indicated 
by  the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 


quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

5  52.2022  Score  sheet  for  frozen  suc~ 
cotash. 


Riif*  an<!  kind  of  oonfaincr.... 
OoijtHim  r  'narkl 

Tdentifiration  . . 

Lahfl  (list  of  iiiCTedients,  ptc) 
Not  woipht  (ounws) . . 


Kind,  type,  and  style  of  Ingredients 


Aggre¬ 

gate 

weight 

each 

ingre¬ 

dient 


Pro  por¬ 
tion  of 
ingre¬ 
dients 


Corn—  white  kernel  (white  or  golden). ' _ o*. 

Lima  beans  (tyi»e _ ) . I _ o*. 

Soybeans . . | _ oi. 

(Irfi'n  (or  wax)  N-aiis,  cut  ..  to _ 

Total  weight... . ' _ oi. 

(  )  Meets  pro]>ortions;  (  )  Fails  proportions 


—  % 


Factors 

Score  points 

.30 

(A)  27-.30 

(B)  24-?n 

Absence  of  defects........ 

30 

((')  '  21-23 

(SStd.)  'o-ai 

(A)  27-.30 

(B)  1  24  20 

((')  •  21-23 

(SStd.)  *0-20 

(A)  36-40 

(B)  32-3.’i 

((')  '  2S-31 

(SStd.)  >0-27 

40 

100 

1 

Flavor  ami  odor  after  cooking; 

(  )  ()o<Mi,  (  )  fairly  gcMKi;  (  )  off. 

(Irade . . . 

I  IndicaU's  limiting  rule. 

Sttbpart — United  States  Standards  for 
Grades  of  Canned  Sweetpotatoes  ^ 

identity,  colors,  styles,  types,  and 

GRADES 

5  52.2041  Identity.  Canned  sweet- 
potatoes  means  canned  sweetpotatoes  as 
defined  in  the  definitions  and  standards 
of  identity  for  canned  vegetables  (21 
CPR  52.990) ,  issued  pursuant  to  the  Fed¬ 
eral  Food,  Drug,  and  Cosmetic  Act. 

5  52  2042  Colors  of  canned  sweetpo- 
tatocs.  (a)  Yellow. 

(b)  Golden. 

§  52.2043  Styles  of  canned  sweetpo- 
tdtoes.  (a)  “Whole”  or  “whole  sweet¬ 
potatoes”  means  canned  sweetpotatoes 
that  retain  the  approximate  original 
conformation  of  the  prepared  sweet¬ 
potatoes. 

(b)  “Pieces”  or  “pieces  of  sweetpota¬ 
toes”  means  canned  sweetpotatoes  that 
consist  of  cut  units  (including,  but  not 
being  limited  to,  sweetpotatoes  that  are 
halved  longitudinally)  or  broken  units. 

,(c)  “Mashed”  or  “mashed  sweetpota¬ 
toes”  means  canned  sweetpotatoes  that 
are  wholly  comminuted  or  crushed. 

(d)  Any  combination  of  two  or  more 
of  the  following  styles  constitutes  a 
style:  Whole,  pieces,  or  mashed. 


>  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Co»- 
inetic  Act. 


i 


8066 


RULES  AND  REGULATIONS 


§  52.2044  Types  of  packs  of  canned 
sweet  potatoes.  In  addition  to  styles, 
canned  sweetpotatoes  are  usually  pro¬ 
cessed  as  any  one  of  the  following  types 
of  packs: 

(a)  In  a  liquid  packing  medium. 

(b>  "Vacuum-pack  (without  packing 
media).” 

(c)  "Solid-pack”  (or  "dry-pack”). 

§  52.2045  Grades  of  canned  sweQt~ 
potatoes,  (a)  "U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  sweet- 
potatoes  that  possess  a  good  color;  that 
are  practically  uniform  in  shape  and 
size  or  possess  good  consistency,  as  ap¬ 
plicable;  that  are  practically  free  from 
defects;  that  pos.se.ss  a  good  character; 
that  possess  a  normal  flavor  and  odor; 
and  that  score  not  less  than  85  points 
when  scored  in  accordance  with  the 
scoring  .system  outlined  in  this  subpart. 

(b)  "U.  S.  Grade  C”  or  “U.  S. 
Standard”  is  the  quality  of  canned  sweet- 
potatoes  that  possess  a  fairly  good  color ; 
that  are  fairly  free  from  defects;  that 
possess  a  fairly  good  character;  that 
possess  a  normal  flavor  and  odor;  and 
that  are  of  such  quality  with  respect  to 
shape  and  size  or  consistency  as  to  score 
not  less  than  70  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  .subpart. 

(c)  "U.  S.  Grade  D”  or  “S'lbstandard” 
is  the  quality  of  canned  sweetpotatoes 
that  fail  to  meet  the  requirements  of 
"U.  S.  Grade  C”  or  “U.  S.  Standard.” 

LIQUID  MEDIA,  FILL  OF  CONT.MNER,  AND 
DRAINED  WEIGHTS 

§  52.2046  Recommended  designations 
of  liquid  media  and  Brix  measurements. 
"Cut-out”  requirements  for  liquid  media 
are  not  incorporated  in  the  grades  of 
the  finished  product  since  sirup  or  any 
other  liquid  medium,  as  such,  is  not  a 
factor  of  quality  for  the  purposes  of  these 
grades.  It  is  recommended  that  sweet¬ 
potatoes  packed  in  sirup  have  the 
following  indicated  "cut-out”  Brix 
measurement  for  the  respective  sirup 
designation,  as  applicable,  and  w'hich 
designations  are  included  in,  but  are  not 
limited  to,  the  following  for  canned 
sweetpotatoes  in  a  liquid  packing 
medium : 

Designation  Brix  measurement 

Extra  heavy  sirup _ 30*  or  more. 

Heavy  sirup _ 25*  or  more,  but  less 

than  30*. 

Light  sirup _  18*  or  more,  but  less 

than  25*. 

In  water - packed  in  water. 

§  52.2047  Recommended  fill  of  con¬ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purpo.ses  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  as  full  as  practicable  with  sweet¬ 
potatoes  and  that  the  product  and  pack¬ 
ing  medium,  if  any.  occupy  not  less  than 
90  percent  of  the  volume  of  the  con¬ 
tainer. 

§  52.2048  Recommended  minimum 
drained  iceight.  (a)  The  minimum 
drained  w’eight  recommendations  in 
Table  I  of  this  section  are  not  incorpor¬ 
ated  in  the  grades  of  the  finished  prod¬ 
uct  since  drained  weight,  as  such,  is  not 


a  factor  of  quality  for  the  purposes  of 
these  grades. 

(b)  The  drained  weight  recommenda¬ 
tions  in  Table  I- of  this  section  are  not 
applicable  to  canned  sweetpotatoes 
packed  as  "vacuum-pack  (without  pack¬ 
ing  media)”  or  as  "solid-pack”  (or 
"dry-pack”), 

(c)  The  drained  weight  of  canned 
sweetpotatoes  is  determined  by  empty¬ 
ing  the  contents  of  the  container  upon 
a  United  States  Standard  No.  8  circular 
sieve  of  proper  diameter  containing  8 
meshes  to  the  inch  (0.0937-inch±3%, 
square  openings)  so  as  to  distribute  the 
pi-oduct  evenly,  inclining  the  sieve 
.slightly  to  facilitate  drainage,  and  al¬ 
lowing  to  drain  for  two  minutes.  The 
drained  weight  is  the  weight  of  the  sieve 
and  the  sweetpotatoes  less  the  weight 
of  the  dry  sieve.  A  sieve  8  inches  in 
diameter  is  used  for  the  equivalent  of 
No.  3  size  cans  (404  x  414)  and  smaller, 
and  a  sieve  12  inches  in  diameter  is  used 
for  containers  larger  than  the  equivalent 
of  the  No.  3  size  can. 

Table  I — ^Recommended  MiNmtrM  Drained 
Weights  of  Sweetpotatoes  in  a  Liquid 
Packing  Medium 

Container  size  or  Drained  weight 

designation :  ounces 

No.  2 _ 14 

No.  2  >4 . 19 

No.  3  vacuum  or  squat  (404  x  307) _ 15 

No.  10 _ 72 

FACrrORS  OF  QUALITY 

§  52.2C49  Ascertaining  the  grade. 

(a)  The  grade  of  canned  sweetpotatoes 
may  be  ascertained  by  considering,  in 
conjunction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  .shape  and  size  or 
consistency,  absence  of  defects,  and 
character. 

(b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be 
given  such  factors  are: 

Factors:  Points 

Color _  20 

Shape  and  size  or  consistency _  20 

Absence  of  defects _  40 

Character _  20 


Total  score. 


(c)  "Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  (xlors  and  objectionable  flavors  of 
any  kind. 

§  52.2050  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  "17 
to  20  points”  means  17,  18,  19,  or  20 
points) . 

§  52.2051  Color — (a)  (A)  classifica¬ 
tion.  Canned  sweetpotatoes  that  pos¬ 
sess  a  good  color  may  be  given  a  score 
of  17  to  20  points.  "Good  color”  means 
a  reasonably  bright  characteristic  color 
(either  yellow  or  golden)  and  that  there 
may  be  reasonable  variations  of  such 
characteristic  color  in  the  units,  in  each 
unit,  or  in  the  mass. 


(b)  (C)  classification.  If  the  canned 
sweetpotatoes  possess  a  fairly  good  color, 
a  score  of  14  to  16  points  may  be  given! 
Canned  sweetpotatoes  that  fall  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  "Fairly  good 
color”  means  that  the  color  may  be  vari¬ 
able  in  the  units,  in  each  unit,  or  in  the 
mass  and  that  the  color  may  be  slightly 
dull  but  is  not  offcolor. 

(c)  (SStd)  classification.  Canned 
sweetpotatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13  points 
and  shall  not  be  graded  above  U.  S. 
Grade  D  or  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.2052  Shape  aixd  size  or  cons'sU 
ency — (a)  (A)  classification.  Whole  and 
pieces  (whether  packed  singly  or  in  com¬ 
bination)  packed  in  a  liquid  packing 
medium  or  as  "vacuumpack  (without 
packing  media)”  that  are  practically 
uniform  in  shape  and  size  may  be  given 
a  score  of  17  to  20  points;  and  canned 
sweetpotatoes  packed  as  "solid-pack”  (or 
"dry-pack”)  that  possess  a  good  consist¬ 
ency  may  be  given  a  score  of  17  to  20 
points.  “Practically  uniform  in  shape 
and  size”  and  "good  consistency”  have 
the  following  meanings  with  re.spect  to 
the  following  styles  and  types  of  packs 
of  canned  sweetpotatoes; 

(1 )  Whole  and  pieces  x  whether  packed 
singly  or  in  combination)  in  a  liquid 
packing  medium  or  “vacuum-pack  (with¬ 
out  packing  media)."  "Practically  uni¬ 
form  in  shape  and  size”  means  that  the 
units  of  a  single  style  may  vary  moder¬ 
ately  in  shape  and  that  the  weight  of  the 
largest  unit,  irrespective  of  style,  is  not 
more  than  three  times  the  weight  of  the 
second  smallest  unit,  irrespective  of  style. 

(2)  Whole,  pieces,  and  mashed 
(whether  packed  singly  or  in  combina¬ 
tion)  packed  as  “solid-pack"  (or  "‘dry-  | 
pack").  "Good  consistency”  means  that  i 
the  sweetpotatoes  possess  a  stiff  consist-  ; 
ency  which  may  show  a  slight  separa-  ' 
tion  of  free  liquid. 

(b>  (C)  Classification.  If  whole  and 
pieces  (whether  packed  singly  or  in  com¬ 
bination)  packe(i  in  a  liquid  packing  me¬ 
dium  or  as  "vacuum-pack  (without  pack-  ■ 
ing  media)”  are  fairly  uniform  in  shape 
and  size,  a  score  of  14  to  16  points  may 
be  given;  or  if  the  canned  sweetpotatoes 
packed  as  "solid-pack”  (or  “dry-pack") 
possess  a  fairly  go(xi  consistency,  a  score 
of  14  to  16  points  may  be  given.  Canned 
sweetpotatoes  that  fall  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardle^ 
of  the  total  score  for  the  product  (this  _ 
is  a  limiting  rule).  "Fairly  uniform  in  ! 
shape  and  size”  and  "fairly  good  con-  j 
sistency”  have  the  following  meanings 
with  respect  to  the  following  styles  and  : 
types  of  packs  of  canned  sweetpotatoes: 

(1)  Whole  and  pieces  (whether  packed 
singly  or  in  combination)  in  a  liquid 
packing  medium  or  “vacuum-pack  (with¬ 
out  packing  media)."  "Fairly  uniform 
in  shape  and  size”  means  that  the  units 
of  a  single  style  may  vary  considerably 
in  shape  and  that  the  weight  of  the 
largest  unit,  irrespective  of  style,  is  not 
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more  than  four  times  the  weight  of  the 
second  smallest  unit,  irrespective  of 
style. 

(2)  Whole,  pieces,  and  mashed 

(whether  packed  singly  or  in  combina~ 
tion>  packed  as  “solid-pack  (or  “dry- 
pack”).  “Fairly  good  consistency” 
i  means  that  the  sweetpotatoes  possess  a 
thick  consistency  but  may  not  be  free 
flowing. 

(c)  (SStd)  Classification.  Canned 

I  sweetpotatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 

:  u.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

{52.2053  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
i  particles  of  peel,  secondary  rootlets,  un¬ 
trimmed  fibrous  ends,  discolored  areas, 
or  from  other  defects, 
i  (b)  (i4)  Classification.  Canned 
i  sweetpotatoes  that  are  practically  free 
from  defects  may  be  given  a  score  of  34 
to  40  points.  “Practically  free  from  de- 
I  fects”  means  that  the  product  contains 
i  not  more  than  a  slight  amount  of  par- 
I  tides  of  peel,  secondary  rootlets,  un¬ 
trimmed  fibrous  ends,  discolored  areas, 

I  or  other  defects  which  do  not  affect 
?  materially  the  appearance  or  the  edibil- 
;  ity  of  the  product. 

I  (c)  (C)  Classification.  If  the  canned 
sweetpotatoes  are  fairly  free  from  de¬ 
fects,  a  score  of  28  to  33  points  may  be 
given.  Canned  sweetpotatoes  that  fall 
into  this  classification  shall  not  be  graded 
i  above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
free  from  defects”  means  that  the  par¬ 
ticles  of  peel,  secondary  rootlets,  ^un- 
trimmed  fibrous  ends,  discolored  areas, 
or  other  defects  may  be  definitely  no¬ 
ticeable  but  are  not  so  prominent  as  to 
affect  seriously  the  appearance  or  the 
edibility  of  the  product. 

(d)  (SStd)  Classification.  Canned 
sweetpotatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this  sec¬ 
tion  may  be  given  a  score  of  0  to  27 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§52.2054  Character — (a)'  General. 
The  factor  of  character  refers  to  the  tex¬ 
ture  and  condition  of  the  flesh,  the  de- 
Pree  of  freedom  from  tough  or  coarse 
fibers,  the  tenderness  of  the  canned 
sweetpotatoes,  and  the  tendency  of 
sweetpotatoes  packed  in  a  liquid  packing 
medium  or  as  “vacuum-pack  (without 
packing  media)”  to  retain  their  appar¬ 
ent  original  conformation  and  size  with¬ 
out  disintegration. 

(b)  (i4)  classification.  Canned  sweet¬ 
potatoes  that  possess  a  good  character 
^y  be  given  a  score  of  17  to  20  points. 
“Good  character”  has  the  following 
meanings  with  respect  to  the  following 
%les  and  types  of  packs  of  canned 

sweetpotatoes: 

(1)  Whole  and  pieces  (whether 
ticked  singly  or  in  combination)  in  a 
h(!uid  packing  medium  or  “vacuum-pack 
(toithout  packing  media)"  “Good 
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character”  means  that  the  units  possess 
a  uniformly  smooth  texture,  are  prac¬ 
tically  free  from  tough  or  coarse  fibers, 
and  may  be  soft  to  firm  but  hold  their 
apparent  original  conformation  and  size 
without  material  distintegration. 

(2)  Whole',  pieces,  and  mashed 
packed  as  “solid-pack”  (or  “dry-pack”). 
“Good  character”  means  that  any  units 
present  possess  a  uniformly  smooth 
texture,  are  practically  free  from  tough 
or  coarse  fibers,  and  may  be  soft  to  firm 
and  that  any  mashe<i  sweetpotatoes 
present  possess  a  uniformly  smooth 
texture,  practically  free  from  tough  or 
coarse  fibers. 

(3)  Mashed.  “Good  character” 
means  that  the  mass  possesses  a  uni¬ 
formly  smooth  texture  and  is  free  from 
tough  or  coarse  fibers. 

(c)  (C)  classification.  If  the  canned 
sweetpotatoes  possess  a  fairly  good 
character,  a  score  of  14  to  16  points  may 
be  given.  Canned  sweetpotatoes  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 
“Fairly  good  character”  has  the  follow¬ 
ing  meanings  with  respect  to  the  follow¬ 
ing  styles  and  types  of  packs  of  canned 
sweetpotatoes: 

( 1 )  Whole  and  pieces  (whether  packed 
singly  or  in  combination)  in  a  liquid 
packing  medium  or  “vacuum-pack 
(without  packing  media),"  “Fairly 
good  character”  means  that  the  units 
possess  a  fairly  uniform  texture,  may 
possess  a  few  tough  or  coarse  fibers,  may 
be  variable  in  tenderness  but  are  not 
tough,  may  be  very  soft  to  very  firm,  and 
may  possess  slight  or  partial  disintegra¬ 
tion  of  the  units. 

(2)  Whole,  pieces,  and  mashed  packed 
as  “solid-pack”  (or  “ dry -pack”) .  “Fairly 
good  character”  means  that  any  imits 
present  possess  a  fairly  uniform  texture, 
may  possess  a  few  tough  or  coarse  fibers, 
may  be  variable  in  tenderness  but  are  not 
tough,  and  may  be  very  soft  to  very  firm 
and  that  any  mashed  sweetpotatoes  pres¬ 
ent  possess  a  fairly  uniform  texture,  may 
be  coarse  but  are  practically  free  from 
lumps,  and  may  possess  a  few  tough  or 
coarse  fibers. 

(3)  Mashed.  “Fairly  good  character” 
means  that  the  mass  possesses  a  fairly 
uniform  texture,  may  be  coarse  but  is  free 
from  lumps,  and  that  not  more  than  a 
few  tough  or  coarse  fibers  may  be  pres¬ 
ent. 

(d)  (SStd)  classification.  Canned 
sweetpotatoes  that  fail  to  meet  the  re¬ 
quirements  of  paragraph  (c)  of  this 
section  may  be  given  a  score  of  0  to  13 
points  and  shall  not  be  graded  above 
U.  S.  Grade  D  or  Substandard,  regardless 
of  the  total  score  for  the  product  (this 
Is  a  limiting  rule). 

TOLERANCES 

§  52.2055  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  canned  sweetpotatoes,  the 
grade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one -sixth  of  such 
containers  fails  to  meet  all  the  require- 
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ments  of  the  grade  Indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  Indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for 
the  grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

(3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in  ef¬ 
fect  at  the  time,  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 

§  52.2056  Score  sheet  for  canned 
sweetpotatoes. 

and  kind  of  container _ 

Contaioer  mark  or  identification _ _ _ 

Label 

Net  weipht  (onnoes) _ _ _ _ 

Vacuum  (inebes) _ _ 

If  in  a  liquid  packing  medium: 

Drained  weight  (ounces) _ 

Brix  measurement _ _ _ 

Sirup  designation  (heavy,  light,  etc.) . . 

Color _ _ _ _ 

Style  and  type  of  pack _ _ _ _ I.  II™_ 

Count  (whole) _ : _ 


Factors  ! 

Score  points 

Color _ _ _  _ 

1 

(A)  17-20 

20 

(C)  «  14-16 

(D)  « 0-13 

(A)  17-20 

Shape  and  sire  or  consist- 

20 

(C)  >  14-16 

ency. 

(D)  >  0-13 

(A)  34-40 

Absence  of  defects _ 

40 

(C)  >28-33 
1(D)  >0-27 

(A)  17-20 

Character _  _ _ _ 

20 

(C)  >  14-16 
UD)  >  0-13 

Total  score _ 

100 

i 

Flavor  and  odor. 
Grade . . 


I  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 

Grades  of  Canned  Tangerine  Juice* 

PRODUCT  DESCRIPTION  AND  GRADES 

§  52.2071  Product  description.  Canned 
tangerine  juice  is  the  undiluted,  uncon¬ 
centrated,  unfermented  juice  obtained 
from  mature  fresh  fruit  of  the  Mandarin 
orange  (Citrus  reticulata)  which  fruit 
has  been  properly  washed ;  is  packed  with 
or  without  the  addition  of  sweetening  in¬ 
gredients;  is  sufficiently  proces.sed  by 
heat  to  assure  preservation  of  the  prod¬ 
uct;  and  is  packed  in  containers  which 
are  hermetically  sealed. 

§  52.2072  Grades  of  canned  tangerine 
juice,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  canned  tangerine 
juice  that  shows  no  coagulation;  that 
possesses  a  very  good  color;  is  practi¬ 
cally  free  from  defects;  possesses  a  very 
good  flavor;  and  scores  not  less  than  85 

'  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act,  or  with  applicable  State  laws  and 
regulations. 
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points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(b)  nj.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard"  is  the  quality  of  canned  tangerine 
juice  that  may  show  slight  cosigulation; 
that  possesses  a  good  color;  is  fairly  free 
from  defects;  possesses  a  good  flavor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(c)  "U.  S.  Grade  D"  or  “Substandard” 
Is  the  quality  of  canned  tangerine  juice 
that  fails  to  meet  the  requirements  of 
U.  S.  Grade  C  or  U.  S.  Standard. 

FILL  or  CONTAINER 

§  52.2073  Recommended  fill  of  con~ 
tainer.  The  recommended  fill  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  the  container  be  filled 
as  full  as  practicable  with  tangerine 
juice  and  that  the  product  occupy  not 
less  than  90  percent  of  the  total  capacity 
of  the  container. 

FACTORS  OF  QUALITY 

§  52.2074  Ascertaining  the  grade.  The 
grade  of  canned  tangerine  juice  may  be 
ascertained  by  considering  in  addition 
to  the  foregoing  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  absence  of  de¬ 
fects,  and  flavor.  The  relative  import¬ 
ance  of  each  factor  is  expressed  numeri¬ 
cally  on  the  scale  of  100.  The  maximum 
number  of  points  that  may  be  given  for 
each  factor  is: 


Factors:  Points 

CkJlor _  20 

Absence  of  defects _  40 

Flavor _  40 


Total  score _  100 


§  52.2075  Ascertaining  the  rating  of 
each  factor.  Tlie  essential  variations 
within  each  factor  are  so  described  that 
the  value  may  be  ascertained  for  each 
factor  and  expressed  numerically.  The 
numerical  range  within  each  factor  is 
inclusive  (for  example,  “17  to  20  points” 
means  17,  18,  19,  or  20  points. 

§  52.2076  Color — (a)  (^4)  classifica¬ 
tion.  Canned  tangerine  juice  that  pos¬ 
sesses  a  very  good  color  may  be  given  a 
score  of  17  to  20  points.  “Very  good 
color”  means  that  the  tangerine  juice 
possesses  a  bright  yellow  to  yellow- 
orange  color  typical  of  freshly  extracted 
juice  and  is  free  from  browning  due  to 
scorching,  oxidation,  caramelization,  or 
other  causes. 

(b)  (C)  classification.  If  the  canned 
tangerine  juice  possesses  a  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Canned  tangerine  juice  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  tlie  prod¬ 
uct  (this  is  a  limiting  rule).  “Good 
color”  means  that  the  tangerine  juice 
po.ssesses  a  typical  yellow  to  yellow- 
orange  color  that  may  be  slightly  amber 
or  show  evidence  of  shght  browning,  but 
is  not  off-color. 

(c)  (SStd)  classification.  Canned  tan¬ 
gerine  juice  that  for  any  reason  fails  to 
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meet  the  requirements  of  paragraph  (b)' 
of  this  section  may  be  given  a  score  of 
0  to  13  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2077  Absence  of  defects — (a) 
General.  The  factor  of  absence  of 
defects  refers  to  the  degree  of  freedom 
from  free  and  suspended  pulp,  recovera¬ 
ble  oil,  seeds  or  seed  particles,  or  other 
defects. 

( 1 )  “Free  and  suspended  pulp”  means 
particles  of  membrane,  core,  skin,  and 
other  similar  extraneous  material  in 
canned  tangerine  juice. 

(b)  (A)  classification.  Canned  tan¬ 
gerine  juice  that  is  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  the  juice  may  contain  not 
more  than  7  percent  free  and  suspended 
pulp  and  that  there  may  be  present  not 
more  than  0.020  percent  by  volume  of 
recoverable  oil;  and  does  not  contain 
seeds  or  seed  particles  or  other  defects 
that  more  than  slightly  affect  the  ap¬ 
pearance  of  the  product. 

(c)  (C)  classification.  If  the  canned 
tangerine  juice  is  fairly  free  from  de¬ 
fects.  a  score  of  28  to  33  points  may  be 
given.  Canned  tangerine  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  C  or  U.  S.  Standard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule).  “Fairly 
free  from  defects”  means  that  the  juice 
may  contain  not  more  than  10  percent 
free  and  susp>ended  pulp  and  that  there 
may  be  present  not  more  than  0.030  per¬ 
cent  by  volume  of  recoverable  oil;  and 
does  not  contain  seeds  or  seed  particles 
or  other  defects  that  materially  affect 
the  appearance  of  the  product. 

(d)  (SStd)  classification.  If  the 
canned  tangerine  juice  fails  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section,  a  score  of  0  to  27  points  may  be 
given.  Canned  tangerine  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.2078  Flavor — (a)  (A)  classifica¬ 
tion.  (1)  Canned  tangerine  juice  that 
possesses  a  very  good  flavor  may  be  given 
a  score  of  34  to  40  points.  “Very  good 
flavor”  means  a  fine,  distinct  canned 
tangerine  juice  flavor  which  is  free  from 
traces  of  scorching,  caramelization.  oxi¬ 
dation,  or  terpene;  is  free  from  off  fla¬ 
vors  of  any  kind;  and  meets  the  follow¬ 
ing  requirements: 

(1)  Brix — Not  less  than  10.5  degrees. 

(ii)  Acid — Not  less  than  0.70  gram  nor 

more  than  1.40  grams  (calculated  as 
anhydrous  citric  acid)  per  100  ml.  of 
juice. 

(hi)  Brix-acid  ratio— Not  less  than  10 
to  1  nor  more  than  18  to  1. 

(2)  Canned  tangerine  juice  is  consid¬ 
ered  “sweet”  if  the  juice  possesses  a  very 
good  flavor  and  falls  within  the  range  of 
the  following  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.70  gram  nor 
more  than  1.40  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(hi)  Brix-acid  ratio — Not  less  than  11 
to  1  nor  more  than  18  to  1,  provided  that 


when  the  Brix  is  16  degrees  or  more,  the 
Brix-acid  ratio  may  be  less  than  11  to  l,' 

(b)  (C)  classification.  (1)  if  the 
canned  tangerine  juice  possesses  a  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Canned  tangerine  juice  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Good  flavor”  means  a  good,  nonnai 
canned  tangerine  juice  flavor  which  may 
have  a  slightly  caramelized  or  slightly 
oxidized  flavor  but  is  free  from  off  flavors 
of  any  kind  and  meets  the  following 
requirements: 

(1)  Brix — Not  less  than  10.0  degrees. 

(ii)  Acid — Not  less  than  0.55  gram  nor 

more  than  1.60  grams  (calculated  as 
anhydrous  citric  acid)  per  100  ml.  of 
juice. 

(hi)  Brix-acid  ratio — Not  less  than  9 
to  1. 

(2)  Canned  tangerine  jvuce  is  con¬ 
sidered  “sweet”  if  the  juice  possesses  a 
good  flavor  and  falls  within  the  range 
of  the  following  requirements: 

(i)  Brix — Not  less  than  12.5  degrees. 

(ii)  Acid — Not  less  than  0.65  gram  nor 
more  than  1.60  grams  (calculated  as  an¬ 
hydrous  citric  acid)  per  100  ml.  of  juice. 

(hi)  Brix-acid  ratio — Not  less  than  11 
to  1,  provided  that  when  the  Brix  of  the 
juice  is  16  degrees  or  more  the  Brix-acid 
ratio  may  be  less  than  11  to  1. 

(c)  (SStd)  classification.  Canned 
tangerine  juice  that  fails  to  meet  the 
requirements  of  paragraph  (b)  of  this 
section,  is  off  flavor,  or  is  unpalatable 
for  any  reason  may  be  given  a  score  of 
0  to  27  points  and  shall  not  be  graded 
above  U.  S.  Grade  D  or  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.2079  Definitions  of  terms,  (a) 
“Brix”  means  the  degrees  Brix  of  canned 
tangerine  juice  when  tested  with  a  Brix 
hydrometer  calibrated  at  20  degrees  C. 
(68  degrees  F.)  If  used  in  testing  juice 
at  a  temperature  other  than  20  degrees 
C.  (68  degrees  F.)  the  applicable  tem¬ 
perature  correction  shall  be  made  to  the 
reading  of  the  scale  as  prescribed  in  “Of¬ 
ficial  and  Tentative  Methods  of  Analysis 
of  the  Association  of  Official  Agricultural 
Chemists.”  The  degrees  Brix  of  canned 
tangerine  juice  may  be  determined  by 
any  other  method  which  gives  equiva¬ 
lent  results. 

(b)  “Acid”  means  grams  of  acid  (cal¬ 
culated  as  anhydrous  citric  acid)  per 
100  ml.  of  juice  in  canned  tangerine 
juice  determined  by  titration  with  stand¬ 
ard  sodium  hydroxide  solution  using 
phenolphthalein  indicator. 

§  52.2080  Explanation  of  analyses. 
(a)  Fiee  and  suspended  pulp  is  deter¬ 
mined  by  the  following’method: 

( 1 )  Graduated  centrifuge  tubes  with  a 
capacity  of  50  ml.  are  filled  with  canned 
tangerine  juice  and  placed  in  a  suitable 
centrifuge.  The  speed  is  adjusted  ac¬ 
cording  to  diameter,  as  indicated  in 
Table  No.  I,  and  the  juice  is  centrifuged 
for  exactly  10  minutes.  As  used  in  this 
section,  “diameter”  means  the  over-all 
distance  between  the  bottoms  of  oppos¬ 
ing  centrifuge  tubes  in  operating  post- 
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tion.  After  centrifuging,  the  milliliter 
j«8ding  at  the  top  of  the  layer  of  pulp 
In  the  tube  Is  multiplied  by  2  to  give  the 
percentage  of  pulp. 

Tablk  No.  I 


Dtameter 

Approxi* 

mate 

revolu¬ 

tions 

per 

minute 

Diameter 

Approxi¬ 

mate 

revolu¬ 

tions 

per 

minute 

Winches . 

l,fi09 

1,870 

18H  inches . 

16  inches _ 

1,292 

1,271 

];834 

16)4  inches _ 

1,282 

ii^[ncbes - 

1,800 

17  inches . 

1,234 

ij  inches . 

i,4r.8 

1, 4.18 

17)4  inches . 

18  inches _ 

1,216 

1,109 

isinches . 

1,410 

1,384 

1,.389 

18)4  Inches . 

10  inches _ 

1,182 

1,167 

19)4  inches . 

1,182 

ii^inches . 

Winches . 

1,3.36 

1,313 

20  inches . 

1,137 

(b)  Recoverable  oil  is  determined  by 
the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  in 
Figure  1  and  Figure  2.* 

Ou  burner  or  hot  plate. 

Ringstand  and  clamps. 

Rubber  tubing. 

S-llter  narrow-neck  flask. 

(2)  Procedure.  Exactly  2  liters  of 
Juice  are  placed  in  a  3 -liter  flask.  Close 
the  stopcock,  place  distilled  water  in  the 
graduated  tul^.  run  cold  water  through 
the  condenser  from  bottom  to  top.  and 
bring  the  Juice  to  a  boil.  Boiling  is  con¬ 
tinued  for  one  hour  at  the  rate  of  ap¬ 
proximately  50  drops  per  minute.  By 
means  of  the  stopcock,  lower  the  oil 
into  the  graduated  portion  of  the  sepa¬ 
ratory  trap,  remove  the  trap  from  the 
flask,  allow  it  to  cool,  and  record  the 
amount  of  oil  recovered. 

(3)  The  number  of  milliliters  of  oil  re¬ 
covered  divided  by  20  equals  the  percent 
by  volume  of  recoverable  oil. 

LOT  CERTIFICATION  TOLERANCES 

§52.2081  Tolerances  lor  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  tangerine  juice,  the 
trade  for  such  lot  will  be  determined  by 
averaging  the  total  scores  of  the  contain¬ 
ers  comprising  the  sample,  if : 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the  av¬ 
erage  of  such  total  scores,  and,  with  re- 
^t  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
trade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
trade  Indicated; 

<2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
l>eIow  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

<3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
J^ity  promulgated  under  the  Federal 
Drug,  and  Cosmetic  Act  and  In 
effect  at  the  time  of  the  aforesaid  cer- 
wocatlon. 

•Piled  with  the  Division  of  the  Federal 
register  as  part  of  the  original  docxunent. 


SCORE  SHEET 

§  52.2082  Score  sheet  for  canned 
tangerine  juice. 

\ 

Size  and  kind  of  container.. . ..........I . . 

Container  mark  or  kleutificatioD _ _ _ _ _ 

LalMl _ _ _ _ _ _ _ _ 

Liquid  measure  (fl.  ounces) _ ...... 

Vacuum  (in  inches) _ _ _ ... _ _ 

Brix  (decrees) . . 

Acid  (anhydrous  citric:  grams/100  ml.)... _ _  ...... 

Brix-acid  ratio . . . . . . 

Pulp  (free  and  .suspended:  percent) . . . . 

Recoverable  oil  (percent  by  volume) . 


Factors 

Score  points 

(A) 

17-20 

Color . . . 

20 

(C) 

U4-16 

(D) 

>0-13 

(A) 

34-40 

Absence  of  Defects . 

40 

(01 

‘28-33 

(D) 

‘0-27 

(A) 

34-40 

Flavor . . . . 

40 

(C) 

^28-.^3 

1(D) 

‘0-27 

Total  score . 

100 

*  Indicates  limiting  rule. 


Subpart — United  States  Standards  for 
Grades  of  Tomato  Catsup  • 

identity  and  grades 

§  52.2101  Identity.  Tomato  catsup 
means  the  product  as  defined  in  the 
standard  of  identity  for  catsup,  ketchup, 
catchup  (21  CFR  53.10)  issued  pursuant 
to  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

§  52.2102  Grades  of  tomato  catsup. 

(a)  “U.  S.  Grade  A”  or  “U.  S.  Fancy” 
is  the  quality  of  tomato  catsup  that 
possesses  a  go(xl  color;  that  possesses 
a  good  consistency;  that  is  practically 
free  from  defects;  that  possesses  a  good 
flavor;  that  possesses  a  good  finish;  that 
has  a  total  solids  content^of  not  less  than 
33  percent,  by  weight;  and  that  scores 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(b)  ‘‘U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  tomato  cat¬ 
sup  that  possesses  a  good  color;  that 
possesses  a  good  consistency;  that  is 
practically  free  from  defects;  that  pos¬ 
sesses  a  good  flavor;  that  possesses  a 
g(X)d  finish;  that  has  a  total  solids  con¬ 
tent  of  not  less  than  29  percent,  by 
weight;  and  that  scores  not  less  than  85 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part:  Provided,  That  the  tomato  catsup 
may  score  not  less  than  18  points  for  the 
factor  of  consistency  if  the  total  score  is 
not  less  than  85  points. 

(c)  ‘‘U.  S.  Grade  C”  or  “U,  S.  Stand¬ 
ard”  is  the  quality  of  tomato  catsup  that 
possesses  a  fairly  g(X)d  color;  that  pos¬ 
sesses  a  fairly  good  consistency;  that  is 
fairly  free  from  defects;  that  possesses 
a  good  finish;  that  possesses  a  fairly 
good  flavor;  that  has  a  total  solids  con¬ 
tent  of  not  less  than  25  percent,  by 
weight;  and  that  scores  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this 
subpart. 


‘The  requirements  of  the.se  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 


td)  "Substandard”  Is  the  quality  of 
tomato  catsup  that  fails  to  meet  the  re¬ 
quirements  of  U.  S.  Grade  C  or  U.  S. 
Standard. 

FILL  OP  container 

5  52.2103  Recommended  fill  of  con¬ 
tainer  for  tomato  catsup.  The  recom- 
mende(l  fill  of  container  is  not  incorpo¬ 
rated  in  the  grades  of  the  finished  prod¬ 
uct  since  fill  of  container,  as  such,  is 
not  a  factor  of  quality  for  the  purposes 
of  these  grades.  It  is  recommended  that 
each  container  of  tomato  catsup  be  filled 
as  full  as  practicable  without  impair¬ 
ment  of  quality  and  that  the  product 
occupy  not  less  than  90  percent  of  the 
capacity  of  the  container. 

FACTORS  OF  QUALITY 

§  52.2104  Ascertaining  the  grade,  (a) 
The  grade  of  tomato  catsup  is  ascer¬ 
tained  by  considering  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  consistency,  absence  of  de¬ 
fects,  and  flavor.  The  relative  impor¬ 
tance  of  each  factor  which  is  scored  is 
expressed  numerically  on  the  scale  of 
100.  The  maximum  number  of  points 
that  may  be  given  such  factors  are: 


Factors:  Points 

Color  _ 25 

Consistency  _ ; _  25 

Absence  of  defects _  25 

Flavor  _  25 

Total  score _ 100 


§  52.2105  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  fac¬ 
tor  and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  for  example,  17  to  20 
points  means  17,  18,  19  or  20  points). 

§  52.2106  Color — (a)  General.  The 
amount  of  red  in  the  tomato  catsup  is 
determined  by  comparing  the  color  of 
the  product  with  that  produced  by  spin¬ 
ning  a  combination  of  the  following 
Munsell  color  discs: 

Disc  1— Red  (5R  2.6/13)  (glossy  finish). 

Disc  2— Yellow  (2.5YR  5/12)  (glossy  fin¬ 
ish). 

Disc  3 — Black  (Nl)  (glossy  finish). 

Disc  4 — Gray  (N4)  (mat  finish). 

(b)  (A)  and  (B)  classification.  To¬ 
mato  catsup  that  possesses  a  good  color 
may  be  given  a  score  of  21  to  25  points. 
“Good  color”  means  that  the  color  is 
typical  of  tomato  catsup  made  from  well 
ripened  red  tomatoes  and  which  has  been 
properly  prepared  and  properly  proces¬ 
sed.  Such  color  contains  as  much  or 
more  red  than  that  produced  by  spinning 
the  specified  Munsell  color  discs  in  the 
following  combinations:  65  percent  of 
the  area  of  Disc  1;  21  percent  of  the  area 
of  Disc  2;  14  percent  of  the  area  of  either 
Disc  3  or  Disc  4,  or  7  percent  of  the  area 
of  Disc  3  and  7  percent  of  the  area  of 
Disc  4  whichever  most  nearly  matches 
the  reflectance  of  the  tomato  catsup.  To 
receive  a  score  in  this  classification,  to¬ 
mato  catsup,  when  packed  in  glass,  shall 
show  no  discoloration  in  the  “neck”  of 
the  bottle. 

(c)  (C)  classification.  If  the  tomato 
catsup  possesses  a  fairly  good  color,  a 
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score  of  17  to  20  points  may  be  given. 
Tomato  catsup  that  falls  into  this  classi* 
flcation  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule).  “Fairly  good  color” 
means  that  the  color  is  typical  of  tomato 
catsup  and  contains  as  much  or  more  red 
than  that  produced  by  spinning  the 
specified  Munsell  color  discs  in  the  fol¬ 
lowing  combinations:  53  F>ercent  of  the 
area  of  Disc  1;  28  percent  of  the  area  of 
Disc  2;  19  percent  of  the  area  of  either 
Disc  3  or  Disc  4,  or  9*2  percent  of  the 
area  of  Disc  3  and  9*^2  percent  of  the  area 
of  Disc  4  whichever  most  nearly  matches 
the  reflectance  of  the  tomato  catsup. 

<d)  iSStd)  classification.  Tomato  cat¬ 
sup  that  fails  to  meet  the  requirements 
of  paragraph  <c)  of  this  section  may  be 
given  a  score  of  0  to  16  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

5  52.2107  Consistency — (a)  General. 
The  factor  of  consistency  refers  to  the 
viscosity  of  the  product  and  the  tendency 
to  hold  its  liquid  portion  in  suspension. 

(b)  (.4)  and  (B)  classification.  To¬ 
mato  catsup  that  possesses  a  good  con¬ 
sistency  may  be  given  a  score  of  22  to 
25  points.  “Good  consistency”  means 
that  the  tomato  catsup  shows  not  more 
than  a  slight  separation  of  free  liquid 
when  poured  on  a  flat  grading  tray;  is 
not  excessively  stiff;  and  flows  not  more 
than  9  centimeters  in  30  seconds  at  20 
degrees  Centigrade  in  the  Bostwick 
consistometer. 

(c)  (C)  classification.  If  the  tomato 
catsup  possesses  a  fairly  good  consist¬ 
ency,  a  score  of  18  to  21  points  may  be 
given.  Tomato  catsup  that  falls  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B  or  U.  S.  Extra  Stand¬ 
ard,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
good  consistency”  means  that  the  toma¬ 
to  catsup  may  show  a  noticeable,  but  not 
excessive,  separation  of  free  liquid  when 
poured  on  a  flat  grading  tray;  is  not  ex¬ 
cessively  stiff ;  and  flows  not  more  than  14 
centimeters  in  30  seconds  at  20  degrees 
Centigrade  in  the  Bostwick  consistom¬ 
eter. 

(d)  (SStdi  classification.  Tomato 
catsup  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  17  points 
and  shall  not  be  graded  above  Substand¬ 
ard.  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule). 

$  52.2108  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  defects  such  as:  dark  specks  or 
scale-like  particles,  seeds,  particles  of 
seed,  tomato  p>eel,  core  material,  or  other 
similar  substances.  This  factor  is  eval¬ 
uated  by  observing  a  layer  of  the  product 
on  a  smooth  white,  flat  surface.  Such 
layer  is  prepared  by  drawing  a  scraper 
with  a  clearance  of  3/32  inch  high  by  7 
inches  long  rapidly  through  the  product 
in  two  horizontal  planes  so  as  to  form  an 
approximate  square.' 

(b)  (A)  and  (B)  classification.  To¬ 
mato  catsup  that  is  practically  free  from 
defects  may  be  given  a  score  of  21  (jO  25 
points.  “Practically  free  from  defects” 


means  that  any  defects  present  do  not 
more  than  slightly  affect  the  appearance 
or  eating  quality  of  the  product, 
k  (c)  (C)  classification.  If  the  tomato 
catsup  is  fairly  free  from  defects,  a  score 
of  18  to  20  points  may  be  given.  Toma¬ 
to  catsup  that  falls  into  this  classifica¬ 
tion  shall  not  be  scored  above  U.  S.  Grade 
C  or  U.  S.  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a  limit¬ 
ing  rule),  “Fairly  free  from  defects” 
means  that  any  defects  present  may  be 
noticeable  but  are  not  so  large,  so  numer¬ 
ous,  or  of  such  contrasting  color  as  to 
seriously  affect  the  appearance  or  eat¬ 
ing  quality  of  the  product. 

(d)  (SStd)  classification.  Tomato 
catsup  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section 
may  be  given  a  score  of  0  to  17  points  and 
shall  not  be  graded  above  Substandard, 
regardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2109  Flavor— (&)  (.4)  and  (B) 
classification.  Tomato  catsup  that  pos¬ 
sesses  a  good  flavor  may  be  given  a  score 
of  21  to  25  points.  “Good  flavor”  means 
a  good,  distinct  flavor  characteristic  of 
good  quality  ingredients.  Such  flavor  is 
free  from  scorching  or  any  objectionable 
flavor  of  any  kind. 

(b)  (C)  classification.  If  the  tomato 

catsup  possesses  only  a  fairly  good  flavor, 
a  score  of  17  to  20  points  may  be  given. 
Tomato  catsup  that  falls  into  this  classi¬ 
fication  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule).  “Fairly  good  flavor” 
means  a  flavor  characteristic  of  the  in¬ 
gredients  in  which  there  may  be  slight 
traces  of  undesirable  flavor  such  as 
scorched,  bitter,  or  astringent,  but  is  free 
from  objectionable  or  off  flavor  of  any 
kind.  ^ 

(c)  (SStd)  classification.  Tomato 
catsup  that  fails  to  meet  the  require¬ 
ments  of  paragraph  (b)  of  this  section 
may  be  given  a  score  of  0  to  16  points 
and  shall  not  be  graded  above  Substand¬ 
ard.  regardless  of  the  total  score  for  the 
.product  (this  is  a  limiting  rule). 

DEFINITIONS 

§  52.2110  Definitions  of  terms  used  in 
these  standards,  (a)  “Total  solids”  in 
tomato  catsup  for  the  purposes  of  these 
standards  is  the  refractometric  sucrose 
value  of  the  filtrate  determined  in  ac¬ 
cordance  with  the  International  Scale  of 
Refractive  Indices  of  Sucrose  Solutions 
to  which  value  is  added  1  percent. 

(b)  “Gk)od  finish”  meafls  that  the 
product  has  a  uniform,  smooth  texture. 

LOT  CERTIFICATION  TOLERANCES 

§  52.2111  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  tomato  catsup,  the  grade 
for  such  lot  will  be  determined  by  averag¬ 
ing  the  total  scores  of  the  containers 
comprising  the  sample,  if,  with  respect  to 
those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 


for  the  grade  indicated  by  the  average 
of  such  total  scores; 

( 3 )  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indicated 
by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  must  be  within  the  score  range 
of  that  factor  for  the  grade  indicated 
by  the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  cer¬ 
tification. 

SCORE  SHEET 


5  52.2112 
catsup. 


Score  sheet  for  tomato 


Tyf¥‘  of  ormtHinw. 
Container  sire. . .. 
('ontainer  mark... 
Label . 


Net  weiifht  or  volume. 

Total  sf>li(ls . . 

Vacuum  readiiifo. . . 


Sts>re  |H>inU 


(A-B) 

\  «') 

21-25 

Color _ 

.  y. 

17-211 

If.SStd.) 

1  ()-l« 

(A-B) 

22-25 

('onsisl«*iicy . . . 

.  25 

«') 

18-21 

IfSStd.) 

•()-17 

(A-B) 

{  «') 

21-25 

.Absence  of  defects...... 

.  2h 

18-2(1 

IfSSt.l.) 

'(M7 

|(A-B) 

\  <C) 

21-25 

Flavor _ _ _ 

.  25 

17-211 

IfSSt.l.) 

1  (l-lfi 

Total  score . 

. Kill 

Normal  flavor  and  rxlor. 
(irade _ _ 


■  Indicate!)  limitiiii;  rule. 

StiBPART — United  States  Standards  rot 

Grades  of  Frozen  Mixed  Vegetables' 

product  description,  kinds,  styles, 
PROPORTIONS,  and  GRADES 

$52.2131  Product  description.  Frozen 
mixed  vegetables  consist  of  three  or  more 
succulent  vegetables,  properly  prepared 
and  properly  blanched ;  may  contain 
vegetables  (such  as,  small  pieces  of  sweet 
red  peppers  or  sweet  green  peppers) 
added  as  garnish;  and  are  frozen  and 
maintained  at  temperatures  necessary 
for  the  preservation  of  the  product. 

5  52.2132  Kinds  and  styles  of  basic 
vegetables.  It  Is  recommended  that  fro¬ 
zen  mixed  vegetables,  other  than  small 
pieces  of  vegetables  added  as  garnish, 
consist  of  the  following  kinds  and  styles 
of  vegetables  as  basic  vegetables: 

(a)  Beans,  green  or  wax:  Cut  style, 
predominantly  of  *2  inch  to  llz 
cuts; 

(b)  Beans,  lima:  Any  single  varietal 
type; 

(c)  Carrots:  Diced  style,  predomi¬ 
nantly  of  %  inch  to  *2  inch  cubes; 

•  The  requirements  of  these  standards  shsH 
not  excuse  failure  to  comply  with  vhe  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act. 
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(d)  Corn, sweet:  Golden  (or  Yellow)  in 
whole  kernel  style; 

(e)  peas:  Early  type  or  sweet  type. 

§  52.2133  Proportions  of  ingredients. 
it  is  recommended  that  frozen  mixed 
vegetables  consist  of  three,  four,  or  five 
basic  vegetables  in  the  following  propor¬ 
tions: 

(a)  Three  vegetables.  A  mixture  of 
three  basic  vegetables  in  which  any  one 
vegetable  is  not  more  than  40  percent 
by  weight  of  all  the  frozen  mixed  vege¬ 
tables. 

.  (b)  Four  vegetables.  A  mixture  of 
lour  basic  vegetables  in  which  none  of 
the  vegetables  is  less  than  8  percent  by 
weight  nor  more  than  35  percent  by 
weight  of  all  the  frozen  mixed  vegetables. 

(c)  Five  vegetables.  A  mixture  of  five 
basic  vegetables  in  which  none  of  the 
vegetables  is  less  than  8  percent  by 
weight  nor  more  than  30  percent  by 
weight  of  all  the  frozen  mixed  vegetables. 

§52.2134  Grades  of  frozen  mixed 
vegetables,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  mixed 
vegetables  in  which  each  basic  vegetable 
possesses  similar  varietal  characteristics; 
in  which  all  vegetables  possess  a  good- 
color,  are  practically  free  from  defects, 
possess  a  good  character,  possess  a  good 
flavor  and  odor;  and  that  score  not  less 
than  85  points  when  scored  in  accord¬ 
ance  with  the  scoring  system  outlined  in 
this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  mixed 
vegetables  in  which  each  basic  vegetable 
possesses  similar  varietal  characteristics; 
in  which  all  vegetables  possess  a  reason¬ 
ably  good  color,  are  reasonably  free  from 
defects,  possess  a  reasonably  good  char¬ 
acter,  possess  a  fairly  good  flavor  and 
odor;  and  that  score  not  less  than  70 
points  when  scored  in  accordance  with 
the  scoring  system  outlined  in  this  sub¬ 
part. 

(c)  “Substandard”  is  the  quality  of 
frozen  mixed  vegetables  that  fail  to  meet 
the  requirements  of  U.  S.  Grade  B  or 
U.  S.  Extra  Standard. 

FACTORS  OP  QUALITY 

§52.2135  Ascertaining  the  grade. 

(a)  The  grade  of  frozen  mixed  vege¬ 
tables  is  ascertained  by  considering,  in 
conjunction  with  the  requirements  of 
the  respective  grade,  the  respective  rat¬ 
ings  for  the  factors  of  color,  absence  of 
defects,  and  character. 

<b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  max¬ 
imum  number  of  points  that  may  be 
given  such  factors  are: 


Actors:  Points 

•  Color _ 20 

Absence  of  defects _ _ _ _ _ 40 

Character.. _ .... _ ...........  40 


Total  score _  100 


^c)  The  scores  for  the  factors  of  color, 
absence  of  defects,  and  character  (with 
•^pect  to  each  individual  vegetable  prior 
io  cooking)  are  determined  immediately 
after  thawing  so  that  the  product  is  suf¬ 
ficiently  free  from  ice  crystals  to  permit 
proper  handling  as  individual  units ;  and 
representative  samples  of  the  product 
are  cooked  to  ascertain  tenderness  of  the 
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frozen  mixed  vegetables,  collectively,  be¬ 
fore  final  evaluation  of  the  score  for 
character.  Flavor  and  odor  are  also 
ascertained  on  the  cooked  product. 

(d)  “Good  flavor  and  odor”  means 
that  the  product  and  each  basic  vege¬ 
table  after  cooking  has  a  good,  charac¬ 
teristic  normal  flavor  and  odor  and  is  free 
from  objectionable  flavors  and  objec¬ 
tionable  odors  of  any  kind. 

fe)  “Fairly  good  flavor  and  odor” 
means  that  the  product  after  cooking 
may  be  lacking  in  good  flavor  and  odor 
but  is  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

§  52.2136  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu¬ 
merical  range  within  each  factor  which 
is  scored  is  inclusive  (for  example,  “17  to 
20  points”  means  17, 18, 19,  or  20  points). 

§  52.2137  Color — (a)  General.  The 
factor  of  color  refers  to  the  general 
brightness  of  all  the  combined  vege¬ 
tables. 

(b)  (A)  classification.  Frozen  mixed 
vegetables  which  possess  a  good  color 
may  be  given  a  score  of  17  to  20  points. 
“Good  color”  means  that  the  combined 
basic  vegetables  as  a  mass  are  bright 
and  characteristic  of  reasonably  young 
or  reasonably  tender  mixed  vegetables 
that  have  been  properly  prepared  and 
properly  processed;  that  any  pieces  of 
vegetable  material  used  for  garnish  are 
reasonably  bright;  and  that  none  of  the 
individual  vegetables  are  off  color  for  any 
reason. 

(c)  (B)  classification.  If  the  frozen 
mixed  vegetables  possess  a  reasonably 
good  color,  a  score  of  14  to  16  points  may 
be  given.  Frozen  mixed  vegetables  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Reasonably  good  color”  means  that  the 
combined  basic  vegetables  as  a  mass  are 
reasonably  bright  and  characteristic  of 
fairly  young  or  fairly  tender  mixed  vege¬ 
tables  that  have  been  properly  prepared 
and  properly  processed;  that  any  piece.s 
of  vegetable  material  used  for  garnish 
may  be  only  fairly  bright  but  are  not  off 
color  for  any  reason;  and  that  none  of 
the  individual  vegetables  are  off  color  for 
any  reason. 

(d)  (SStd)  classification.  If  the  fro¬ 
zen  mixed  vegetables  fail  to  meet  the 
requirements  of  paragraph  (c)  of  this 
section,  a  score  of  0  to  13  points  may  be 
given.  Frozen  mixed  vegetables  that  fall 
into  this  classification  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a  limiting  rule). 

§  52.2138  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  vegetable 
materials,  slightly  damaged  units  mod¬ 
erately  damaged  units,  seriously  dam¬ 
aged  units,  and  any  other  defects  which 
detract  from  the  appearance  or  edibility 
of  the  product. 

(1)  “Harmless  extraneous  vegetable 
material”  means  any  vegetable  substance 


other  than  from  any  of  the  basic  vege¬ 
tables  or  garnish  and  any  portions  of  the 
basic  vegetables  which  are  normally  re¬ 
moved  in  preparation  for  processing. 
Such  materials  include,  but  are  not  lim¬ 
ited  to,  "Small  pieces”  and  “large  pieces” 
as  follows: 

(i)  A  “small  piece  of  harmless  ex¬ 
traneous  vegetable  material”  is  any  piece 
or  unit  of  such  material  similar  in  shape 
and  the  equivalent  in  size  or  smaller 
than  square  inch  of  leafy  material  or 
loose  pieces  of  pods  from  peas  or  lima 
beans,  tough  or  woody  stems  of  any  size 
other  than  unstemmed  units  of  green  or 
wax  beans.  *4 -inch  cube  of  com  cob 
material,  square  inch  of  corn  husk, 
and  %-lnch  diameter  thistle  buds; 

(ii)  A  “large  piece  of  harmless  extra¬ 
neous  vegetable  material”  is  any  piece 
or  unit  of  such  material  similar  in  shape 
and  larger  in  size  than  the  equivalent 
of  an  applicable  kind  of  “small  piece  of 
harmless  extraneous  vegetable  material.” 

(2)  “Slightly  damaged  unit”  means 
any  unit  of  the  basic  vegetable  or  gar¬ 
nish  that  is  affected  by  slight  blemishes, 
slight  discoloration,  or  similar  injury 
that  are  noticeable  but  do  not  materially 
affect  the  appearance  or  edibility  of  the 
unit,  and  includes,  but  is  not  limited  to. 
light  discoloration  of  the  hilum  of  lima 
beans  or  other  light  discoloration  of  the 
skin  which  does  not  penetrate  into  the 
cotyledon  of  lima  beans. 

(3)  “Moderately  damaged  unit” 
means  any  unit  of  a  basic  vegetable  or 
garnish  that  is  affected  by  blemishes, 
discoloration,  or  any  other  similar  injury 
that  materially  affects  the  appearance  or 
edibility  of  the  unit  and  has  the  follow¬ 
ing  specific  meanings  for  the  respective 
vegetables : 

(i)  Beans,  green  or  wax.  Any  unit 
blemished  by  scars,  by  pathological  in¬ 
jury,  by  insect  injury,  or  by  other  means 
which  in  the  aggregate  exceeds  the  area 
of  a  circle  */8  inch  in  diameter. 

(ii)  Beans,  lima.  A  bean  or  portion 
thereof  that  is  spotted  or  otherwise  defi¬ 
nitely  discolored  or  that  is  blemished  by 
pathological  injury,  by  insect  injury,  or 
by  other  means  other  than  light  dis¬ 
coloration. 

(iii)  Carrots.  Any  unit  possessing  an 
unpeeled  area  greater  than  the  area  of  a 
circle  Va  inch  in  diameter;  and  any  unit 
blemished  by  internal  or  external  dis¬ 
coloration,  by  sunburn  or  green  color,  by 
pathological  injury,  by  insect  injury,  or 
by  other  means. 

(iv)  Corn.  Any  kernel  or  portion 
thereof  that  possesses  serious  brown  or 
black  discoloration. 

(V)  Peas.  Any  spotted  pea  or  any  off- 
colored  pea  (such  as  brown,  gray,  cream, 
or  yellow-white)  that  is  abnormally  de¬ 
fective  and  that  definitely  lacks  any  tinge 
of  green  color. 

(vi)  Garnish.  Any  piece  blemished  by 
discoloration,  by  pathological  injury,  by 
insect  injury,  or  by  other  means  which 
in  the  aggregate  exceeds  the  area  of  a 
circle  Vs  inch  in  diameter. 

(4)  “Seriously  damaged  unit”  means 
any  unit  of  the  basic  vegetable  or  gar¬ 
nish.  other  than  damaged  corn  kernels, 
that  is  damaged  to  the  extent  that  the 
appearance  and  edibility  of  the  unit  is 
seriously  affected  and  includes,  but  is  not 
limited  to,  “shriveled”  lima  beans  that 
are  materially  wrinkled  and  not  of  nor- 
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mal  plumpness;  “sprouted”  lima  beans 
that  show  an  external  shoot  protruding 
beyond  the  cotyledon  or  skin;  and  any 
unit  with  browm  or  very  black  or  very 
dark  spots  and  serious  insect  injury  re¬ 
gardless  of  the  area  affected. 

(5)  “Other  defects”  means  any  de¬ 
fects  not  specifically  mentioned  that  af¬ 
fect  the  appearance  or  edibility  of  the 
product,  and  includes,  but  are  not  lim¬ 
ited  to  the  following: 

(i)  Beans,  green  or  wax.  Loose  seeds 
and  portions  thereof;  and  pod  sections 
with  very  ragged  edges  that  are  par¬ 
tially  cut  or  split  into  two  parts,  or  that 
are  markedly  shorter  or  longer  than  the 
predominating  lengths  of  the  cut  units; 

(ii)  Beans,  lima.  Mashed  beans, 
broken  beans,  loose  cotyledons,  loose 
skins,  and  any  portions  thereof; 

(iii  >  Carrots.  Crushed,  broken, 
cracked,  or  irregularly  shaped  units; 
units  with  excessively  frayed  edges  and 
surfaces;  and  units  markedly  smaller 
than  one-half  the  volume  of.  or  mark¬ 
edly  larger  than,  the  predominating  size 
of  cubes; 

(iv)  Corn.  Crushed  kernels,  ragged 
kernels,  loose  skins,  and  dark  and  objec¬ 
tionable  pieces  of  silk  more  than  *2  inch 
in  length ;  and 

(V)  Peas.  Mashed  peas,  broken  peas, 
loose  cotyledons,  loose  skins,  and  any 
portions  thereof. 

(b>  (A)  classification.  Frozen  mixed 
vegetables  that  are  practically  free  from 
defects  may  be  given  a  .score  of  34  to  40 
points.  “Practically  free  from  defects” 
means  that  there  may  be  present  no 
more  than  the  following  defects  within 
the  limits  stated: 

(1>  No  large  pieces  of  harmless  ex¬ 
traneous  vegetable  material ;  but  1  small 
piece  of  harmless  extraneous  vegetable 
material  for  each  16  ounces  net  weight, 
or  for  each  package  if  the  package  is  less 
than  16  ounces,  of  frozen  mixed  vegeta¬ 
bles:  Provided,  That  the  combined 
w'eight  of  all  the  harmless  extraneous 
material  is  not  more  than  *  2  of  1  percent, 
by  weight,  of  the  frozen  mixed  vege¬ 
tables; 

<2>  2  moderately  damaged  units  for 
each  3  ounces  of  frozen  mixed  vegetables 
and  1  seriously  damaged  unit  for  each  4 
ounces  of  frozen  mixed  vegetables;  Pro¬ 
vided,  That  slightly  damaged,  moder¬ 
ately  damaged,  and  seriously  damaged 
units,  either  singly  or  in  combination,  do 
not  materially  affect  the  appearance  or 
edibility  of  the  frozen  mixed  vegetables; 
and 

(3>  Other  defects,  individually  or  col¬ 
lectively.  do  not  materially  affect  the 
appearance  of  the  frozen  mixed  vege¬ 
tables. 

(c)  (B)  classification.  If  the  frozen 
mixed  vegetables  are  reasonably  free 
from  defects,  a  score  of  28  to  33  points 
may  be  given.  Frozen  mixed  vegetables 
that  fall  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B  or 
U.  S.  Extra  Standard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule).  “Reasonably  free  from 
defects”  means  that  there  may  be  pres¬ 
ent  no  more  than  the  following  defects 
within  the  limits  stated: 

<  1  >  1  large  piece  of  harmless  extrane¬ 
ous  vegetable  material  and  2  small  pieces 
of  harmless  extraneous  vegetable  mate¬ 


rial  for  each  16  ounces  net  weight,  or  for 
each  package  if  the  package  is  less  than 
16  ounces,  of  frozen  mixed  vegetables: 
Provided,  That  the  combined  weight  of 
all  the  harmless  extraneous  material  is 
not  more  than  V2  of  1  percent,  by  weight, 
of  the  frozen  mixed  vegetables; 

(2)  4  moderately  damaged  units  for 
each  3  ounces  of  frozen  mixed  vegeta¬ 
bles  and  1  seriously  damaged  unit  for 
each  2  ounces  of  frozen  mixed  vegeta¬ 
bles:  Provided,  That  slightly  damaged, 
moderately  damaged,  and  seriously  dam¬ 
aged  units,  either  singly  or  in  combina¬ 
tion,  do  not  seriously  affect  the  appear¬ 
ance  or  edibility  of  the  frozen  mixed 
vegt-ables;  and 

(3)  Other  defects,  individually  or  col¬ 
lectively.  do  not  seriously  affect  the 
appearance  of  the  frozen  mixed  vege¬ 
tables. 

(d)  (SStd)  classification.  If  the 
frozen  mixed  vegetables  fail  to  meet -the 
requirements  of  paragraph  (c)  of  this 
section,  a  score  of  0  to  27  points  may  be 
given.  Frozen  mixed  vegetables  that  fall 
into  this  classification  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule) . 

§  52.2139  Character — (a)  General. 
The  factor  of  character  refers  to  the 
texture,  the  maturity,  and  the  degree  of 
development  of  the  pods  and  seeds  in 
green  beans  or  wax  beans;  the  tender¬ 
ness  of  lima  beans;  the  tenderness  and 
the  degree  of  freedom  from  stringy  or 
coarse  fibers  in  carrots;  the  tenderness 
and  maturity  or  starchiness  of  the  corn  ; 
the  tenderness  or  maturity  of  the  peas; 
and  to  the  tenderness  of  the  combined 
frozen  mixed  vegetables  after  cooking. 

(b)  (A)  classification.  Frozen  mixed 
vegetables  which  collectively  and  indi¬ 
vidually  possess  a  good  character  may 
be  given  a  score  of  34  to  40  points.  “Good 
character”  means  that  the  combined 
vegetables  after  cooking  are  tender  and 
that  the  individual  vegetables  prior  to 
cooking  meet  the  following  require¬ 
ments: 

(1)  Beans,  green  or  wax.  The  bean 
pods  are  full-fleshed  and  tender,  the 
seeds  are  in  the  earlier  stages  of  matu¬ 
rity,  and  both  the  bean  pods  and  seeds 
are  the  equivalent  of  frozen  green  beans 
or  wax  beans  that  would  score  not  less 
than  36  points  for  the  factor  of  “Tex¬ 
ture  and  Maturity”  as  outlined  in  the 
“United  States  Standards  for  Grades  of 
Frozen  Snap  Beans.” 

(2)  Beans,  lima.  The  lima  beans,  ex¬ 
cept  for  an  occasional  bean  that  may  be 
white,  are  tender. 

(3)  Carrots.  The  units  are  tender 
and  are  the  equivalent  of  frozen  diced 
carrots  that  would  score  not  less  than  26 
points  for  the  factor  of  “Texture”  as  out¬ 
lined  in  the  “United  States  Standards  for 
Grades  of  Frozen  Diced  Carrots.” 

(4)  Corn.  The  kernels  are  at  least  in 
the  cream  stage  of  maturity,  have  at 
least  a  reasonably  tender  texture,  and 
are  the  equivalent  of  frozen  whole-grain 
com  that  would  score  not  less  than  43 
points  for  the  factor  of  “Tenderness  and 
Maturity”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 
Whole  Kernel  (or  Whole  Grain)  Corn.” 

(5)  Peas.  The  peas  are  at  least 
reasonably  tender  and  are  the  equivalent 


of  frozen  peas  that  would  score  not  less 
than  34  points  for  the  factor  of  “Tender¬ 
ness  and  Maturity”  as  outlined  in  the 
“United  States  Standards  for  Grades  of 
Frozen  Peas.” 

(c)  (B)  classification.  If  the  frozen 
mixed  vegetables,  collectively  and  indi¬ 
vidually,  possess  a  reasonably  good  char¬ 
acter,  a  score  of  28  to  33  points  may 
be  given.  Frozen  mixed  vegetables  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B  or  U.  S.  Extra 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule), 
“Reasonably  good  character”  means 
that  the  combined  vegetables  after  cook¬ 
ing  are  reasonably  tender  and  practically 
free  from  tough  fibers  and  that  the  in¬ 
dividual  vegetables  prior  to  cooking 
meet  the  following  requirements; 

(1)  Beans,  green  or  wax.  The  bean 
pods  are  at  least  fairly  tender  and  are 
the  equivalent  of  frozen  green  beans  or 
wax  beans  that  would  score  not  less  than 
30  points  for  the  factor  of  “Texture  and 
Maturity”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 
Snap  Beans.” 

(2)  Beans,  lima.  The  lima  beans  are 
at  least  fairly  tender  and  not  more  than 
10  percent  by  count  of  all  the  lima  beans 
may  be  white. 

(3)  Carrots.  The  units  are  at  least 
reasonably  tender  and  are  the  equivalent 
of  frozen  diced  carrots  that  would  score 
not  less  than  24  points  for  the  factor  of 
“Texture”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 
Diced  Carrots.” 

(4)  Corn.  The  kernels  are  at  least 
fairly  tender  and  are  the  equivalent  of 
frozen  whole-grain  corn  that  would 
score  not  less  than  38  points  for  the  fac¬ 
tor  of  “Tenderness  and  Maturity”  as 
outlined  in  the  “United  States  Standards 
for  Grades  of  Frozen  Whole  Kernel  (or 
Whole  Grain)  Corn.” 

(5)  Peas.  The  peas  are  at  least  fairly 
tender  and  are  the  equivalent  of  frozen 
peas  that  w'ould  score  not  less  than  30 
points  for  the  factor  of  “Tenderness  and 
Maturity”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 

(d)  (SStd)  classification.  If  the 
frozen  mixed  vegetables,  collectively  or 
individually,  fail  to  meet  the  require¬ 
ments  of  paragraph  (c)  of  this  section, 
a  score  of  0  to  27  points  may  be  given. 
Frozen  mixed  vegetables  that  fall  into 
this  classification  shall  not  be  graded 
above  Substandard,  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.2140  Explanation  of  terms  and 
analyses,  (a)  The  “proportion  of  in¬ 
gredients”  are  determined  on  the  thawed 
vegetables  by  the  following  procedure: 

(1)  Separate  and  assemble  from  all 
the  containers  in  the  sample  each  of  the 
basic  vegetables; 

(2)  Weigh  each  basic  vegetable  thi^ 
composited  to  obtain  the  “aggregate 
weight”  of  each  basic  vegetable  from  all 
the  containers  in  the  sample; 

(3)  Add  the  aggregate  weights  of  all 
the  basic  vegetables  to  obtain  the  “grand 
total  weight”  of  all  the  basic  vegetables 
from  all  containers  in  the  sample;  and 
then 
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(4)  Calculate  the  percentage  of  each 
basic  vegetable  in  the  sample  by  dividing 
the  “aggregate  weight”  of  each  basic 
vegetable  by  the  “grand  total  weight”  of 
all  the  basic  vegetables. 

lot  certification  tolerances 

jS  52.2141  Tolerances  lor  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  frozen  mixed  vegetables, 
the  grade  for  such  lot  will  be  determined 
by  averaging  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample,  if: 

(1)  Not  more  than  one-sixth  of  such 
containers  fails  to  meet  all  the  require¬ 
ments  of  the  grade  indicated  by  the 
average  of  such  total  scores,  and,  with 
respect  to  such  containers  which  fail  to 
meet  the  requirements  of  the  indicated 
grade  by  reason  of  a  limiting  rule,  the 
average  score  of  all  containers  in  the 
sample  for  the  factor,  subject  to  such 
limiting  rule,  is  within  the  range  for  the 
grade  indicated; 

(2)  None  of  the  containers  compris¬ 
ing  the  sample  falls  more  than  4  points 
below  the  minimum  score  for  the  grade 
indicated  by  the  average  of  the  total 
scores;  and 

<3)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 


SCORE  SHEET 

S  52.2142  Score  sheet  for  frozen 
nixed  vegetables. 


Fi»  and  kind  of  confnliK'r _ 

CooUtiiKT  mark]  Pac-kuix-s _ 

Wfntlficatlon  . . 

Ul»l  (list  of  inpredionts,  etc.). 
Net  weight  (ounci's) . 


Kinds,  styles  of  Ingredients 


Apgre- 

pate 

weight 

each 

Inpre- 

dieiit 


Osmlsh. 

B«ns  Cut:  (  )  preen;  (  )  wax...!\ 
("!  to  (");  (  )  round;  (  )  nat....l/ 

Lim*  beans _ 

CwTots-  Diced  (approx.  (")  cubes) 

Com— whole  kernel— Oolden _ 

•  tw:  (  )  swet't;  (  )  early _ 

(Irand  total,  weight . 

(  )  Meets  proportions;  (  )  Falls 
proportions _ 


oxs 

..oxs 

..or.s 

..or.s 

..oxs 

..ois 


Factors 


Color _ _ 

Absence  of  defects. 


Character. 


Score 


(A)  17-20 

(B) »  14-16 

(SStd)>  0-1.3 

(A)  34-40 

(B) i  28-.33 
(SStd)»  0-27 

1(A)  34-40 

^B)i  2fl-33 
|(8Std)>  0-27 


All  vepet.'ihles  after  cooking. 

I  )  lender;  (  )  reasonably  tender,  etc... 


Propor- 
tlnn  of 
ingre¬ 
dients 


Thawed: 

Beans. 

Limas. 

Carrots. 

Com. 

Peas. 


^vor  and  odor  after  cooking; 

1  )  good;  (  )  fairly  good;  (  )  off. 


Jotal  score. 
Grade.. 


*  Indicates  limiting  rule. 


Subpart — United  States  Standards  for 
Grades  of  Canned  Apples  * 

PRODUCT  DESCRIPTION,  STYLES,  AND  GRADES 

§52.2161  Product  description. 
Canned  apples  is  the  product  prepared 
from  sound,  fresh  apples  of  proper  ma¬ 
turity  and  proper  ripeness,  which  fruit 
is  packed  with  or  without  any  of  the 
following  ingredients:  Water,  salt, 
spices,  nutritive  sweetening  ingredients, 
and  any  other  ingredients  permissible 
under  the  provision  of  the  Federal  Food, 
Drug  and  Cosmetic  Act,  and  is  suffi¬ 
ciently  proce.ssed  by  heat  to  assure 
preservation  of  the  product  in  hermeti¬ 
cally  sealed  containers. 

§  52.2162  Styles  of  canned  apples. 
“Sliced”  means  canned  apples  consist¬ 
ing  of  segments  of  apples  cut  longitudi¬ 
nally  and  radially  from  the  core  axis, 

§  52.2163  Grades  of  canned  apples. 
ta)  “U.  S.  Grade  A”  or  “U.  S.  Fancy”  is 
the  quality  of  canned  apples  that  pos¬ 
sess  similar  varietal  characteristics; 
that  possess  a  normal  flavor  and  odor; 
that  possess  a  good  color;  that  are  prac¬ 
tically  uniform  in  size;  that  are  prac¬ 
tically  free  from  defects;  that  possess 
a  good  character;  and  that  score  not 
less  than  85  points  when  scored  in  ac¬ 
cordance  with  the  scoring  system  out¬ 
lined  in  this  subpart:  Provided,  That  the 
canned  apples  may  be  fairly  uniform  in 
size,  if  the  total  score  is  not  less  than 
85  points. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  apples  that 
pos.sess  similar  varietal  characteristics; 
that  possess  a  normal  flavor  and  odor; 
that  possess  a  fairly  good  color;  that  are 
fairly  uniform  in  size;  that  are  fairly 
free  from  defects;  that  possess  a  fairly 
good  character;  and  that  score  not  less 
than  70  points  when  scored  in  accord¬ 
ance  w'ith  the  scoring  system  outlined  in 
this  subpart. 

(c)  “Substandard”  is  the  quality  of 
canned  apples  that  fail  to  meet  the  re¬ 
quirements  of  “U.  S.  Grade  C”  or  “U.  S. 
Standard.” 

FILL  OF  CONTAINER  AND  DRAINED  WEIGHTS 

§  52.2164  Recommended  fill  of  con~ 
tainer.  The  recommended  All  of  con¬ 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  All  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  apples  as  full  as  practicable 
without  impairment  of  quality  and  that 
the  product  and  packing  medium  occupy 
not  less  than  90  percent  of  the  volume 
of  the  container. 

§  52.2165  Recommended  minimum 
drained  weights,  (a)  Minimum  drained 
weight  recommendations  for  canned 
apples  shown  in  Table  I  of  this  par¬ 
agraph  are  not  incorporated  in  the 
grades  of  the  finished  product  since 
drained  weight,  as  such,  is  not  a  factor 
of  quality  for  the  purposes  of  these 
grades.  The  drained  weight  of  canned 


*  The  requirement  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act. 


apples  is  determined  by  emptying  the 
contents  of  the  container  upon  a  United 
States  Standard  No.  8  circular  sieve  of 
proper  diameter  containing  8  meshes  to 
the  inch  <0.0937-inch,  ±3%  square 
openings)  so  as  to  distribute  the  prod¬ 
uct  evenly,  inclining  the  sieve  slightly 
to  facilitate  drainage,  and  allowing  to 
drain  for  two  minutes.  The  drained 
weight  is  the  weight  of  the  sieve  and  the 
apples  less  the  weight  of  the  dry  sieve. 
A  sieve  of  8  inches  in  diameter  is  used 
for  No.  3  size  cans  (404  x  414)  and 
smaller,  and  a  sieve  12  inches  in  diam¬ 
eter  is  used  for  containers  larger  than 
the  No.  3  size  can. 


Tari.e  1  — Recommended  Minimum  Drained  Weioiitr 


C:in  sixe 

Cun  <lim(‘nsions 
(in  iiicln‘!<) 

Dmlncil 

■w«'H'ht 

Diainotor 

W'eiplit 

(in  oiint-w) 

No.  .303  . 

.3M# 
3^  if. 

4«(« 

14 

1H 

26 

No.  2)a . 

Aim 

4'  ii« 
7 

No.  10 . 

t>*i« 

V6 

<b)  Compliance  with  the  recom¬ 
mended  drained  weights  for  canned 
apples  is  determined  by  averaging  the 
drained  weights  from  all  the  containers 
which  are  repre.sentative  of  a  specific  lot 
and  such  lot  is  considered  as  meeting 
the  recommendation  if : 

(1)  The  average  drained  weight  from 
all  the  containers  meets  the  recom¬ 
mended  drained  weight; 

(2)  One  half — or  more  of  the  con¬ 
tainers  meet  the  recommended  drained 
weight;  and 

(3)  The  drained  weights  from  the 
containers  which  do  not  meet  the  recom¬ 
mended  drained  weights  are  within  the 
range  of  variability  for  good  commercial 
practice. 

FACTORS  OF  QUALITY 

§  52.2166  Ascertaining  the  grade. 
(a)  The  grade  of  canned  apples  is  ascer¬ 
tained  by  considering  the  requirements 
with  respect  to  varietal  characteristics, 
flavor,  and  odor,  which  are  not  scored 
and  the  factors  of  color,  uniformity  of 
size,  absence  of  defects,  and  character 
which  are  scored. 

<b)  The  relative  importance  of  each 
factor  which  is  scored  is  expressed  nu¬ 
merically  on  the  scale  of  100.  The  maxi¬ 
mum  number  of  points  that  may  be 
given  such  factors  are: 


Factors:  Points 

Color _ 20 

Uniformity  of  size _  20 

Absence  of  defects _  20 

Character _  40 

Total  score _ 100 


(c)  “Normal  flavor  and  odor”  means 
that  the  product  is  free  from  objection¬ 
able  flavors  and  objectionable  (xiors  of 
any  kind. 

§  52.2167  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es¬ 
sential  variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  fac¬ 
tors  and  expressed  numerically.  The 
numerical  range  within  each  factor 
which  is  scored  is  inclusive  (for  ex- 
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ample  “17  to  20  points’*  means  17,  18, 
19,  or  20  points). 

§  52.2168  Color — (a)  (A)  classifica^ 
tion.  Canned  apples  that  possess  a  good 
color  may  be  given  a  score  of  17  to  20 
points.  “Crood  color”  means  that  the 
slices,  internally  and  externally,  possess 
a  reasonably  uniform  bright  color,  char¬ 
acteristic  of  apples  of  similar  varieties. 

(b)  (C)  classification.  If  the  canned 
apples  possess  a  fairly  good  color,  a 
score  of  14  to  16  points-  may  be  given. 
Canned  apples  that  fall  into  this  clas- 
'  sihcation  shall  not  be  graded  above  U.  S. 

Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  good  color” 
means  that  the  slices  possess  a  color 
characteristic  of  apples  of  similar  vari¬ 
eties;  may  vary  noticeably  in  color;  may 
possess  a  slight,  but  not  markedly, 
brown,  pink,  or  grey  cast;  and  are  prac¬ 
tically  free  from  internal  discoloration. 

(c)  (SStd)  classification.  Canned 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (b>  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2169  Uniformity  of  size — (a) 
General.  The  factor  of  uniformity  of 
size  refers  to  the  degree  of  wholeness 
and  to  the  uniformity  of  thickness  of 
the  slices. 

(1)  “Practically  whole  slice”  means 
that  the  individual  slice  may  be  cut  or 
broken  but  at  least  three-fourths  of  the 
apparent  original  slice  remains. 

(b)  (A)  classification.  Canned  apples 
that  are  practically  uniform  in  size  may 
be  given  a  score  of  17  to  20  points. 
“Practically  uniform  in  size”  means  that 
at  least  90  percent  of  the  drained  weight 
of  the  product  consists  of  whole  or  prac¬ 
tically  whole  slices  of  l‘,4  inches  in 
length  or  longer;  and  that  of  the  90 
percent  of  the  drained  weight  of  the 
product  consisting  of  units  of  the  most 
uniform  thickness,  the  thickness  of  the 
slices  does  not  vary  more  than  *4  inch. 

(c)  (C)  clfissification.  Canned  apples 
that  are  fairly  uniform  in  size  may  be 
given  a  score  of  14  to  16  points.  “Fairly 
uniform  in  size”  means  that  at  least  75 
percent  of  the  drained  weight  of  the 
product  consists  of  whole  or  practically 
whole  slices  of  IV4  inches  in  length  or 
longer. 

(d)  (SStd)  classification.  Canned 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

5  52.2170  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom 
from  harmless  extraneous  matter,  from 
damaged  or  seriously  damaged  slices, 
and  from  carpel  tissue, 

(1)  “Harmless  extraneous  matter” 
means  any  vegetable  substance  (includ¬ 
ing,  but  not  being  limited  to,  a  leaf,  stem, 
or  portions  thereof,  cores  and  portions 
of  cores,  and  seeds)  that  is  harmless. 


(2)  “Damaged  unit**  means  any  unit 
possessing  green  peel  that  exceeds  in  the 
aggregate  an  area  of  a  circle  V2  inch  in 
diameter,  or  red  peel  that  exceeds  in  the 
aggregate  an  area  of  a  circle  inch  in 
diameter,  light  brown  bruise  that  ex¬ 
ceeds  the  area  of  a  circle  V2  inch  in 
diameter  or  which  is  more  than  V4  inch 
deep,  and  any  unit  in  which  the  appear¬ 
ance  or  eating  quality  is  materially  af¬ 
fected  by  blossom  end  material,  dark 
brown  bruise  or  other  internal  or  ex¬ 
ternal  discoloration,  pathological  injury, 
insect  injury,  or  by  any  other  means. 

(3)  “Seriously  damaged  unit”  means 
any  unit  damaged  to  such  an  extent  that 
the  appearance  or  eating  quality  is 
seriously  affected. 

(4)  “Practically  free  from  carpel  tis¬ 
sue”  means  that  for  each  16  ounces  of 
the  product,  the  carpel  tissue  present 
does  not  exceed  in  the  aggregate  an  area 
equal  to  %  square  inch. 

(5)  “Fairly  free  from  carpel  tissue” 
means  that  for  each  16  ounces  of  the 
product  the  carpel  tissue  present  does 
not  exceed  an  area  equal  to  IV2  square 
inches. 

(b)  (A)  classification.  Canned  apples 
that  are  practically  free  from  defects 
may  be  given  a  score  of  17  to  20  points. 
“Practically  free  from  defects”  means 
that  extraneous  matter  may  be  present 
that  does  not  materially  affect  the  ap¬ 
pearance  or  eating  quality  of  the  prod¬ 
uct;  that  the  product  is  practically  free 
from  carpel  tissue;  and  that  not  more 
than  a  total  of  5  percent,  by  weight,  of 
the  units  may  be  damaged  of  which  not 
more  than  1  percent,  by  w'eight,  of  all 
the  units  may  be  seriously  damaged: 
Provided.  That  extraneous  matter,  dam¬ 
aged  and  seriously  damaged  units,  singly 
or  in  combination,  do  not  materially  af¬ 
fect  the  appearance  or  eating  quality  of 
the  product. 

(c)  (C)  classification.  Canned  apples 
that  are  fairly  free  from  defects  may 
be  given  a  score  of  14  to  16  points. 
Canned  apples  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  free  from 
defects”  means  that  extraneous  matter 
may  be  present  that  does  not  seriously 
affect  the  appearance  or  eating  quality 
of  the  product;  that  the  product  is 
fairly  free  from  carpel  tissue;  and  that 
not  more  than  a  total  of  15  percent,  by 
weight,  of  the  units  may  be  damaged 
of  which  not  more  than  3  percent,  by 
weight,  of  all  the  units  may  be  seriously 
damaged:  Provided,  That  extraneous 
matter,  damaged  and  seriously  damaged 
units,  singly  or  in  combination,  do  not 
seriously  affect  the  appearance  or  eat¬ 
ing  quality  of  the  product. 

(d)  (SStd)  classification.  Canned 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2171  Character — (a)  General. 
The  factor  of  character  refers  to  the 
texture  of  the  slices  and  to  the  tendency 


to  retain  their  conformation  without 
material  softening  or  disintegration. 

(1)  “Mushy  apples”  means  slices  or 
portions  thereof  that  are  a  pulpy  mass 
and  of  a  consistency  approximating 
applesauce. 

(b)  (A)  classification.  Canned  apples 
that  possess  a  good  character  may  be 
given  a  score  of  34  to  40  points.  “Good 
character”  means  that  the  slices  pos¬ 
sess  a  reasonably  tender  texture,  and 
that  not  more  than  5  percent  of  the 
drained  weight  of  the  product  consists 
of  mushy  apples. 

(c)  (C)  classification.  Canned  apples 
that  possess  a  fairly  good  character 
may  be  given  a  score  of  28  to  33  points. 
Canned  apples  that  fall  into  this  clas¬ 
sification  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  good  char¬ 
acter”  means  that  the  slices  may  be  var¬ 
iable  in  texture,  with  not  more  than  15 
percent  of  the  drained  weight  of  the 
product  consisting  of  slices  that  are 
markedly  hard,  markedly  soft,  or  mushy. 

(d)  (SStd)  classification.  Canned 
apples  that  fail  to  meet  the  requirements 
of  paragraph  (c>  of  this  section  maybe 
given  a  score  of  0  to  27  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

§  52.2172  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  canned  apples,  the  grade 
for  such  lot  will  be  determined  by  aver¬ 
aging  the  total  scores  of  the  containers 
comprising  the  sample,  if,  with  respect 
to  those  factors  which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below’  the  minimum  score 
for  the  grade  indicated  by  the  average  of 
such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  is  within  the  score  range  of  that 
factor  for  the  grade  indicated  by  the 
average  of  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

§  52.2173  Score  sheet  for  canned 
apples. 

Size  and  kind  ofcontninor . — ’ 

rontninor  mark  or  identifleation . . . 

- - — * 

Net  weight  ((Minces) . — ' 

Viictmm  readings  (in  inches) _ _ _ 

Drained  weight  . . — ' 
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Factors 


1.  Color. 


II.  Cniformity  of  siio. 

III.  .Vl'-scncc  of  defects. 


IV.  Chanicter  of  fruit 


ToUil  seoic--.. — 


Normal  flavor  and  odor. 
Grade . 


Score  points 


f(A) 

17-20 

20 

(C) 

1  14-16 

KSStJ) 

<0-1.3 

|(A) 

17-20 

20 

14-16 

l{SSt(l) 

'  0-1.3 

((A) 

17-20 

20 

{((') 

1 14-16 

<0-13 

(.A) 

34-40 

40 

{(O 

1  28-.n 

l(.SStd) 

<0-27 

100 

I  Indicates  limitine  rule. 

SUBPART— United  States  Standards  for 
Grades  of  Chili  Sauce  ‘ 


accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
chili  sauce  that  fails  to  meet  the  re¬ 
quirements  of  “U.  S.  Grade  C”  or  “U.  S. 
Standard.” 


FILL  OF  CONTAINER 

S  52.2193  Recommended  fill  of  con~ 
tainer  for  chili  sauce.  The  recommended 
fill  of  container  is  not  incorporated  in  the 
grades  of  the  finished  product  since  fill  of 
container,  as  such,  is  not  a  factor  of 
quality  for  the  purposes  of  these  grades. 
It  is  recommended  that  each  container 
of  chili  sauce  be  filled  as  full  as  practica¬ 
ble  without  impairment  of  quality  and 
that  the  product  occupy  not  less  than  90 
percent  of  the  capacity  of  the  container, 

FACTORS  OF  QUALITY 


PRODUCT  DESCRIPTION  AND  GRADES 

5  52.2191  Product  description.  Chili 
sauce  is  the  product  prepared  from 
mature,  clean,  sound,  tomatoes  of  the 
I  red  or  reddish  varieties  which  are  peeled 
and  chopped  or  crushed,  or  all  (or  a  por¬ 
tion)  of  the  tomatoes  may  be  chopped, 
crushed,  or  macerated  and  the  peelings 
screened  out  in  a  manner  so  that  at 
least  a  substantial  portion  of  the  seed 
remains  in  the  product,  to  which  are 
added  salt,  spices,  vinegar,  nutritive 
sweetening  ingredients,  and  to  which 
may  be  added  vegetable  flavoring  in¬ 
gredients  such  as  chopped  onion, 
chopped  green  or  red  pepper,  chopped 
green  tomatoes,  choppeci  celery,  and 
sweet  pickle  relish  in  such  quantities  as 
will  not  materially  alter  the  appearance 
of  the  product  with  respect  to  the  pre¬ 
dominance  of  the  tomato  ingredient,  and 
any  other  ingredients  permissible  under 
the  provisions  of  the  Federal  Food,  Drug, 
and  Co.smetic  Act.  The  chili  sauce  is 
processed  in  accordance  with  good  com¬ 
mercial  practice;  is  packed  in  hermeti¬ 
cally  sealed  containers;  and  is  suffi¬ 
ciently  processed  by  heat,  before  or  after 
sealing,  to  assure  preservation  of  the 
product.  The  refractive  index  of  the 
filtrate  of  the  chili  sauce  at  20  degrees  C. 
is  not  less  than  1.3784. 

5  52.2192  Grades  of  chili  sauce,  (a) 
■■D.  S.  Grade  A”  or  “U.  S.  Fancy”  is  the 
quality  of  chili  sauce  that  possesses  a 
good  color;  that  possesses  a  good  consist¬ 
ency;  that  possesses  a  good  character; 
that  is  practically  free  from  defects;  that 
possesses  a  good  flavor;  and  that  scores 
not  less  than  85  points  when  scored  in 
accordance  with  the  scoring  system  out¬ 
lined  in  this  subpart;  Provided,  That  the 
chili  sauce  may  score  not  less  than  14 
points  on  the  factor  of  character  if  the 
total  score  is  not  less  than  85  points. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard"  is  the  quality  of  chili  sauce  that 
Posse.'.ses  a  fairly  good  color;  that  pos¬ 
sesses  a  fairly  good  consistency;  that 
possesses  a  fairly  good  character;  that 
is  fairly  free  from  defects;  that  posse<;ses 
a  fairly  good  flavor;  and  that  scores 
not  less  than  70  points  when  scored  in 


‘The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  provl- 
^ons  of  the  Federal  Food,  Drug,  and  Cosmetic 
Act. 


§  52.2194  Ascertaining  the  grade,  (a) 
The  grade  of  the  chili  sauce  is  ascer¬ 
tained  by  considering,  in  conjunction 
with  the  requirements  of  the  respective 
grade,  the  respective  ratings  for  the  fac¬ 
tors  of  color,  consistency,  character, 
absence  of  defects,  and  flavor.  The  rela¬ 
tive  importance  of  each  factor  which  is 
scored  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  for  each  such 
factor  is: 


Factors:  Points 

Color _  20 

Consistency _  20 

Character _  20 

Absence  of  defects _  20 

Flavor _  20 

Total  score _ 100 


§  52.2195  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen¬ 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20 
points”  means  17,  18,  19,  and  20  points). 

§  52.2196  Color — (a)  (A)  classifica¬ 
tion.  Chili  sauce  that  possesses  a  good 
color  may  be  given  a  score  of  17  to  20 
points.  “Good  color”  means  that  the 
color  of  the  chili  sauce  is  bright;  the 
color  of  the  tomato  ingredient  is  pre¬ 
dominant  and  characteristic  of  properly 
prepared,  well  ripened,  properly  proc¬ 
essed  tomatoes ;  and  that  the  added  sea¬ 
soning  ingredients  do  not  materially 
detract  from  the  appearance  of  the 
product. 

(b)  (C)  classification.  If  the  chili 
sauce  possesses  a  fairly  good  color,  a 
score  of  14  to  16  points  may  be  given. 
Chili  sauce  that  scores  in  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this 
is  a  limiting  rule).  “Fairly  good  color” 
means  that  the  color  of  the  chili  sauce 
may  be  slightly  dull  but  not  off  color; 
the  color  of  the  tomato  ingredient  is 
characteristic  of  properly  prepared, 
fairly  well  ripened,  properly  processed 
tomatoes;  and  that  the  added  .seasoning 
ingredients  do  not  seriously  detract  from 
the  appearance  of  the  product. 

(c)  (SStd)  classification.  Chili  sauce 
that  fails  to  meet  the  requirements  of 


I 


paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2197  Consistency — (a)  (A)  clas¬ 
sification.  Chili  sauce  that  possesses  a 
good  consistency  may  be  given  a  score  of 
17  to  20  points.  “Good  consistency” 
means  that  the  chili  sauce  is  heavy 
bodied  and  when  emptied  from  the  con¬ 
tainer  to  a  flat  surface  forms  a  moder¬ 
ately  mounded  mass  and  shows  not  more 
than  a  slight  separation  of  free  liquid 
at  the  edges  of  the  mass. 

(b)  (C)  classification.  If  the  chili 
sauce  possesses  only  a  fairly  good  con¬ 
sistency  a  score  of  14  to  16  points  may 
be  given.  Chili  sauce  that  falls  into  this 
classification  shall  not  be  graded  above 
U.  S.  Grade  C  or  U.  S.  Standard,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule).  “Fairly  good 
consistency”  means  that  the  chili  sauce, 
when  emptied  from  the  container  to  a 
flat  surface,  may  tend  to  level  itself,  or 
may  show  a  moderate  separation  of  free 
liquid  at  the  edges  of  the  mass,  but  is 
not  excessively  .stiff  or  excessively  liquid. 

(c)  (SStd)  classification.  Chili  sauce 
that  fails  to  meet  the  requirements  of 
paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.2198  Character — (a)  General. 
The  factor  of  character  refers  to  the  de¬ 
gree  of  disintegration  of  the  tomatoes 
and  the  tenderness  and  texture  of  the 
onion,  celery,  pickle  relish,  or  other  sim¬ 
ilar  ingredients. 

(b)  (A)  classification.  Chili  sauce 
that  possesses  a  good  character  may  be 
given  a  score  of  17  to  20  points.  “Good 
character”  means  that  the  product  does 
not  have  a  flnely  comminuted  appear¬ 
ance  and  that  the  onion,  celery,  pickle 
relish,  and  other  similar  ingredients  are 
tender,  reasonably  firm,  or  crisp  in 
texture. 

(c)  (C)  classification.  If  the  chili 
sauce  possesses  a  fairly  good  character  a 
score  of  14  to  16  points  may  be  given. 
“Fairly  good  character”  means  that  the 
product  may  be  finely  comminuted  and 
that  the  other  vegetable  ingredients  may 
be  only  fairly  tender. 

(d)  (SStd)  classification.  Chili  sauce 
that  fails  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.2199  Absence  of  defects — (a)’ 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
dark  specks  or  scale-like  particles,  dis¬ 
colored  seeds  or  pieces  of  abnormally  dis¬ 
colored  ingredients,  tomato  peel,  and 
other  defects. 

(b)  (A)  classification.  Chili  sauce  that 
is  practically  free  from  defects  may  be 
given  a  score  of  17  to  20  points.  “Prac¬ 
tically  free  from  defects”  means  that  any 
defects  present  do  not  more  than  slightly 
affect  the  appearance  or  eating  quality 
of  the  product. 


8076 


RULES  AND  REGULATIONS 


<c)  (C>  classification.  If  the  chill 
sauce  is  fairly  free  from  defects,  a  score 
of  14  to  16  points  may  be  given.  Chili 
sauce  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  "Fairly  free  from  defects"  means 
that  any  defects  present  may  be  notice¬ 
able  but  are  not  so  large,  so  numerous,  or 
so  prominent  as  to  seriously  affect  the 
appearance  or  eating  quality  of  the 
product. 

<d)  (SStd)  classification.  Chili  sauce 
that  fails  to  meet  the  requirements  of 
paragraph  (c)  of  this  section  may  be 
given  a  score  of^O  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§  52.2200  Flavor — (a)  (^4)  classifica¬ 
tion.  Chili  sauce  that  possesses  a  good 
flavor  may  be  given  a  score  of  17  to  20 
points.  "Good  flavor”  means  a  good  dis¬ 
tinct  flavor  characteristic  of  chili  sauce 
properly  prepared  from  good  quality  in¬ 
gredients.  Such  flavor  is  free  from 
scorching  or  any  objectionable  flavor  of 
any  kind. 

(b)  (C)  classification.  If  the  chili 
sauce  po.'isesses  a  fairly  good  flavor,  a 
score  of  14  to  16  points  may  be  given. 
Chili  sauce  that  falls  into  this  classifica¬ 
tion  shall  not  be  graded  above  U.  S. 
Grade  C  or  U.  S.  Standard,  regardless 
of  the  total  score  for  the  product  (this  is 
a  limiting  rule).  "Fairly  good  flavor” 
means  that  the  product  may  be  lacking 
in  good  characteristic  flavor,  but  is  free 
from  objectionable  or  off -flavors  of  any 
kind. 

(c)  (SStd)  classification.  Chili  sauce 
that  fails  to  meet  the  requirements  of 
paragraph  (b)  of  this  section  may  be 
given  a  score  of  0  to  13  points  and  shall 
not  be  graded  above  Substandard,  re¬ 
gardless  of  the  total  .score  for  the  product 
(this  is  a  limiting  rule). 

LOT  CERTIFICATION  TOLERANCES 

5  52.2201  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  .samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a 
specific  lot  of  chili  sauce  the  grade  for 
such  lot  will  be  determined  by  averaging 
the  total  scores  of  the  containers  com¬ 
prising  the  sample,  if,  with  respect  to 
those  factors  which  are  scored; 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total 
scores ; 

(2)  None  of  the  containers  falls  more 
than  4  f>oints  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indicated 
by  the  average  of  such  total  scores ; 

(4)  The  average  score  of  all  contain¬ 
ers  for  any  factor  subject  to  a  limiting 
rule  is  within  the  score  range  of  that 
factor  for  the  grade  indicated  by  the 
average  of  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood,  Drug,  and  Cosmetic  Act  and  in 


effect  at  the  time  of  the  aforesaid  certi¬ 
fication. 

SCORE  SHEET 

5  52.2202  Score  sheet  for  chili  sauce. 
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)  Indicates  limiting  rule. 

Subpart — United  States  Standards  for 
Grades  of  Concentrated  Orange  Juice 
FOR  Manufacturing  * 

PRODUCT  DESCRIPTION  AND  GRADES 

5  52.2221  Product  description.  Con¬ 
centrated  orange  juice  for  manufactur¬ 
ing  is  the  concentrated  product  obtained 
from  sound,  mature  fruit  of  the  sweet 
orange  group  (Citrus  sinensis)  and  Man¬ 
darin  group  (Citrus  reticulata),  except 
tangerines.  The  fruit  is  prepared  by 
sorting  and  by  washing  prior  to  extrac¬ 
tion  of  the  juice  and  the  extracted  juice 
is  concentrated.  The  concentrate(l  or¬ 
ange  juice  is  processed  in  accordance 
with  good  commercial  practice ;  and  may 
or  may  not  require  processing  by  heat  or 
subsequent  refrigeration  to  assure  pres¬ 
ervation  of  the  product  but  is  not  the 
product  which  is  considered  "frozen  con¬ 
centrated  orange  juice.”  The  fini.'ihed 
product  does  not  contain  any  additives 
except  that  cold-pressed  oil  to  standard¬ 
ize  flavor  and  chemical  preservatives 
permissible  under  provisions  of  the  Fed¬ 
eral  Food,  Drug,  and  Cosmetic  Act  may 
have  been  added. 

(a )  The  Brix  value  of  the  finished  con¬ 
centrate  shall  be  not  less  nor  more  than 
the  following  for  the  respective  dilution 
factor  of  canned  concentrated  orange 
juice  for  manufacturing: 


Dilution  'actor 

Brix  value  of  the  finbhed 
concentrate 

M  Inlmum 
Brix  value 

Maxininin 
Brix  value 

1  pins  .1  .  _  _ 

Dtgreef 

41.  5 

mo 

67.8 
65.  2 

Dtgret* 

44.0 
6.L0 
61.2 
No  limit 

•  The  requirements  of  these  standards  shall 
not  excuse  failure  to  comply  with  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cos¬ 
metic  Act  or  with  applicable  State  laws  and 
regulations. 


(b)  Concentrated  orange  Juice  for 
manufacturing  of  other  dilution  factors 
between  "1  plus  3”  to  “1  plus  6”  or  more 
than  “1  plus  6”  shall  result  in  a  Brix 
(upon  reconstitution  as  prescribed  by  the 
processor  or  as  prescribed  by  the  label 
on  the  container,  if  labeled)  of  not  less 
than  11.7  degrees. 

§  52.2222  Grades  of  concentrated  or- 
ange  juice  for  manufacturing,  (a)  "U.S. 
Grade  A  for  Manufacturing”  or  "U.  S. 
Fancy  for  Manufacturing”  is  the  quality 
of  concentrated  orange  juice  which  re- 
con.stitutes  properly  an<l  of  which  the 
reconstituted  juice  possesses  a  reasona¬ 
bly  good  color;  is  practically  free  from 
defects;  possesses  a  reasonably  good 
flavor ;  and  scores  not  less  than  85  points 
when  .scored  in  accordance  with  the 
scoring  system  outlined  in  this  section. 

«b)  "U.  S.  Grade  C  for  Manufacturing” 
or  "U.  S.  Standard  for  Manufacturing" 
is  the  quality  of  concentrated  orange 
juice  which  reconstitutes  properly  and 
of  which  the  reconstituted  juice  possesses 
a  fairly  good  color;  is  fairly  free  from 
defects;  possesses  a  fairly  good  flavor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  section. 

(c)  “Substandard  for  Manufacturing” 
is  the  quality  of  concentrated  orange  j 
juice  that  fails  to  meet  the  requirements  . 
of  U.  S.  Grade  C  for  Manufacturing  or  ] 
U.  S.  Standard  for  Manufacturing. 

FILL  OF  CONTAINER 

5  52.2223  Recommended  fill  of  con- 
tamer.  The  recommended  fill  of  con-  : 
tainer  is  not  incorporated  in  the  grades  j 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades.  It  is 
recommended  that  each  container  be 
filled  with  concentrated  orange  juice  as 
full  as  practicable  without  impairment 
of  quality. 

FACTORS  OF  QUALITY 

5  52.2224  Ascertaining  the  grade.  The 
grade  of  concentrated  orange  juice  for 
manufacturing  is  ascertained  by  consid-  ^ 
ering,  in  conjunction  with  the  require-  i 
ments  of  the  respective  grade,  the  re¬ 
spective  ratings  for  the  factors  of  color, 
absence  of  defects,  and  flavor.  The  rel¬ 
ative  importance  of  each  factor  which 
is  scored  is  expre.ssed  numerically  on  - 
the  scale  of  100.  The  maximum  num¬ 
ber  of  points  that  may  be  given  such 


factors  are:  , 

Factors :  Point! 

Color _  20 

Absence  of  defects _  ■ 

Flavor _  ^ 

Total  score _ iW 


§  52.2225  Ascertaining  the  rating  /of  I 
the  factors  which  are  scored.  Thee.ssen- 
tial  variations  within  each  factor  which 
is  scored  are  so  described  that  the  value  i 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numeri^  j 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example,  “17  to  20  - 
points”  means  17,  18,  19,  or  20  points).  ; 

§  52.2226  Color— (a)  (A-Mfg)  classi-  • 
fication.  Concentrated  orange  juice  of  = 
which  the  reconstituted  juice  possesses  a  ! 
reasonably  good  color  may  be  given  a  ^ 
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score  of  17  to  20  points.  “Reasonably 
good  color”  means  that  the  color  is  a  rea¬ 
sonably  good  yellow  to  yellow-orange 
color  typical  of  properly  proce.ssed  and 
properly  concentrated  orange  juice  and 
is  reasonably  free  from  browning  due  to 
scorching,  oxidation,  caramelization,  or 
other  causes. 

(b)  (C-Mfg)  classification.  It  the  re¬ 
constituted  juice  possesses  a  fairly  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  for  Manufac¬ 
turing  or  U.  S.  Standard  for  Manufac¬ 
turing.  regardle.ss  of  the  total  score  for 
the  product  (this  is  a  limiting  rule). 
Fairly  good  color”  means  that  the 
orange  juice  may  be  slightly  amber  or 
very  light  in  color  and  may  show  evi¬ 
dence  of  slight  browning  but  is  not  off¬ 
color. 

(c)  (SStd-Mfg)  classification.  Con¬ 
centrated  orange  juice  that  fails  to  meet 
the  requirements  of  paragraph  (b)  of 
this  section  may  be  given  a  score  of  0  to 
13  points  and  shall  not  be  graded  above 
Substandard  for  Manufacturing,  regard¬ 
less  of  the  total  score  for  the  product 
(this  is  a  limiting  rule). 

§52.2227  Absence  of  defects — (a) 
General.  The  factor  of  absence  of  de¬ 
fects  refers  to  the  degree  of  freedom  from 
seeds  and  portions  thereof,  from  exces¬ 
sive  juice  cells,  from  pulp,  and  from  other 
defects. 

(1)  “Pulp”  means  particles  of  mem¬ 
brane,  core,  and  peel. 

(b)  (A-Mfg)  classification.  Concen¬ 
trated  orange  juice  of  which  the  recon¬ 
stituted  juice  is  practically  free  from 
defects  may  be  given  a  score  of  34  to  40 
points.  ‘•Practically  free  from  defects” 
means  that  there  may  be  present : 

(1)  Small  .seeds  or  portions  thereof 
that  are  of  such  size  that  they  could  pass 
through  round  perforations  not  exceed¬ 
ing  *8  inch  in  diameter,  provided  such 
seeds  or  portions  thereof  do  not  mate¬ 
rially  affect  the  appearance  or  drinking 
quality  of  the  juice; 

(2)  Juice  cells  and  pulp  that  do  not 
materially  affect  the  appearance  or 
drinking  quality  of  the  juice;  and 

(3)  Other  defects  that  are  not  more 
than  slightly  objectionable. 

(c)  (C-Mfg)  classification.  If  the  re¬ 
constituted  juice  is  fairly  free  from 
defects,  a  score  of  28  to  33  points  may  be 
liven.  Concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
iraded  above  U.  S.  Grade  C  for  Manufac¬ 
turing  or  U.  S.  Standard  for  Manufactur¬ 
ing,  regardle.ss  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
free  from  defects”  means  that  there  may 

present : 

fl)  Small  seeds  or  portions  thereof 
that  are  of  such  size  that  they  could  pass 
through  round  perforations  not  exceed¬ 
ing  Vs  inch  in  diameter,  provided  such 
®*eds  or  portions  thereof  do  not  seriously 
^ect  the  appearance  or  drinking  qual¬ 
ity  of  the  juice; 

<2)  Juice  cells  and  pulp  that  do  not 
seriously  affect  the  appearance  or  drink¬ 
ing  quality  of  the  juice;  and 

i3)  Other  defects  that  are  not  ma¬ 
terially  objectionable. 


(d)  (SStd-Mfg)  classification.  Con¬ 
centrated  orange  juice  that  fails  to  meet 
the  requirements  of  paragraph  (c)  of 
this  section  may  be  given  a  score  of  0  to 
27  points  and  shall  not  be  graded  above 
Substandard  for  Manufacturing,  re¬ 
gardless  of  the  total  score  for  the  prod¬ 
uct  (this  is  a  limiting  rule). 

§  52.2228  Flavor — (a)  (A-Mfg)  classi¬ 
fication.  Concentrated  orange  juice  of 
which  the  reconstituted  juice  possesses 
a  reasonably  good  flavor  may  be  given  a 
score  of  34  to  40  points.  “Reasonably 
good  flavor”  means  that  the  flavor  is 
typical  of  reconstituted  concentrated 
orange  juice  from  properly  processed  and 
concentrated  orange  juice;  that  the 
flavor  may  range  from  high  acidity  to  low 
acidity;  is  practically  free  from  traces  of 
scorching,  caramelization,  oxidation,  or 
terpene;  and  is  free  from  off-flavors  of 
any  kind.  To  score  not  less  than  34 
points  the  concentrated  orange  juice 
shall  meet  the  following  requirement: 
The  ratio  of  the  Brix  value  to  acid  is  not 
less  than  8  to  1  nor  more  than  18  to  1. 

(b)  (C-Mfg)  classification.  If  the  re¬ 
constituted  juice  possesses  a  fairly  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  for  Manufac¬ 
turing  or  U.  S.  Standard  for  Manufactur¬ 
ing,  regardless  of  the  total  score  for  the 
product  (this  is  a  limiting  rule) .  “Fairly 
good  flavor”  means  a  normal  flavor  for 
reconstituted  concentrated  orange  juice; 
and  that  the  flavor  may  range  from  high 
acidity  to  low  acidity,  may  have  a 
slightly  caramelized  or  slightly  oxidized 
flavor  or  may  possess  traces  of  tei*pene 
but  is  free  from  off-flavors  of  any  kind. 
To  score  not  less  than  28  points  concen¬ 
trated  orange  juice  shall  meet  the  fol¬ 
lowing  requirement:  the  ratio  of  the  Brix 
value  to  acid  is  not  less  than  8  to  1  nor 
more  than  21  to  1. 

(c)  (SStd-Mfg)  classification.  If  the 
concentrated  orange  juice  fails  to  meet 
the  requirements  of  paragraph  (b)  of 
this  section,  a  score  of  0  to  27  points  may 
be  given.  Concentrated  orange  juice 
that  falls  into  this  classification  shall  not 
be  graded  above  Substandard  for  Manu¬ 
facturing,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 

EXPL.XNATIONS  AND  METHODS  OF  ANALYSES 

§  52.2229  Explanation  of  terms  and 
analyses.  (a)  “Reconstituted  juice” 
means  the  product  obtained  by  mixing 
thoroughly  one  part  by  volume  of  the 
canned  concentrated  orange  juice  with  a 
stated  volume  of  water.  For  example,  a 
dilution  factor  of  “1  plus  6”  means  that 
to  one  part  by  volume  of  concentrated 
orange  juice  6  parts  by  volume  of  water 
are  added  to  produce  a  reconstituted 
juice.  Distilled  water  is  used  in  recon¬ 
stituting  the  product  for  testing  flavor. 

(b)  “Reconstitution  as  declared” 
means  any  defined  reconstitution,  such 
as  in  labeling:  For  example,  “this  can 
(46  oz.)  made  up  to  10  quarts”  means  a 
“1  plus  5.95”  concentrate. 

(c)  “Reconstitutes  properly”  means 
that  the  reconstituted  juice  shows  no 
material  separation  of  colloidal  or  sus¬ 
pended  matter  after  standing  four  (4) 
hours  at  a  temperature  of  not  less  than 
68  degrees  Fahrenheit  in  a  clear  glass 


tube  or  cylinder  (such  as  a  50  ml.  grad¬ 
uated  cylinder). 

(d)  “Acid”  means  the  percent  by 
w^eight  of  acid  (calculated  as  anhydrous 
citric  acid)  in  concentrated  orange  juice 
and  is  determined  by  titration  with 
standard  sodium  hydroxide  solution 
using  phenolphthalein  as  indicator. 

(e)  “Brix  value”  of  the  concentrate  is 
the  refractometric  sucrose  value  deter¬ 
mined  in  accordance  with  the  Interna¬ 
tional  Scale  of  Refractive  Indices  of 
Sucrose  Solutions  and  to  which  the  ap¬ 
plicable  correction  for  acid  is  added. 
(See  Table  I  for  corrections.) 


T.VBI.E  I - COURECT|f»NS  FOK  0BT.\IMNG  KKIX 

V.\i.rE  1 


ntric  arid, 
aiibydrou.s 
by 

wi'ighl) 

rorroction  to 
be  addrd  to 
ri'fraolotiM'tcT 
sucn»s«‘  value 
to  obtaiu 
deRriH'  Brix 
value 

Citric  acid, 
auhy<lrf)u.s 
(percent 
by  weight) 

Correction  to 
be  addl'd  to 
refractouieter 
sucrost'  value 
to  obtain 
decri'C  Brix 
value 

9  n 

0.  TO 
.43 

3  e, . 

0. 70 

2.2 . 

!  3.H . 

.71 

2.i  - . 

.  47 

1  4.0 . 

.  7H 
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'  1.2 . 
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2.H . 

..54 

.HS 

;b(» . 

..')H 

1  4.r. . 

.TO 

:4.2 . 

.  *'.2 

!  i.R . 

.!« 

3.1 . 

.97 

j  5.0 . 

'  Source;  “Uefmethmpfric  Determination  of  Soluble 
Solids  in  Citru.s  Juices,*’  by  J.  W.  Stevens  :ind  W.  K. 
Haier,  from  the  .Xmdytical  E<lition  of  Industrial  and 
Engineering  Chemistry,  vol.  II,  p.  447,  -Aug.  15,  l'J59. 

(f)  The  “Brix”  of  reconstituted  juice, 
as  applicable,  means  the  degree  Brix  of 
the  properly  reconstituted  juice  when 
tested  with  a  Brix  hydrometer  calibrated 
at  20  degrees  C.  (68  degrees  F,).  If 
used  in  testing  juice  at  a  temperature 
other  than  20  degrees  C.  (68  degrees  F.) 
the  applicable  temperature  correction 
shall  be  made  to  the  reading  of  the  scale 
as  prescribed  in  the  Official  Methods  of 
Analysis  of  the  As.sociation  of  Official 
Agricultural  Chemists.  The  degrees 
Brix  of  the  reconstituted  juice  may  be 
determined  by  any  other  method  which 
gives  equivalent  results. 

LOT  CERTIFICATION  TOLERANCES 

§  52.2230  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  concentrated  orange  juice  for 
manufacturing  the  grade  for  such  lot 
will  be  determined  by  averaging  the  total 
scores  of  the  containers  comprising  the 
sample,  if,  w’ith  respect  to  those  factors 
which  are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores: 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  is  within  the  score  range 
of  that  factor  for  the  grade  indicated  by 
the  average  of  the  total  scores  of  the 
containers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 


8078 


RULES  AND  REGULATIONS 


Pood,  Drug,  and  Cosmetic  Act  and  In 
effect  at  the  time  of  the  aforesaid  certifi¬ 
cation. 

SCORE  SHEET 


,  S  52.2231  Score  sheet  for  concentrated 
orange  juice  for  manufacturing. 


litilM'l  (incliitlinp  n“Of»n.‘«titii(ion  factor) _ 

Hrix  vaiiip  of  concentrate  (corre<'te<l  for  acid) . . 

Anhydrous  citric  acid  in  ooncentrate  (j)ert'ent  by 

:::: 

Hi'covenhle  oil  (ml. /lOO  prams) - - 

KcoonsiiUites  pro|j*-rly:  (Ves)  (N'o) - 

Factors 

Score  points 

l(A-Mfp) 

17-20 

Color _ _ _ .... 

20 

!(C-Mfp) 

>14-10 

(SStd-Mfg) 

>0-13 

(A-Mfp) 

34-40 

Absence  of  defects . 

40 

[(C-Mfp) 

>  2^-.^3 

1  (.SStd-Mfg) 

>0-27 

((A-Mfg) 

34-40 

Flavor _ _ _ 

40 

^C-Mfg) 

>2S-33 

l(SSld-.Nffg) 

>0-27 

Total  score _ 

100 

Oradc  for  manufacturing. 


1  1  liulkratc.*:  limiting  rule. 

SxTBPART — United  States  Standards  for 

Grades  of  Canned  Concentrated 

Orange  Juice  * 

product  DESCRfrTION,  STYLES,  AND  GRADES 

5  52.2251  Product  description.  Canned 
concentrated  orange  juice  is  the  concen¬ 
trated  product  obtained  from  sound, 
mature  fruit  of  the  sweet  orange  group 
(Citrus  sinensis)  and  Mandarin  group 
(Citrus  reticulata),  except  tangerines. 
The  fruit  is  prepared  by  sorting  and  by 
washing  prior  to  extraction  of  the  juice: 
the  extracted  juice  is  concentrated;  and 
si.igle  strength  orange  juice  extracted 
from  sorted  and  washed  fruit  may  or  may 
not  be  admixed  to  the  concentrate.  The 
canned  concentrated  orange  juice  is 
processed  in  accordance  with  good  com¬ 
mercial  practice  and  is  sufficiently  proc¬ 
essed  by  heat  to  assure  preservation  of 
the  product  in,  hermetically  sealed  con¬ 
tainers. 

5  52.2252  Styles  of  canned  concen¬ 
trated  orange  juice — (a)  Style  I,  without 
sweetening  ingredient  added.  (1)  The 
Brix  value  of  the  finished  concentrate 
shall  be  not  less  nor  more  than  the  fol¬ 
lowing  for  the  respective  dilution  factor 
of  canned  concentrated  orange  juice; 


Dilution  factor 

Brix  value  of  the  finbhed 
concentrate 

M  inimum 
Brix  value 

Maximum 
Brix  value 

1  plus  1 _ _ 

Dfgrert 

22.5 

Dtgrtt* 

24.0 

1  i>lus  2 . 

.32.4 

34.4 

1  plus  3 _ 

41.5 

44.0 

1  i>lus  4 _ 

50.  tt 

5:4.  0 

1  plus  .S _ 

57.  5 

01.2 

1  plus  0 _ 

«A.2 

08.  8 

:  •  The  requirements  of  these  standards 
shall  not  excuse  failure  to  comply  with  the 
provisions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act  or  with  applicable  State  laws 
and  regulations. 


(2)  Canned  concentrated  orange 
Juice  of  any  other  dilution  factors  be¬ 
tween  “1  plus  1”  to  less  than  “1  plus  6,” 
shall  result  in  a  Brix  (upon  reconstitu¬ 
tion  as  prescribed  by  the  processor  or  as 
prescribed  by  the  label  on  the  container, 
if  labeled)  of  not  less  than  11,7  degrees. 

(b)  Style  II,  with  sweetening  in¬ 
gredient  added.  (1)  The  Brix  value  of 
the  finished  concentrate  exclusive  of 
added  sweetening  ingredient  and  the 
Brix  value  of  the  finished  concentrate 
Including  added  sweetening  ingredient 
shall  be  not  less  nor  more  than  the  fol¬ 
lowing,  as  applicable,  for  the  respective 
dilution  factor  of  canned  concentrated 
orange  juice: 


Dilution  factor 

Brix  value  of  the  finished 
concentrate  exclusive  of 
added  sweetening  ingre¬ 
dients 

Brix  value  of  the  finished 
concentrate  including 

added  sweetening  in¬ 
gredients 

M  inimum 

^^inimunl 

Maximum 

Brix  value  Brix  value 

1 

Brix  value 

Degree* 

Degree* 

Degree*  • 

1  plus  1 . 

21.  6 

22.  7 

2*1. » 

1  plus  2 _ 

31. 1 

32.  7 

38.4 

1  plus  3 . 

40.  0 

42.0 

49.  0 

1  plus  4 . 

48.  1 

5<t.  5 

.58.6 

1  plus  5 . 

5.5.8 

,58.3 

67.  5 

1  plusO . . . 

63.0 

65.8 

75.7 

(2)  Canned  concentrated  orange 
juice  of  any  other  dilution  factors  be¬ 
tween  ‘T  plus  1”  to  less  than  “1  plus  6” 
shall  have  had  a  Brix  exclusive  of  any 
added  sweetening  ingredient  (upon  re¬ 
constitution  as  prescribed  by  the  proc¬ 
essor  or  as  prescribed  by  the  label  on  the 
container,  if  labeled)  of  not  less  than 
11.3  degrees;  and  the  finished  canned 
concentrated  orange  juice  shall  result 
in  a  Brix  including  any  added  sweeten¬ 
ing  ingredient  (upon  reconstitution  as 
prescribed  by  the  processor  or  as  pre¬ 
scribed  by  the  label  on  the  container, 
if  labeled)  of  not  less  than  11.9  degrees 
nor  more  than  14.2  degrees. 

5  52.2253  Grades  of  carined  concen¬ 
trated  orange  juice.  (a)  “U.  S.  Grade  A” 
or  “U.  S.  Fancy”  is  the  quality  of  canned 
concentrated  orange  juice  which  recon¬ 
stitutes  properly  and  of  which  the  recon¬ 
stituted  juice  possesses  an  appearance 
reasonably  characteristic  of  fresh  orange 
juice;  possesses  a  good  color;  is  prac¬ 
tically  free  from  defects;  possesses  a  good 
flavor;  and  scores  not  less  than  85  points 
when  scored  in  accordance  with  the  scor¬ 
ing  system  outlined  in  this  section. 

(b)  “U.  S.  Grade  C”  or  “U.  S.  Stand¬ 
ard”  is  the  quality  of  canned  concen¬ 
trated  orange  juice  which  reconstitutes 
properly  and  of  which  the  reconstituted 
juice  possesses  a  fairly  good  color;  is 
fairly  free  from  defects;  possesses  a 
fairly  good  flavor;  and  scores  not  less 
than  70  points  when  scored  in  accordance 
with  the  scoring  system  outlined  in  this 
section. 

(c)  “Substandard”  is  the  quality  of 
canned  concentrated  orange  juice  that 
fails  to  meet  the  requirements  of  U.  S. 
Grade  C  or  U.  S.  Standard. 


FILL  OF  CONTAINER 

■ .  §  52.2254  Recommended  fill  of  con- 
tamer.  The  recommended  fill  of  con- 
tainer  is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con¬ 
tainer,  as  such,  is  not  a  factor  of  quality 
for  the  purposes  of  these  grades,  it  is 
recommended  that  each  container  be 
filled  with  concentrated  orange  juice  as 
full  as  practicable  without  impairment 
of  quality. 

FACTORS  OF  QUAUTY 

§  52.2255  Ascertaining  the  grade.  Tbe 
grade  of  canned  concentrated  orange 
juice  is  ascertained  by  considering,  in 
conjunction  with  the  requirements  of  the 
respective  grade,  the  respective  ratings 
for  the  factors  of  color,  absence  of  de¬ 
fects,  and  flavor.  The  relative  impor¬ 
tance  of  each  factor  which  is  scored  is 
expressed  numerically  on  the  scale  of 
100.  The  maximum  number  of  points 
that  may  be  given  such  factors  are: 


Factors:  Poinij 

Color - 20 

Absence  of  defects _  40 

navor _  40 

Total  score _ 100 


§  52.2256  Ascertaining  the  rating  for  ^ 
the  factors  which  are  scored.  The  essen-  - 
tial  variations  within  each  factor  which  ■ 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and  ^ 
expressed  numerically.  The  numerical  ' 
range  within  each  factor  which  is  scored 
is  inclusive  (for  example.  “17  to  20  ^ 
points”  means  17,  18.  19.  or  20  points). 

§  52.2257  Color — (a)  (A)  classifica¬ 
tion.  Canned  concentrated  orange  juice 
of  which  the  reconstituted  juice  po.ssesses 
a  good  color  may  be  given  a  score  of  17  ' 
to  20  points.  “Good  color”  means  that 
the  color  is  a  good  yellow  to  yellow- 
orange  color  typical  of  properly  processed  ' 
orange  juice  and  is  free  from  browning  , 
due  to  scorching,  oxidation,  carameliza-  = 
tion,  or  other  causes. 

<b)  (C)  classification.  If  the  recon¬ 
stituted  juice  possesses  a  fairly  good 
color,  a  score  of  14  to  16  points  may  be 
given.  Canned  concentrated  orange  " 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  good  color”  means  that 
the  orange  juice  may  be  slightly  amber 
or  very  light  in  color  and  may  show 
evidence  of  slight  browning,  but  is  not 
off-color. 

(c)  iSStd)  classification.  Canned 
concentrated  orange  juice  that  fails  to  ' 
meet  the  requirements  of  paragraph  (b) 
of  this  section  may'  be  given  a  score  of  0 
to  13  points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting  j 
rule). 

§  52.2258  Absence  of  defects — ^a) 
General.  The  factor  of  ab.'jence  of  (ie* 
fects  refers  to  the  degree  of  freedom  from 
seeds  and  portions  thereof,  from  exces-  j 
sive  juice  cells,  from  pulp,  from  recover-  : 
able  oil,  and  from  other  defects.  ' 

(1)'  “Pulp”  means  particles  of  mem¬ 
brane,  core  and  peel.  : 


yiednesdaUt  December  9,  1953 

(b)  M)  classification.  Canned  con¬ 
centrated  orange  juice  of  '  which  the 
reconstituted  juice  is  practically  free 
from  defects  may  be  given  a  score  of  34  to 
40  points.  “Practically  free  from  de¬ 
fects"  means  that  there  may  be  present: 

(1)  Small  seeds  or  portions  thereof 
that  are  of  such  size  that  they  could  pass 
through  round  perforations  not  exceed¬ 
ing  ^8  inch  in  diameter,  provided  such 
seeds  or  portions  thereof  do  not  mate¬ 
rially  affect  the  appearance  or  drinking 
quality  of  the  juice; 

(2>  Juice  cells  and  pulp  that  do  not 
materially  affect  the  appearance  or 
drinking  quality  of  the  juice;  and 

(3)  Other  defects  that  are  not  more 
than  slightly  objectionable.  To  score 
in  this  classification  the  canned  concen¬ 
trated  orange  juice  shall  contain  at  least 
\  trace  of  recoverable  oil  but  not  more 
than  0.0024  milliliter  per  degree  Brix 
ralue  per  100  grams  of  the  concentrate. 

(c)  (C)  classification.  If  the  recon¬ 
stituted  juice  is  fairly  free  from  defects, 
g  score  of  28  to  33  points  may  be  given. 
Canned  concentrated  orange  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C  or  U.  S. 
Standard,  regardless  of  the  total  score 
for  the  product  (this  is  a  limiting  rule). 
“Fairly  free  from  defects”  means  that 
there  may  be  present: 

(1)  Small  seeds  or  portions  thereof 
that  are  of  such  size  that  they  could  pass 
through  round  perforations  not  exceed¬ 
ing  *8  inch  in  diameter,  provided  such 
sefds  or  portions  thereof  do  not  seriously 
affect  the  appearance  or  drinking  quality 
of  the  juice; 

(2»  Juice  cell.s  and  pulp  that  do  not 
seriously  affect  the  appearance  or  drink¬ 
ing  quality  of  the  juice;  and 

(3»  Other  defects  that  are  not  ma¬ 
terially  objectionable.  To  score  in  this 
classification  the  canned  concentrated 
orange  juice  may  contain  recoverable 
oil  of  not  more  than  0.003  milliliter  per 
degree  Brix  value  per  100  grams  of  the 
concentrate. 

(d>  iSStd)  classification.  Canned 
concentrated  orange  juice  that  fails  to 
meet  the  requirements  of  paragraph  (c) 
of  this  section  may  be  given  a  score  of 
C  to  27  points  and  shall  not  be  graded 
above  Subsiandard,  regardless  of  the 
total  score  for  the  product  (this  is  a  lim¬ 
iting  rule). 

5  52.2259  Flavor — fa)  (X)  classifica¬ 
tion.  Canned  concentrated  orange  juice 
of  which  the  reconstituted  juice  possesses 
» good  flavor  may  be  given  a  score  of  34 
to  40  p>oints.  “Good  flavor”  means  that 
the  flavor  is  a  distinct  orange  juice  flavor 
typical  of  reconstituted  orange  juice 
from  properly  processed  and  concen¬ 
trated  orange  juice;  is  free  from  traces 
of  scorching,  caramelization,  oxidation, 
or  terpene ;  and  is  free  from  off-flavors  of 
‘uy  kind.  To  score  not  less  than  34 
points  the  canned  concentrated  orange 
juice  shall  meet  the  following  require¬ 
ments  for  the  respective  style : 

<1*  Style  I,  without  sweetening  ingre- 
iitnt  added.  The  ratio  of  the  Brix  value 
to  acid  is  not  less  than  11.5  to  1  nor  more 
than  18  to  1. 

<2>  style  II,  with  sweetening  ingre- 
tficwf  added.  The  ratio  of  the  Brix  value 
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to  acid  Is  not  less  than  12  to  1  nor  more 
than  15  to  1. 

(b)  (C)  classification.  It  the  recon¬ 
stituted  juice  possesses  a  fairly  good 
flavor,  a  score  of  28  to  33  points  may  be 
given.  Canned  concentrated  orange 
juice  that  falls  into  this  classification 
shall  not  be  graded  above  U.  S.  Grade  C 
or  U.  S.  Standard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule).  “Fairly  good  flavor”  means  that 
the  flavor  is  a  normal  flavor  for  recon¬ 
stituted  canned  concentrated  orange 
juice  and  may  have  a  slightly  caramelized 
or  slightly  oxidized  flavor  but  is  free  from 
off-flavors  of  any  kind.  To  score  not  less 
than  28  points  canned  concentrated  or¬ 
ange  juice  shall  meet  the  following 
requirements  for  the  respective  style: 

(1)  Style  I,  without  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  9.5  to  1  nor  more 
than  20  to  1. 

(2)  Style  II.  with  sweetening  ingre¬ 
dient  added.  The  ratio  of  Brix  value  to 
acid  is  not  less  than  10  to  1  nor  more 
than  15  to  1. 

(c)  (SStd)  classification.  If  the 
canned  concentrated  orange  juice  fails 
to  meet  the  requirements  of  paragraph 
(b>  of  this  section,  a  score  of  0  to  27 
points  may  be  given.  Canned  concen¬ 
trated  orange  juice  that  falls  into  this 
cla.ssiflcation  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a  limiting 
rule). 

EXPLANATIONS  AND  METHODS  OF  ANALYSES 

§  52.2260  Explanation  of  terms  and 
analyses.  (a)  “Reconstituted  juice” 
means  the  product  obtained  by  mixing 
thoroughly  one  part  by  volume  of  the 
canned  concentrated  orange  juice  with 
a  stated  volume  of  water.  For  example, 
a  dilution  factor  of  “1  plus  3”  means  that 
to  1  part  by  volume  of  canned  concen¬ 
trated  orange  juice  3  parts  by  volume  of 
water  are  added  to  produce  a  reconsti¬ 
tuted  juice.  Distilled  water  is  used  in 
reconstituting  the  prcxluct  for  testing 
flavor. 

( b )  “Reconstitution  as  declared” 
means  any  defined  reconstitution,  such 
as  in  labeling:  for  example,  “6  fluid 
ounces — makes  1  quart”  means  a  “1  plus 
4.33”  concentrate. 

(c)  “Reconstitutes  properly”  means 
that  the  reconstituted  juice  shows  no 
material  separation  of  colloidal  or  sus¬ 
pended  matter  after  standing  four  (4) 
hours  at  a  temperature  of  not  less  than 
68  degrees  Fahrenheit  in  a  clear  glass 
tube  or  cylinder  (such  as  a  50  ml.  grad¬ 
uated  cylinder). 

(d)  “Acid”  means  the  percent  by 
weight  of  acid  (calculated  as  anhydrous 
citric  acid)  in  canned  concentrated 
orange  juice  and  is  determined  by  titra¬ 
tion  with  standard  sodium  hydroxide 
solution  using  phenolphthalein  as 
indicator. 

(e)  “Brix  value”  of  the  concentrate  is 
the  refractometricsucrose  value  deter¬ 
mined  in  accordance  with  the  Interna¬ 
tional  Scale  of  Refractive  Indices  of 
Sucrose  Solutions  and  to  which  the  ap¬ 
plicable  correction  for  acid  is  added. 
(See  Table  I  for  corrections.) 


8079 


T.«B(.I  I — CORRKCTlrtNR  FOR  OBTAINING  PkIK 
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ritrioRckI, 
Anhydrous 
(I«ms*nl 
l*y  wi*ight) 

Correct  ion  to 
t*c  odd«-«l  to 
refract  oinetcr 
siKTosc  value 
to  ohtain 
deRrc«‘  Hrix 
value 

Citric  acid, 
anliydroiiK 
(|)ercent 
by  weight) 

Correct  H*n  to 
be  adde<l  to 
refract  (Mneter 
sucrose  valua 
to  oldaiii 
degrw  Hrix 
value 

2.0 . 

o.rtft 

.T.« . 

0.70 

2.2. 

.4:t 

;t.H . 

.74 

2.4 . 

.47 

!  4.0 . 

.78 

2.« . 

..M 

.HI 

2.H . 

..'.4 

I  4.4 . 

.H-A 

:4.<i 

..W 

1  4.(1 . 

.HU 

;i.2 . 

.112 

1  4.H . 

.•M 

a.4 . 

' 

1  .VO . 

.VT 

i 

'  Soiiroor 

‘Hcfractomptric 

Itctcrminstion  of  .^<ilubl» 

PoIkI.s  in  ('itnis  Jnic*‘S.”  by  .1.  W.  Slovens  W.  K. 
Kuier,  Irniii  Ihe  .Anal>tieal  Kdition  of  Industrial  and 
Enginoerine  Chemistry,  vol.  11,  p.  417.  .Aur.  LS,  lt«V. 

(f)  The  “Brix”  of  reconstituted  juice, 
as  applicable,  means  the  degrees  Brix 
of  the  properly  reconstituted  juice  when 
tested  with  a  Brix  hydrometer  calibrated 
at  20  degrees  C.  (68  degrees  F. ).  If  used 
in  testing  juice  at  a  temperature  other 
than  20  degrees  C.  (68  degrees  F.)  the 
applicable  temperature  correction  shall 
be  made  to  the  reading  of  the  scale  as 
prescribed  in  the  Official  Methods  of 
Analysis  of  the  Association  of  Official 
Agricultural  Chemists.  The  degrees  Brix 
of  the  reconstituted  juice  may  be  deter¬ 
mined  by  any  other  method  which  gives 
equivalent  results. 

(g)  “Recoverable  oil”  is  determined  by 
the  following  method: 

(1)  Equipment.  Oil  separatory  trap 
similar  to  either  of  those  illustrated  la 
Figure  1  ’  or  figure  2.* 

Oas  burner  or  hotplate. 

Rlngstand  and  clamps. 

Rubber  tubing. 

3-liter  narrow-neck  flask. 

(2)  Procedure,  (i)  Exactly  400  grams 
of  the  concentrate  mixed  with  water  to 
approximately  two  liters  are  placed  in  a 
3-liter  flask.  Close  the  stopcock,  place 
distilled  water  in  the  graduated  tube,  run 
cold  water  through  the  condenser  from 
the  bottom  to  top,  and  bring  the  solution 
to  a  boil.  Boiling  is  continued  for  one 
hour  at  the  rate  of  approximately  50 
drops  per  minute. 

(ii)  By  means  of  the  stopcock,  lower 
the  oil  into  the  graduated  portion  of  the 
separatory  trap,  remove  the  trap  from 
the  flask,  allow  it  to  cool,  and  record  the 
amount  of  oil  recovered. 

(iii)  The  number  of  milliliters  of  oil 
recovered  divided  by  4  equals  the  volume 
of  recoverable  oil  per  100  grams  of  con¬ 
centrate.  To  determine  compliance 
with  minimum  or  maximum  allowances, 
as  applicable,  for  recoverable  oil,  the 
volume  of  recoverable  oil  per  100  grams 
of  concentrate  divided  by  the  Brix  value 
of  the  concentrate  equals  the  volume  of 
recoverable  oil  per  degree  Brix  value 
per  100  grams  of  concentrate. 

LOT  CERTIFICATION  TOLERANCES 

§  52.2261  Tolerances  for  certification 
of  officially  drawn  samples,  (a)  When 
certifying  samples  that  have  been  offi¬ 
cially  drawn  and  which  represent  a  spe¬ 
cific  lot  of  canned  concentrated  orange 


Filed  as  part  of  original  document. 
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RULES  AND  REGULATIONS 


Juice  the  grade  for  such  lot  will  be  de¬ 
termined  by  averaging  the  total  scores 
of  the  containers  comprising  the  sample, 
if,  with  respect  to  those  factors  which 
are  scored: 

(1)  Not  more  than  one-sixth  of  the 
containers  fails  to  meet  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(2)  None  of  the  containers  falls  more 
than  4  points  below  the  minimum  score 
for  the  grade  indicated  by  the  average 
of  such  total  scores; 

(3)  None  of  the  containers  falls  more 
than  one  grade  below  the  grade  indi¬ 
cated  by  the  average  of  such  total  scores; 

(4)  The  average  score  of  all  con¬ 
tainers  for  any  factor  subject  to  a  limit¬ 
ing  rule  is  within  the  score  range  of  that 
factor  for  the  grade  indicated  by  the 
average  of  the  total  scores  of  the  con¬ 
tainers  comprising  the  sample;  and 

(5)  All  containers  comprising  the 
sample  meet  all  applicable  standards  of 
quality  promulgated  under  the  Federal 
Pood.  Drug,  and  Cosmetic  Act  and  in 
effect  at  the  time  of  the  aforesaid 
certification. 

SCORE  SHEET 

5  52.2262  Score  sheet  for  canned  con¬ 
centrated  orange  juice. 


Firo  and  kind  of  confainor . . . . . 

Container  mark  or  identification _ 

la»h<d  (ineludiiip  dilution  factor) . . . 

l.iqiiid  mea.sure  (fluid  ounws) _ 

Net  weipht . . . . . . . 

Hri*  value  ofcone*  ntrate  (correcte<l  for  acid) _ 

Hyle  (  )  I;  (  )  II . 

Anhydrous  citric  acid  in  concentrate  (percent  hy 

aeiphi) . . . . . 

Hri*  value  to  acid  ratio.. _ _ 

K«>cover!ihle  oil  (nil./HW  prams) _ 

Heconstitutes  pro|H‘rly:  (Yes)  (No) . . . 

ApiHiirance-  r«>.sonably  cliaracteristic  of  fresh 
juice:  (Yes)  (No) _ _ 


Factors 

Score  points 

(A)  17-20 

Color _ _ _ 

20 

(C)  M4-lfi 
(.SStd)  » 0-1.3 
(A)  .34-40 

AKscncc  of  defects _ .... 

40 

(D  >28-3.3 
(SStd)  >  0-27 
(A)  34-40 

Flavor _ 

40 

(D  l28-.^3 

Total  score _ _ 

too 

l(SStd)  >0-27 

Grad® 


*  Indicates  limiting  rule. 

IP.  R.  Doc.  53-10288;  Filed,  Dec.  8.  1953; 
8:49  a.  m.J 


Chapter  IV — Federal  Crop  Insurance 
Corporation,  Department  of  Agri¬ 
culture 

Part  420 — Multiple  Crop  Insurance 

Subpart — Regulations  for  the  1950  and 
Succeeding  Crop  Years 

discontinuance  of  publication  of  riders 

The  publication  in  the  Code  of  Federal 
Regulations  of  multiple  crop  insurance 
riders  for  the  counties  designated  below 
is  hereby  discontinued  due  to  the  fact 
that  multiple  crop  insurance  is  no  longer 
offered  in  these  counties: 

Section  420.51-1  Butler  County.  Alabama 
(15  P.  R.  2622;  16  F.  R.  4829;  17  P.  R.  3265). 


Section  420.51-2  Henry  County,  Alabama 
(16  F.  R.  4831;  17  P.  R.  3266). 

Section  420.51-3  Blount  County,  Alabama 
(17  P.  R.  3267). 

Section  420.53-2  White  County,  Aikansas 
(16  F. R.  4633, 12114, 12765). 

Section  420.58-1  Jefferson  County,  Florida 
(16  P.  R.  4834;  17  P.  R.  3268). 

Section  420.59-2  Jenkins  County,  Georgia 
(15  P.  R.  2627;  16  F.  R.  4837;  17  P.  R.  3270). 

Section  420.59-3  Emanuel  County,  Georgia 
(15  F.  R.  2628:  16  P.  R.  4838;  17  F.  R.  3271). 

Section  420.59-5  Mitchell  County,  Georgia 
(16  F.  R.  4840;  17  F.  R.  3272). 

Section  420.59-6  Sumter  County,  Georgia 
(16  F.  R.  4841,  12123). 

Section  420.62-2  Spencer  County,  Indiana 
(15  F.  R.  2632,  9282;  16  P.  R.  12128;  17  F.  R. 
11270). 

Section  420.66-3  Acadia  Parish,  Louisiana 
(16  F.  R.  4854;  17  P.  R.  3284), 

Section  420.68-1  Talbot  County,  Maryland 
(14  F.  R.  7329;  15  F.  R.  9290;  16  P.  R.  12139). 

Section  420.72-1  Panola  County,  Missis¬ 
sippi  (15  F.  R.  2650;  16  F,  R.  4863;  17  F.  R. 
3294). 

Section  420.72-2  Alcorn  County,  Mississippi 
(16  P.  R.  4865;  17  F.  R.-3295), 

Section  420.81-1  Perquimans  County,  North 
Carolina  (15  F.  R.  2651;  16  F.  R.  4867;  17  F.  R. 
3297,  3671). 

(Secs.  506,  516,  52  Stat.  73,  as  amended,  77, 
as  amended;  7  U.  S.  C.  1506,  1516) 

fsEAL]  C.  S.  Laid  LAW, 

Manager, 

Federal  Crop  Insurance  Corporation. 

IF.  R.  Doc.  53-10263;  Filed,  Dec.  8,  1953; 
8:48  a.  m.] 


Chapter  IX — Production  and  Mar¬ 
keting  Administration  (Marketing 
Agreements  and  Orders),  Depart¬ 
ment  of  Agriculture 

Part  914 — Navel  Oranges  Grown  in 
Arizona  and  Designated  Part  of  Cali¬ 
fornia 

expenses  and  fixing  of  rate  of  assess¬ 
ment  FOR  1953-54  FISCAL  YEAR 

On  November  13,  1953,  notice  of  pro¬ 
posed  rule  making  was  published  in  the 
Federal  Register  (18  P.  R.  7195)  regard¬ 
ing  the  expenses  and  rate  of  assessment 
for  the  1953-54  fiscal  year  under  Mar¬ 
keting  Agreement  No.  117,  and  Order  No. 
14  (18  P.  R.  5638)  regulating  the  han¬ 
dling  of  navel  oranges  grown  in  Arizona 
and  designated  part  of  California,  effec¬ 
tive  September  22,  1953,  under  the  ap¬ 
plicable  provisions  of  the  Agricultural 
Marketing  Agreement  Act  of  1937,  as 
amended  (7  U.  S.  C.  601  et  seq.).  After 
consideration  of  all  relevant  matters  pre¬ 
sented,  including  the  proposals  set  forth 
in  the  aforesaid-  notice  which  were  sub¬ 
mitted  by  the  Navel  Orange  Administra¬ 
tive  Committee  (established  pursuant  to 
the  marketing  agreement  and  order), 
it  is  hereby  found  and  determined  that: 

§  914.201  Expenses  and  rate  of  assess¬ 
ment  for  the  1953-54  fiscal  year,  (a) 
The  expenses  necessary  to  be  incurred 
by  the  Navel  Orange  Administrative 
Committee,  established  pursuant  to  the 
provisions  of  the  aforesaid  marketing 
agreement  and  order,  for  its  mainte¬ 
nance  and  functioning  during  the  period 
October  1,  1953,  through  October  31, 
1954,  will  amount  to  $151,937.50;  and  the 
rate  of  assessment  to  be  paid  by  each 


handler  who  first  handles  oranges  shall 
be  one  and  one-quarter  cents  ($0.0125) 
per  box  of  oranges  handled  by  such  han¬ 
dler  as  the  first  handler  thereof  during 
the  1953-54  fiscal  year.  Such  rate  of 
assessment  is  hereby  fixed  as  each  such 
handler’s  pro  rata  share  of  the  aforesaid 
expenses. 

It  is  hereby  further  found  that  it  is 
impracticable  and  contrary  to  the  pub¬ 
lic  interest  to  postpone  the  effective  time 
of  this  section  until  30  days  after  publi¬ 
cation  in  the  Federal  Register  (60  Stat 
237;  5  U.  S.  C.  1001  et  seq.)  in  that  (1) 
in  accordance  with  the  provisions  of  said 
marketing  agreement  and  order,  the  rate 
.of  assessment  is  applicable  to  all  fresh 
oranges  handled  during  the  aforesaid 
fiscal  year;  (2)  shipments  of  Navel  or¬ 
anges  are  now  being  made;  (3)  the  pro¬ 
visions  of  this  section  do  not  impose  any 
obligation  on  a  handler  until  such  han¬ 
dler  handles  Navel  oranges;  and  (4)  it 
is  essential  that  the  specification  of  the 
assessment  rate  be  issued  immediately 
so  that  the  aforesaid  assessments  may  be 
collected  and  thereby  enable  the  Navel 
Orange  Administrative  Committee  to 
perform  its  duties  and  functions  in  ac¬ 
cordance  with  said  marketing  agreement 
and  order. 

As  used  In  this  section,  “handle," 
“handler,”  “oranges,”  “fiscal  year”  and  j 
“box”  shall  have  the  same  meaning  as 
is  given  to  each  such  term  in  said  mar-  I 
keting  agreement  and  order,  | 

(Sec.  5,  49  stat.  753,  as  amended;  7  U.  S.  C.  I 
and  Sup.  608c)  I 

Done  at  Washington,  D.  C.,  this  4th 
day  of  December  1953. 

[seal!  True  D.  Morse, 

Acting  Secretary  of  Agriculture. 

IF.  R.  Doc.  63-10264;  Filed,  Dec.  8,  1953; 

8:48  a.  m.] 


TITLE  14 — CIVIL  AVIATION 

Chapter  I — Civil  Aeronautics  Boord 

Subchapter  B — Economic  Regulations 
(Reg.  No.  ER-1931 

Part  298 — Classification  and  Exemphon 
OF  Air  Taxi  Operators 

elimination  OF  prohibition  against 
USING  WORDS  “airways”,  “AIRLINES”  OR 
“airline”  in  NAMES 

Adopted  by  the  Civil  Aeronautics 
Board  at  its  office  in  Washington,  D.  C, 
on  the  3d  day  of  December  1953. 

At  the  present  time  §  298.2  (a)  (3)  of 
the  Economic  Regulations  prohibits  air 
taxi  operators,  in  the  absence  of  special 
approval  by  the  Board,  from  using  bua- 
ness  names  containing  the  words  "air¬ 
line”,  “airlines”  or  “airways”,  or  indi¬ 
cating  by  name  or  otherwise  that  they 
are  “airline”,  “airlines”  or  “airways". 
This  section  was  adopted  by  the  Board  in 
order  to  give  the  public  some  means  of  I 
distinguishing  between  the  typical  air-  j 
line  services  offered  by  carriers  holding  j 
certificates  of  public  convenience  and  j 
necessity,  and  those  offered  by  air  tan  | 
operators  conducted  pursuant  to  the  j 
blanket  exemption  of  Title  IV  of  the  Civn 
Aeronautics  Act  contained  in  Part  298. 
It  was  thought  that  the  size  of  the  air-  j 
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TITLE  6— AGRICULTURAL  CREDIT 

Chapter  IV — Production  and  Market¬ 
ing  Administration  and  Commodity 
Credit  Corporation,  Department  of 
Agriculture 

Swbchapter  B  Export  and  Diversion  Programs 
lAmdt.  1] 

Part  517 — Fruits  and  Berries,  Fresh 

Subpart — Orange  and  Grapefruit  Export 
Payment  Program  UMX  135a  (Fiscal 
Year  1954) 

PRODUCT  specifications 

Section  517.424  (b)  (l),(2),and  (3)  is 
hereby  amended  to  read  as  follows: 

§  517.424  Product  specifications. 

•  •  • 

(b)  Processed  products.  (1)  Single¬ 
strength  orange  juice  shall  meet  the  re¬ 
quirements  of  U.  S.  Grade  A  as  defined 
in  “United  States  Standards  for  Grades 


RULES  AND  REGULATIONS 

of  Canned  Orange  Juice,”  effective  July 
29,  1949. 

(2)  Single-strength  grapefruit  juice 
shall  meet  the  requirements  of  U.  S. 
Grade  A  as  defined  in  “United  States 
Standards  for  Grades  of  Canned  Grape¬ 
fruit  Juice,”  effective  July  29,  1949. 

(3)  Blended  grapefruit  and  orange 
juice  shall  meet  the  requirements  of 
U.  S.  Grade  A  as  defined  in  “United 
States  Standards  for  Grades  of  Canned 
Blended  Grapefruit  and  Orange  Juice,” 
effective  July  29,  1949. 

(Sec.  32,  49  Stat.  774,  as  amended;  7  U.  S.  C. 
Sup.  612c) 

Effective  date.  This  amendment  shall 
become  effective  at  12:01  a.  m.,  December 
9,  1953. 

Dated  this  4th  day  of  December  1953. 

[sealI  S.  R.  Smith, 

Authorized  Representative  of 
the  Secretary  of  Agriculture. 

(P.  R.  Doc.  53-10252;  Piled.  Dec.  8.  1953; 
8:47  a.  m.] 


14.  Several  proposed  changes  in  other 
provisions  for  the  purpose  of  clarification 
and  to  improve  administrative  proce¬ 
dures. 

A  decision,  based  upon  the  August 
10-11,  1953  hearing,  which  provided 
modified  conditions  under  which  pro¬ 
ducer  milk  might  be  moved  from  fluid 
milk  plants  or  country  plants  to  other 
fluid  milk  plants  or  country  plants  for 
manufacturing  purposes  during  the  bal¬ 
ance  of  1953,  was  issued  September  10, 
1953.  An  amendment  containing  the 
provision  decided  upon  therein  was  made 
effective  on  October  1.  Such  decision  in¬ 
dicated  the  propriety  of  further  review  of 
the  order  provisions  covering  interplant 
transfers  in  light  of  the  conclusions 
reached  on  other  issues  of  the  hearing. 
Accordingly,  certain  revisions  of  lan¬ 
guage  in  the  transfer  provisions,  as  dis¬ 
cussed  below,  have  been  made  to  insure 
that,  over  the  longer  term,  milk  may  be 
moved  into  manufacturing  channels  in 
an  orderly  manner,  when  it  is  not  needed 
for  Class  I  milk  products. 

Findings  and  conclusions.  The  fol¬ 
lowing  findings  and  conclusions  on  the 
issues  decided  herein  are  hereby  made 
upon  the  basis  of  the  record  of  the 
hearing : 

(1)  The  provisions  relating  to  pro¬ 
ducer  bases  should  be  revised  as  to  the 


PROPOSED  RULE  MAKING 


DEPARTMENT  OF  AGRICULTURE 

Production  and  Marketing 
Administration 

[  7  CFR  Part  925  ] 

I  Docket  No.  AO-226-A3 1 

Milk  in  the  Puget  Sound,  Washington, 
Marketing  Area 

NOTICE  OP  recommended  DECISION  AND 
opportunity  TO  file  written  EXCEP¬ 
TIONS  WITH  RESPECT  TO  PROPOSED  AMEND¬ 
MENTS  TO  TENTATIVE  MARKETING  AGREE¬ 
MENT  AND  TO  THE  ORDER,  AS  AMENDED, 
REGULATING  HANDLING 

Pursuant  to  the  rules  of  practice  and 
procedure,  as  amended,  governing  pro¬ 
ceedings  to  formulate  marketing  agree¬ 
ments  and  orders  (7  CFR  Part  900.1 
et  seq.),  notice  is  hereby  given  of  the 
filing  with  the  Hearing  Clerk  of  this 
recommended  decision  of  the  Assistant 
Administrator,  Production  and  Market¬ 
ing  Administration.  United  States  De¬ 
partment  of  Agriculture,  with  respect 
to  proposed  amendments  to  the  tentative 
marketing  agreement  and  the  order,  as 
amended,  regulating  the  handling  of  milk 
in  the  Puget  Sound.  Washington,  mar¬ 
keting  area,  to  be  effective  pursuant  to 
the  provisions  of  the  Agricultural  Mar¬ 
keting  Agreement  Act  of  1937,  as 
amended  (7  U.  S.  C.  601  et  seq.). 

Interested  parties  may  file  exceptions 
to  this  recommended  decision  with  the 
Hearing  Clerk.  Room  1353,  South  Build¬ 
ing,  United  States  Department  of  Agri¬ 
culture.  Washington  25.  D.  C..  not  later 
than  the  close  of  business  on  the  15th 
day  after  its  publication  in  the  Federal 
Register. 

A  public  hearing  was  called  by  the 
Production  and  Marketing  Administra¬ 
tion,  United  States  Department  of  Agri¬ 
culture,  following  a  request  of  the  United 
Dairymen’s  Association,  and  was  held 


August  10-11,  1953.  The  major  issues 
presented  on  the  record  of  the  hearing 
and  covered  by  this  decision  relate  to: 

1.  The  application  of  producer  bases 
and  to  the  rule  governing  transfers  of 
such  bases. 

2.  Modification  of  the  definition  of 
“handler”  to  include  bargaining  co¬ 
operatives  which  do  not  operate  plants. 

3.  Revision  of  location  adjustments 
applicable  to  Class  I  milk  and  deliveries 
of  base  milk. 

4.  A  proposed  expansion  of  the  “mar¬ 
keting  area.”  as  defined  in  the  order. 

5.  Revision  of  the  method  of  comput¬ 
ing  the  price  differential  for  butterfat 
in  Cla.ss  I  milk. 

6.  Modification  of  the  provisions  un¬ 
der  which  milk  is  moved  between  plants 
by  transfer  and  diversion. 

7.  The  proposed  use  of  price  estimates 
as  the  basis  of  settlement  with  producers 
for  milk. 

8.  Revision  of  the  application  of  the 
location  adjustment  on  certain  Class  II 
milk  in  District  No.  1  of  the  marketing 
area. 

9.  Revision  of  the  method  of  com¬ 
puting,  for  classification  and  pricing 
purposes,  the  volume  of  condensed  skim 
milk,  nonfat  dry  milk  solids,  or  other 
products  condensed  from  skim  milk 
utilized  in  Class  I  milk  products. 

10.  Revision  of  the  definition  of  “pro¬ 
ducer-handler.” 

11.  Clarification  of  the  location  ad¬ 
justment  on  certain  Class  II  milk  as  to 
its  application  to  milk  used  in  the  manu¬ 
facture  of  various  types  of  cheese. 

12.  Review  of  the  provisions  which  re¬ 
quire  payments  on  “other  source  milk” 
used  by  handlers  as  Class  I  milk  at  a  rate 
equal  to  the  difference  between  the  Class 
I  and  Class  II  prices. 

13.  Clarification  of  the  provisions  under 
which  marketing  service  deductions  are 
made  from  payments  due  producers. 


number  of  months  during  the  year  bases 
are  applied  in  distributing  to  producers 
the  proceeds  from  the  sale  of  milk;  the 
provisions  relating  to  transfers  of  base 
between  producers  should  not  be 
changed. 

For  six  months  of  the  year  the  total 
returns  realized  by  producers  from  the 
sale  of  milk  in  both  classifications  are 
distributed  to  the  individual  producers 
by  means  of  a  “base  and  excess”  plan 
of  payment.  For  a  certain  quantity  of 
milk,  computed  as  the  average  of  his  de¬ 
liveries  during  the  preceding  August- 
December  period,  the  producer  receives 
a  “base  price”  for  each  month  that  bases 
are  in  effect,  and  for  additional  deliver¬ 
ies  he  receives  the  “excess  price,”  which 
usually  is  equivalent  to  the  Class  II  price. 
For  other  months,  when  individual  pro¬ 
ducer  bases  are  not  used  in  connection 
with  the  distribution  of  producer  re¬ 
turns.  each  producer  receives  a  single 
blended,  or  weighted  average,  price  (ad¬ 
justed  for  location  and  butterfat  varia¬ 
tion)  for  all  milk  delivered.  The  latter 
period  includes  those  months  of  the  year 
(August-December)  known  as  the  “open 
period”  when  the  deliveries  made  by  each 
producer  determine  the  quantity  of  milk 
on  which  he  will  be  paid  the  base  price 
for  six  months  during  the  following  year. 

Use  of  the  base  and  excess  plan  of  pay¬ 
ment  in  all  months  of  the  year  was 
proposed.  In  support  of  this  proposal 
producer  proponents  contended  that  the 
effect  of  the  current  provisions  is  to 
return  to  the  producer  who  ha.s  even 
production  an  increased  base  price  in 
relation  to  the  Class  I  price  as  the  flush 
prcxluction  season  approaches  and  a  de¬ 
creased  price  in  relation  to  the  Class  I 
price  during  the  short  production 
months.  Thus,  producers  who  make  the 
effort  necessary  to  achieve  a  level  pro¬ 
duction  pattern  receive,  in  effect,  a 
“diluted”  price  for  fall  production.  Pro* 
ponents  argue  that  the  order  should 
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assure  the  producer  who  has  evened  out 
his  annual  production  curve  that  he  will 
not  receive  a  lower  price  in  relation  to  the 
Class  I  price  in  the  season  of  historically 
short  production  than  the  price  he  re¬ 
ceived  for  his  base  milk  in  the  preceding 
season  of  flush  production.  If  this  is  not 
accomplished  a  production  pattern  for 
the  market  in  close  alignment  with  the 
relatively  even  sales  pattern  of  Class  I 
milk  will  be  difficult  to  attain. 

Since  the  base  and  excess  plan  of  pay¬ 
ment  returns  to  the  producer  of  an  even 
supply  the  highest  possible  price  pro¬ 
vided  by  the  order  for  a  percentage  of 
his  milk  deliveries  greater  than  that  of 
the  uneven  producer  for  the  months 
bases  are  in  effect,  proponents  contended 
further  that  additional  incentive  to  even 
production  will  result  if  such  plan  of 
payment  is  employed  throughout  the 
[=  year  rather  than  for  a  six  months’  pe- 
}  riod.  It  was  testified  that  individual 
;  ability  on  the  part  of  the  producer  is 
!  basic  to  the  attainment  of  an  even  pro- 
i  duction  pattern  for  the  market,  and  that 
greater  progress  toward  this  objective 
i  will  be  made  if  the  returns  to  the  pro- 
!  ducer  who  has  achieved  even  produc¬ 
tion  are  not  materially  reduced  in  the 
I  fall  months  in  relation  to  those  of  the 
!■  uneven  producer.  It  was  stated  that  the 
plan  proposed  should  promote  further 
1  production  adjustments  on  a  seasonal 
I  basis  without  at  the  same  time  restrict- 
•  lug  the  total  amount  of  milk  produced 
I  for  the  market  annually.  It  w  as  testi- 
i  fied  that  even  though  he  is  “on  base,”  a 
producer  w^ho  is  attempting  to  level  out 
production  will  produce  as  much  milk  as 
possible  during  the  base-making  months 
in  the  fall  in  order  to  establish  a  base 
i  which  will  include  the  largest  possible 
I  percentage  of  any  seasonal  increase  in 
I  his  production  the  following  spring  and 
!  summer.  In  this  way  the  producer  in¬ 
sures  himself  the  maximum  return  for 
I  his  milk  throughout  the  next  year.  Un¬ 
der  the  proposal  new  producers  would  be 
permitted  to  share  in  the  total  market 
proceeds  at  the  base  price  for  the  month 
in  varying  amounts  up  to  80  percent  of 
their  deliveries,  the  highest  percentages 
applying  in  those  months  when  the  mar¬ 
ket  supply  of  producer  milk  normally  is 
smallest.  Although  under  such  a  pro¬ 
vision  a  new  producer  coming  into  the 
market  in  the  fall  would  receive  a  some¬ 
what  lesser  return  in  relation  to  those 
of  other  producers  during  his  first 
months  of  entry,  proponents  argue  that 
this  result  is  justified  to  prevent  undue 
gain  to  such  a  producer  at  the  expense 
of  the  tried  producer  who  has  achieved 
a  relatively  even  production  curve.  Pro¬ 
ponents  do  not  suggest  any  change  in 
either  the  method  of  computing  bases  or 
the  base-making  period  (August  through 
December)  now  sp>ecifled  in  the  order, 
except  to  extend  to  the  additional 

I  months  the  plan  would  be  in  effect  the 
schedule  of  monthly  percentages  applied 
to  the  deliveries  of  any  new  producer  in 
I  computing  the  amount  of  his  base  milk 
for  the  particular  month. 

The  base  and  excess  plan  of  payment 
vas  adopted  in  the  original  Puget  Sound 
order  as  a  means  of  inducing  additional 
I  Dillk  production  in  the  fall  and  winter 
relative  to  spring  and  summer  levels. 

( 

! 


By  providing  returns  directly  related  to 
the  ability  of  the  producer  to  deliver  ad¬ 
ditional  milk  in  the  fall  and  winter  as 
compared  with  deliveries  in  the  other 
seasons,  a  production  pattern  more 
nearly  fitted  to  the  Class  I  sales  pattern 
has  been  encouraged.  Further  seasonal 
shifts  in  deliveries  would  assist  in  reliev¬ 
ing  problems  involving  the  disposition  of 
reserve  milk  supplies  in  the  flush  pro¬ 
duction  months  and  would  provide 
greater  assurance  of  adequate  milk  sup¬ 
plies  at  reasonable  price  levels  in  other 
months. 

As  previously  stated,  the  present  order 
provides  for  a  “base-making  period”  of 
five  months  out  of  each  year.  During 
this  period  all  pxoducers  deliver  on  pre¬ 
cisely  the  same  price  terms  while  estab¬ 
lishing  bases  to  be  effective  in  six  months 
of  the  following  year.  Since  the  statute 
does  not  bar  the  application  of  the  base 
and  excess  plan  of  payment  in  months 
other  than  those  to  which  it  now  applies, 
the  important  consideration  concerning 
its  extension  to  the  entire  year  is  wtiether 
there  would  be  a  strong  tendency  for 
producers  to  restrict  total  market  sup¬ 
plies,  The  plan  adopted  provides  that 
each  producer  will  continue  to  make  a 
new  “base”  each  year  computed  from 
his  deliveries  of  both  ba.se  milk  and  ex¬ 
cess  milk  in  the  base -making  months 
and,  if  he  chooses,  the  producer  may  re¬ 
linquish  his  base  once  during  the  year 
and  be  paid  on  the  same  terms  as  a 
new'  producer  until  revised  bases  for  reg¬ 
ular  producers  become  effective  on  the 
basis  of  August-December  deliveries. 
This  privilege  is  accorded  to  producers 
under  the  present  order  and  should  be 
extended  to  the  added  months  the  plan 
will  be  in  effect.  This  should  enable 
those  producers  who  so  desire  to  increa.se 
the  level  of  their  milk  deliveries  substan¬ 
tially  in  the  fall  months.  However,  a 
producer  who  so  elects  to  relinquish  base 
should  receive  a  base,  to  become  effective 
the  following  February  1,  in  the  manner 
of  other  producers  who  did  not  relin¬ 
quish  base.  Under  these  circumstances, 
and  since  the  total  returns  to  all  pro¬ 
ducers  are  not  being  reduced  in  relation 
to  the  returns  to  be  realized  from  the 
production  of  factory  milk,  it  does  not 
appear  that  undue  restriction  on  deliver¬ 
ies  by  regular  producers  should  result 
from  application  of  the  plan  throughout 
the  year. 

In  establishing  percentages  for  deter¬ 
mining  the  bases  of  new  producers  under 
a  12-month  plan,  particular  considera¬ 
tion  has  been  given  to  seasonal  levels  of 
deliveries  for  the  market  as  a  whole. 
The  seasonal  levels  of  production  in 
relation  to  the  need  for  Class  I  milk 
indicates  that  the  percentages  of  new 
producer  deliveries  to,  be  priced  as  base 
milk  should  be  relatively  high  in  the  fall 
and  winter  months  to  encourage  the 
delivery  of  milk  by  new  producers  in  such 
months  and  to  minimize  the  incentive  to 
enter  the  market  during  months  when 
supplies  are  seasonally  large.  The  fol¬ 
lowing  percentages  of  deliveries  for  the 
additional  months  the  plan  will  be  in 
effect  should  accomplish  this  without,  at 
the  same  time,  unduly  reducing  returns 
to  regular  producers:  August,  75;  Sep¬ 
tember  through  December,  90;  January, 
80;  and  February,  75.  The  record  indi¬ 


cates  that  the  percentages  currently 
established  by  the  order  with  respect  to 
new  producer  deliveries  for  the  months 
of  March  through  July  are  satisfactory 
and  do  not  require  revision.  In  view  of 
the  foregoing  it  is  concluded  that  the 
base  and  excess  plan  of  payment  should 
be  made  effective  for  all  months  of  the 
year. 

Proponents  further  contended  that 
unnecessary  and  inequitable  hardships 
sometimes  occur  from  the  fact  that  the 
order  does  not  permit  the  producer  to 
transfer  an  earned  base  with  the  sale 
or  lease  of  the  herd  to  a  producer  who 
continues  to  produce  milk  on  the  same 
farm.  It  was  indicated  that  the  value 
inherent  in  the  establishment  of  an  even 
production  pattern  is  lost  to  the  producer 
who  conveys  his  herd  to  another  pro¬ 
ducer  if  the  latter  is  required  to  begin 
his  operations  on  the  same  farm  as  a 
new  producer.  It  was  contended  in  sup¬ 
port  of  the  proposal  that  a  herd  so  ob¬ 
tained  and  kept  normally  would  continue 
to  produce  for  a  period  of  several  months 
following  the  transfer  in  close  alignment 
with  the  production  pattern  already  es¬ 
tablished  by  the  transferor. 

The  proposal  presented  w’as  di.scussed 
by  three  witnesses  appearing  on  behalf  of 
producer  organizations.  It  appears  from 
the  testimony  that  there  is  divergence 
of  opinion  among  producer  representa¬ 
tives  as  to  the  opportunities  to  transfer 
base  which  should  be  afforded  by  the 
order.  One  witness  indicated  that  any 
producer  should  be  permitted  to  move  his 
base  with  the  herd  when  the  herd  moves 
to  another  farm,  and  further  that  bases 
should  be  subject  to  sale  without  limi¬ 
tation.  Another  would  limit  transfers 
of  bases  to  those  cases  in  which  death 
or  ill  health  would  force  the  sale  of  the 
farm  and  herd  and  would  not  otherwise 
permit  their  sale.  The  principal  witness 
for  the  jroposal,  how’ever,  presented  the 
view  that  on  transfer  of  base  the  herd 
should  be  maintained  on  the  same  farm 
for  the  proposal,  however,  presented  the 
proposal )  following  conveyance,  and  that 
it  was  not  proposed  that  the  base  should 
follow  the  herd  off  the  farm  without 
rather  strict  limitation.  From  the  lat¬ 
ter  testimony  it  appears  that  the  original 
intent  of  the  proposal  was  not  to  permit 
the  unlimited  purchase  and  sale  of  bases 
without  reference  to  the  disposition  of 
the  herd  and  farm. 

A  plan  which  would  permit  the  ready 
transfer  of  base  with  a  herd  immediately 
raises  the  question  of  what  constitutes 
a  “herd.”  This  appears  to  be  an  inde¬ 
terminate  factor  in  the  proposal  and  as 
such  raises  serious  complications  from 
an  administrative  viewpoint.  The  pur¬ 
chase  and  sale  of  base  as  such  was  not 
pursued  in  detail  and  further  comment 
thereon  is  not  necessary  at  this  time. 
However,  the  producer’s  own  ability,  as 
a  farm  manager,  to  produce  even  sup¬ 
plies  of  milk  invariably  has  been  an  im¬ 
portant  underlying  consideration  to  the 
establishment  of  base  in  all  areas  where 
base  plans  have  been  employed.  It  has 
been  considered  so  significant  in  rela¬ 
tion  to  the  other  factors  involved  in  milk 
production  that  in  the  past  the  individ¬ 
ual  producer  in  the  Budget  Sound  area 
has  been  required  to  establish  a  separate 
base  for  each  farm  operated  925.61 
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(e)).  Any  relaxation  of  the  order  re¬ 
garding  transfers  would  run  counter  to 
this  consideration,  and  it  is  not  clear  in 
the  record  why  less  importance  should 
now  be  attached  to  such  factor.  In  view 
of  the  divergency  of  concepts  concern¬ 
ing  the  transfer  of  bases  offered  for  the 
record,  it  is  concluded  that  the  present 
base  rules  should  be  left  unchanged 
pending  further  consideration  of  the 
problem  by  producers. 

( 2  •  The  definition  of  "handler”  should 
not  be  revised  to  include  a  cooperative 
a.ssociation  not  operating  a  fluid  milk 
plant  or  country  plant  for  purposes  other 
than  those  described  in  §  925.15  <b>. 

A  proposal  was  made  at  the  hearing  by 
producer  groups  to  designate  as  a  handler 
any  bargaining-type  cooperative  with 
respect  to  milk  of  its  members  caused  to 
be  delivered  to  fluid  milk  plants  or  coun¬ 
try  plants  of  proprietary  handlers  and 
to  require  payment  by  the  latter  to  the 
cooperative  for  the  class  utilization  value 
of  such  milk.  This  would  establi.«h  the 
cooperative  as  the  medium  between  the 
market  administrator  and  the  plant 
operator  through  which  monthly  reports 
of  base  and  excess  milk  receipts  are  filed 
with  the  market  administrator  and  cer¬ 
tain  handler  obligations  to  the  producer- 
settlement  and  administrative  assess¬ 
ment  funds  are  paid.  The  proposal  also 
contained  a  corollary  provision  under 
which  any  such  cooperative  would  be 
allowed  to  reduce  a  required  payment  to 
the  producer-settlement  fund  by  any 
amount  by  which  the  proprietary  han¬ 
dler  defaults  in  making  payment  to  the 
cooperative  for  milk  purchased  at  the 
class  prices.  The  proposal  submitted  is 
similar  in  principle  to  one  offered  for 
consideration  by  producer  representa¬ 
tives  at  the  original  promulgation  hear¬ 
ing  and  at  the  amendment  hearing  held 
in  March  1952.  Under  present  order 
provisions  producer-settlement  fund 
payments  are  made  by  the  proprietary 
handler  to  the  market  administrator  and 
the  bargaining  cooperative  collects  from 
the  handler  at  the  base  and  excess  prices 
for  milk  marketed  in  behalf  of  producers. 

Proponents  stated  in  support  that  the 
reporting  of  base  and  excess  quantities 
of  milk  under  the  present  system  of 
reporting  is  unnecessarily  cumbersome. 
The  milk  of  an  individual  producer  fre¬ 
quently  is  caused  to  be  delivered  by  a 
bargaining  cooperative  to  several  differ¬ 
ent  plants  during  the  course  of  the 
monthly  pay  period.  This  requires  the 
coordination  of  information  regarding 
the  individaul  producer's  deliveries  of 
milk  by  the  cooperative,  and  an  exchange 
of  information  regarding  such  deliveries 
with  the  handlers  involved  before  the 
payment  obligations  of  the  latter  to  the 
association  and  to  the  market  adminis¬ 
trator  can  be  computed.  In  order  that 
those  handlers  who  receive  milk  from 
certain  individual  producers  during  only 
part  of  a  month  may  know  the  extent 
of  their  obligation  to  such  producers  and 
also  the  amount  of  their  net  obligation 
to,  or  credit  from,  the  producer-settle¬ 
ment  fund,  it  is  necessary  for  the  bar¬ 
gaining  cooperative  marketing  milk  on 
behalf  of  producers  to  furnish  the  han¬ 
dler  with  the  base  and  excess  quantities 
of  milk  the  latter  received  from  each 
such  producer  during  the  month.  When 


a  particular  producer’s  milk  Is  sent  by 
his  cooperative  to  more  than  one  plant 
during  the  month  it  is  necessary  for  each 
handler  involved  to  report  to  the  co¬ 
operative  the  total  amount  of  milk  re¬ 
ceived  and,  in  turn,  for  the  cooperative 
to  compile  the  total  quantity  of  milk 
received  during  the  month  at  all  plants 
from  such  producer,  than  to  compute  his 
base  and  excess  quantities,  and  finally 
to  advise  each  of  the  handlers  concerned 
of  the  amounts  of  base  and  excess  milk 
for  which  he  must  pay  the  cooperative 
on  behalf  of  such  producer.  During  any 
given  month  the  milk  of  several  hundred 
individual  producers  may  be  sent  to 
more  than  one  plant.  This  exchange 
of  information  is  necessitated  by  the 
fact  that  a  bargaining  cooperative  which 
markets  milk  for  its  members  controls 
the  hauling  of  such  milk  and  in  many  in¬ 
stances  is  the  only  practical  source  of 
information  relative  to  the  total  monthly 
deliveries  of  an  individual  producer. 
The  problem  has  been  intensified  largely 
by  the  expansion  of  the  farm  tank  system 
of  hauling  under  which  the  milk  of  two 
or  more  producers  may  be  commingled 
in  a  farm  tank  truck  and  the  handler 
receiving  milk  from  the  truck  cannot 
identify  the  producer  source  of  the  milk 
delivered  to  him.  It  is  the  contention  of 
proponents  that  if  the  bargaining  co¬ 
operative  is  designated  the  first  handler 
of  the  milk,  the  above  exchange  of  in¬ 
formation  can  be  eliminated  with  a  sav¬ 
ing  in  bookkeeping  to  the  cooperatives 
and  handlers  concerned.  Under  the  pro¬ 
posed  plan  the  market  administrator 
would  receive  information  on  the  base 
and  excess  deliveries  of  such  producers 
from  the  bargaining  cooperative  directly, 
and  a  report  of  his  total  milk  receipts 
and  utilization  from  each  handler  buying 
from  such  a  cooperative.  The  proprie¬ 
tary  handler  would  continue,  of  course,  to 
report  the  receipts  of  base  and  excess 
milk  from  producers  not  members  of  a 
cooperative  and  to  make  minimum  pay¬ 
ments  to  the  latter  producers  at  the  base 
and  excess  prices. 

It  is  obvious  from  the  present  record 
that  the  proponent  bargaining  coopera¬ 
tives  and  the  handlers  to  whom  they  sell 
have  a  problem  involving  an  exchange  of 
information  regarding  the  deliveries  of 
base  milk  and  excess  milk  of  a  substan¬ 
tial  number  of  producers.  The  remedy 
proposed  would  create,  however,  certain 
other  problems  of  more  serious  propor¬ 
tions.  At  present  each  handler  (includ¬ 
ing  any  cooperative  which  operates  a 
plant)  is  responsible  for  remitting  to 
the  market  administrator  all  monies  due 
producers  other  than  his  own  as  the 
result  of  the  market  equalization  of  pro¬ 
ducer  returns  through  the  producer- 
settlement  fund.  If  the  handler  fails  to 
pay  the  producer-settlement  fund  he 
immediately  makes  his  assets  subject  to 
enforcement  action.  Under  the  proposal 
each  proprietary  handler  purchasing 
from  a  bargaining- type  cooperative 
would  be  required  to  pay  the  cooperative 
for  such  milk  at  the  class  prices  on  the 
basis  of  its  utilization  by  the  handler. 
On  the  other  hand,  the  proposal  would 
place  responsibility  on  the  cooperative  to 
make  payment  to  the  producer-settle¬ 
ment  fund  only  to  the  extent  that  it  had 
been  able  to  collect  from  the  handler. 


The  proposed  plan  would  require  the 
market  administrator  to  look  to  the  bar¬ 
gaining  cooperative  for  payments  to  the 
pool  on  milk  marketed  through  the  co. 
operative.  The  real  incidence  of  re- 
sponsibility  for  payment  would  remain, 
however,  with  the  proprietary  handler 
who  actually  received  and  utilized  the 
milk.  Under  these  circumstances  the 
market  administrator’s  ability  to  enforce 
payments  due  the  producer-settlement 
fund  would  be  impaired  since  the  plan 
relieves  a  proprietory  handler  from  re¬ 
sponsibility  to  the  market  administra¬ 
tor  concerning  such  payments.  For  ex¬ 
ample,  any  disagreement  between  a 
handler  and  a  bargaining  cooperative 
concerning  the  adequacy  of  payment  to 
the  cooperative  could  cause  a  delay  in 
payment  to  the  pool.  In  other  instances 
the  market  administrator  might  de¬ 
termine  that  a  proprietary  handler  owes 
money  to  the  pool  and  such  handler 
would  disagree.  In  the  latter  situation 
the  market  administrator  would  be 
forced  to  rely  for  payment  upon  an 
agreement  between  the  handler  and  his 
cooperative  supplier  that  an  obligation 
existed.  If  in  the  opinion  of  the  coopera¬ 
tive  involved  the  handler  had  fulfilled 
his  obligation,  the  market  administra¬ 
tor  would  have  no  recourse  to  enforce 
a  payment  he  determined  is  due  pro¬ 
ducers.  It  should  be  noted  here  that 
monies  owed  to  the  producer-settlement 
fund  by  a  handler  buying  from  a  bar¬ 
gaining  cooperative  under  the  plan  are 
not  monies  owing  to  producers  affiliated 
with  such  cooperative,  but  rather  repre¬ 
sent  monies  belonging  to  other  pro¬ 
ducers,  including  many  not  affiliated 
w’ith  any  of  the  proponent  associations. 
Action  by  the  market  administrator  to 
insure  full  payment  for  milk  could  be 
rendered  difficult  if  not  impossible  under 
the  above  conditions.  Such  procedure 
could  open  the  way  for  underpayments 
which  could  have  serious  effect  upon  pro- 
ducer  returns  and  undermine  the  essen¬ 
tial  provisions  of  the  order  which  es¬ 
tablish  minimum  uniform  prices  to  all 
handlers. 

The  producer-settlement  fund,  or 
"pool”,  is  a  sensitive  device  for  distribut¬ 
ing  the  proceeds  to  farmers  for  milk  pro¬ 
duced.  It  cannot  operate  to  promote 
the  objectives  of  the  order  unless  equal¬ 
ization  payments  are  made  promptly 
when  due.  Any  failure  to  so  pay  monies 
due  the  pool  represents  a  serious  ob¬ 
struction  to  the  maintenance  of  orderly 
mai'keting  conditions  for  producers  since 
orderly  marketing  requires  assurance 
that  all  producers  receive  full  and 
prompt  payment  for  their  milk.  If  a 
condition  of  uncertainty  as  to  responsi¬ 
bility  for  pool  payments  were  to  exist, 
the  order  could  not  operate  effectively 
to  maintain  orderly  marketing  condi¬ 
tions  and  all  producers,  including  those 
marketing  through  the.  proponent  asso¬ 
ciations.  w’ould  lose  the  principal  advan¬ 
tages  the  regulation  affords. 

Secondarily,  the  record  also  discloses 
certain  other  administrative  complica¬ 
tions  w’hich  w’ould  be  created.  The 
amount  of  milk  delivered  by  producers 
to  be  accounted  for  on  the  basis  of  inter¬ 
handler  transfers  would  be  increased 
substantially.  This  would  necessitate  a 
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more  complicated  set  of  rules  to  govern 
such  movements,  involving  a  specific 
plan  for  assigning  classification  accord¬ 
ing  to  sources  whenever,  as  frequently 
happens,  a  handler  receives  milk  from 
more  than  one  cooperative  (either  bar¬ 
gaining  or  plant  operating)  and  perhaps 
also  from  independent  producers.  The 
allocation  of  classified  milk  to  its  source 
may  be  made  either  by  arbitrary  as¬ 
signment  by  the  market  administrator  or 
by  proration.  Assignment  of  classifica¬ 
tion  by  the  market  administrator  would 
involve  arbitrary  choice  as  to  which 
source  would  receive  credit  for  the  larg¬ 
est  amount  of  milk  utilized  in  Class  I. 
Although  this  would  place  a  difficult  bur¬ 
den  upon  the  market  administrator,  the 
proposal  offers  no  guide  in  this  connec¬ 
tion.  If  the  proration  method  of  assign¬ 
ing  classification  is  used,  the  basis  for 
making  original  assignments  would  be 
relatively  simple.  However,  it  would 
follow  logically  from  such  a  plan  that 
audit  adjustment  should  be  prorated 
also.  Such  procedure  undoubtedly 
would  increase  the  number  of  billings 
necessary  to  settlement  since  each  han¬ 
dler,  including  any  bargaining  coopera¬ 
tive,  who  furnished  any  milk  to  another 
handler  would  be  involved  in  settlement 
of  any  audit  adjustment  based  on  the 
latter  handler’s  utilization  of  milk.  At 
present  settlement  for  such  adjustments 
is  made  directly  with  the  market  admin¬ 
istrator.  Under  any  plan  of  allocation, 
the  market  administrator  would  have  to 
adopt  a  reporting  device  to  advise  a  bar¬ 
gaining  cooperative  of  the  manner  in 
which  the  milk  of  its  members  was  used 
by  the  proprietary  handler  in  order  that 
the  cooperative  could  ascertain  its  obli¬ 
gation  to  the  producer- settlement  fund 
with  respect  to  such  milk.  When  a  bar¬ 
gaining  cooperative  causes  member  milk 
to  be  delivered  to  several  proprietary 
handlers  the  procedure  of  advising  the 
cooperative  of  the  use  of  milk  would 
have  to  be  repeated  for  each  plant. 
Similarly,  reports  not  now  made  to 
the  cooperative  relative  to  audit  ad¬ 
justments  would  be  necessary  also.  It 
is  noted  further  that  proponents  state 
emphatically  that  the  handler  operating 
the  plant  where  milk  purchased  from 
such  a  cooperative  is  received  should 
continue  to  be  entitled  to  the  shrinkage 
allowance  associated  with  Class  n  milk. 
In  the  present  order,  sales  between  han¬ 
dlers  may  be  made  as  either  Class  I  milk 
or  Class  II  milk  under  a  relatively  simple 
system  of  transfers.  There  is  no  neces¬ 
sity  under  such  plan  for  dividing  the 
transferred  quantity  into  Class  I  milk 
and  Class  n  shrinkage  in  order  to  de¬ 
termine  the  obligation  of  the  transferee 
handler  to  his  supplier.  If  the  modified 
shrinkage  provision  were  not  adopted, 
however,  those  handlers  who  purchase 
milk  through  a  bargaining  cooperative 
would  be  denied  the  shrinkage  allow¬ 
ance  in  Class  II  milk  as  compared  with 
those  why  buy  from  an  operating  cooper¬ 
ative  or  from  independent  producers 
since  it  would  not  be  possible  to  deter¬ 
mine  shrinkage  for  a  handler  not  operat¬ 
ing  a  plant.  In  combination  these  com¬ 
plications  appear  to  offset,  from  the 
standpoint  of  the  mechanics  of  an  effec¬ 
tive  and  efficiently  managed  regulation 


working  in  the  interest  of  orderly  mar¬ 
keting  for  all  producers,  the  advantages 
if  would  bring  to  the  particular  cooper¬ 
atives  and  handlers  affected  by  the  re¬ 
porting  problem  submitted. 

It  is  concluded  from  the  above  that 
enforcement  procedure  would  be  made 
unduly  complicated  in  relation  to  the 
benefits  to  realized.  It  is  concluded 
also  that  while  the  proposal  could  sim¬ 
plify  the  reporting  procedures  for  cer¬ 
tain  coperatives  and  handlers,  the  total 
amount  of  paper  work  necessary  on  a 
market-wide  tesis  would  not  be  lessened 
and  conceivably  might  be  increased. 
Therefore,  the  proposal  should  not  be 
adopted  under  present  circumstances. 

(3)  Current  provisions  for  price  ad¬ 
justments,  based  on  the  location  of  the 
regulated  plant,  should  be  revised  by  (a) 
designating  a  new  district  within  the 
marketing  area  to  be  known  as  “District 
No.  4"  and  (b)  establishing  a  location 
adjustment  of  20  cents  per  hundred¬ 
weight  applicable  to  the  prices  of  Class  I 
milk  and  base  milk  at  plants  in  such 
district. 

At  present.  District  2  of  the  marketing 
area  is  comprised  of  Skagit  and  What¬ 
com  Counties.  Producer  associations 
proposed  that  Skagit  County  be  removed 
from  such  district  and  be  established 
separately  as  “District  No,  4.”  This  re¬ 
designation  would  be  made  for  the  pur¬ 
pose  of  applying  a  location  adjustment 
for  plants  located  in  Skagit  County  dif¬ 
ferent  from  that  applicable  at  plants  in 
the  remainder  of  District  2.  A  40  cent 
per  hundredweight  location  adjustment 
was  adopted  for  District  2  effective  De¬ 
cember  1,  1952,  and  no  revision  of  the 
adjustment  is  contemplated  for  What¬ 
com  County.  In  the  new  district  the  ad¬ 
justment  would  be  reduced  to  20  cents 
per  hundredweight.  The  40  cent  adjust¬ 
ment  in  effect  for  District  3  and  the  50 
cent  adjustment  for  certain  locations 
outside  the  marketing  area  would  not  be 
revised  under  the  proposal. 

Proponents  stated  that  present  loca¬ 
tion  adjustments  are  based  on  a  system 
of  handling  and  transporting  milk  under 
which  milk  is  delivered  from  farm  to 
country  plant  in  cans  and  then  is 
weighed,  tested,  precooled  and  assembled 
in  large  quantities  at  the  plant  prior  to 
shipment  in  “over-the-road”  tank  trucks 
to  District  1  plants.  This  method  of 
handling  is  still  dominant  in  Lewis, 
Pacific  and  Whatcom  Counties  and  on 
the  Olympic  Peninsula,  but  regulated 
plants  located  in  Skagit  County  are  being 
by-passed  by  farm  hauling  routes  which 
now  bring  milk  directly  from  farms  in 
the  latter  county  to  fiuid  milk  plants 
within  District  1.  The  rapid  growth  of 
the  farm  tank  method  of  transporting 
milk,  which  has  made  possible  this  ex¬ 
tension  of  direct  delivery  farm  routes 
from  District  1  plants,  also  has  brought 
about  a  reduction  of  approximately  20 
cents  per  hundredweight  in  the  cost  of 
moving  milk  in  substantial  amounts  from 
Skagit  County  farms  to  Seattle  plants. 
It  has  become  practical,  from  a  cost 
standpoint,  for  farm  tankers  which  carry 
the  equivalent  of  250-300  cans  of  milk  to 
deliver  milk  directly  to  city  plants  in 
Seattle,  or  to  other  cities  in  District  1, 
from  Skagit  County  farms,  and  for  even 


smaller  loads  picked  up  at  the  farms  to 
be  reloaded  directly  to  larger  tank  trucks 
for  over-the-road  movement,  eliminating 
in  many  instances  the  need  for  country 
plant  handling.  It  was  testified  also  that 
the  shipment  of  milk  in  farm  tanks  to 
District  1  directly  from  farms  located  in 
Whatcom  County  has  not  proved  eco¬ 
nomical  as  yet.  Although  milk  is  picked 
up  by  farm  tanks  at  many  Whatcom 
County  farms  for  delivery  to  plants 
within  the  county,  the  distance  between 
such  county  and  Seattle  still  warrants 
the  assembly  of  sizable  loads  at  country 
plants  to  gain  the  advantage  of  the 
lowest  possible  over-the-road  hauling 
cost. 

The  marketing  of  milk  received  from 
producers  at  plants  located  outside 
District  1  requires  the  performance  of 
more  costly  services  than  does  the  mar¬ 
keting  of  milk  received  from  producers 
whose  farms  are  in  District  1.  The  pur¬ 
pose  of  the  location  adjustments  is  to 
reflect  the  additional  costs  of  these  serv¬ 
ices  to  the  outlying  producers  as  com¬ 
pared  to  the  near-in  producers.  At  the 
time  of  the  hearing  in  March  1952,  most 
milk  in  the  outlying  districts  was  received 
at  country  plants  prior  to  shipment  to 
District  1.  The  total  value  of  services 
performed  on  milk  received  from  pro¬ 
ducers  in  District  2,  as  shown  by  the 
record,  was  about  63.5  cents  per  hundred¬ 
weight,  including  country  plant  trans¬ 
portation  28.5  cents;  country  plant  han¬ 
dling  10  cents;  and  country  plant  to 
District  1  plant  transportation  25  cents. 
The  cost  of  performing  services  on  milk 
received  from  producers  in  District  1  was 
22.7  cents.  The  additional  cost  of  per¬ 
forming  services  on  milk  received  in 
District  2  was  about  40.8  cents  per  hun¬ 
dredweight  (63.5  cents  less  22.7  cents), 
and  a  location  allowance  for  District  2 
was  established  at  40  cents  per  hundred¬ 
weight  as  a  reasonable  measure  of  the 
cost  of  the  additional  services  on  milk 
received  in  District  2.  For  the  same  rea¬ 
sons  a  like  allowance  w’as  established  for 
District  3. 

The  present  record  indicates  that  the 
bulk  of  inspected  milk  originating  in 
Skagit  County  is  marketed  through  the 
producer  association  in  such  county.  To 
a  large  extent  the  milk  shipped  from 
such  county  for  utilization  in  District  1 
is  now  being  transported  in  farm  tank 
trucks  whereas  the  milk  received  from 
farms  in  cans  is  being  utilized  locally 
within  the  county.  Within  District  1, 
the  can  delivery  system  appears  to  re¬ 
main  dominant.  However,  a  shift  in  re¬ 
cent  months  of  more  than  21  percent  of 
the  producers  in  this  district  to  the  farm 
tank  system  would  indicate  some  reduc¬ 
tion  in  delivery  costs  within  such  district 
since  the  last  revision  of  the  location  ad¬ 
justments.  With  the  growth  of  the  farm 
tank  system  of  delivery  an  active  compe¬ 
tition  for  milk  supplies  has  developed  be¬ 
tween  operators  of  farm  tank  pick-up 
routes  which  extend  into  Skagit  County 
from  District  1  plants  and  the  Skagit 
County  association.  Milk  is  being  hauled 
from  Skagit  County  farms  to  Seattle  on 
farm  tank  pick-up  routes  at  a  cost  to 
the  producer  ranging  from  37  to  39  cents 
per  hundredweight.  The  growth  of  the 
farm  tank  system  also  has  reduced  the 
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cost  of  moving  milk  from  farms  to  the 
Burlington  plant  of  the  Skagit  County 
association  so  that  milk  now  can  be  de¬ 
livered  from  farms  to  the  plant,  reloaded 
and  shipped  to  Seattle  in  over-the-road 
tank  trucks  at  a  total  cost  of  approxi¬ 
mately  38  cents  per  hundredweight  as 
compared  with  the  63.5  cents  per  hun¬ 
dredweight  computed  from  the  record  of 
the  hearing  held  in  March  1952  as  the 
then  prevailing  value  of  the  hauling  and 
handling  service  to  producers  in  such 
district.  Even  on  the  assumption  that 
the  average  delivery  cost  from  farm  to 
plant  in  District  1  has  not  changed,  the 
difference  in  the  value  of  services  to  the 
producers  in  Skagit  County  in  market¬ 
ing  their  milk  and  the  value  of  such 
services  to  District  1  producers  has  been 
reduced  from  40.8  cents  to  an  amount 
ranging  from  14.3  to  17  cents  per  hun¬ 
dredweight  depending  on  the  delivery 
system  used. 

When  milk  is  moved  to  District  1  from 
an  outlying  district  by  the  farm  tank 
method,  without  first  being  received  in  a 
plant  in  the  outlying  district,  the  loca¬ 
tion  adjustment  fixed  by  the  order  for 
such  district  does  not  apply  because  that 
particular  milk  is  regarded  as  a  direct 
shipment  to  the  District  1  plant.  If  the 
location  adjustment  for  milk  received  in 
a  plant  in  the  outlying  district  is  set  at 
a  figure  substantially  higher  than  the 
actual  cost  of  moving  milk  to  District  1 
from  a  similar  location  by  the  alterna¬ 
tive  farm  tank  method,  the  returns  to 
the  producers  whose  milk  is  received  at 
the  outlying  plant  are  reduced  in  rela¬ 
tion  to  those  of  other  producers,  with 
farms  similarly  located,  who  are  on  the 
farm  tank  delivery  system.  If  con¬ 
tinued  this  condition  would  cause  the 
producers  receiving  lower  returns  to  shift 
to  the  farm  tank  system  of  necessity. 
The  proposed  reduction  in  the  location 
adjustment  on  the  uniform  price  for  base 
milk  in  Skagit  County  from  40  to  20  cents 
per  hundredweight  producers  reasonably 
reflects  the  current  costs  of  moving  milk 
in  substantial  quantities  to  District  1 
plants  from  Skagit  County  as  compared 
w'ith  the  costs  of  similar  service  to  Dis¬ 
trict  1  producers  and  will  remove  price 
disadvantage  with  respect  to  producer 
milk  received  at  Skagit  County  plants  as 
compared  with  other  milk  which  origi¬ 
nates  in  the  county  and  is  moved  to 
District  1  on  a  direct-shipped  basis. 
Such  reduction  should  be  made  in  order 
to  assure  continuance  of  the  service 
which  the  presence  of  plant  facilities  in 
such  county  still  affords  numerous  pro¬ 
ducers  whose  milk  is  used  locally.  In 
view  of  the  above,  the  location  adjust¬ 
ment  to  handlers  for  milk  received  in 
Skagit  County  plants  and  disposed  of 
locally  as  Class  I  milk  also  should  be  re¬ 
duced  from  40  to  20  cents  per  hundred¬ 
weight. 

(4)  The  definition  of  “marketing 
area”  should  not  be  revised. 

It  was  proposed  also  at  the  hearing 
that  the  counties  of  Kitsap  and  Mason 
(which  include  the  city  of  Bremerton) 
and  certain  adjacent  territory  on  the 
Olympic  Peninsula  be  included  within 
District  No.  1  of  the  marketing  area. 
Proponents  testified  in  support  that  (a) 
such  counties  do  not  produce  enough 


milk  locally  to  meet  requirements,  and 
economically  and  geographically  are  an 
iptegral  part  of  the  sales  area  for  the 
milk  of  those  producers  shipping  to  regu¬ 
lated  plants,  (b)  if  the  populous  and 
rapidly  growing  Kitsap-Mason  area  is  to 
have  sufficient  milk,  it  must  rely  on  pro¬ 
ducers  and  handlers  now  covered  by  the 
order,  (c)  some  of  the  seasonal  reserve 
of  milk  produced  on  the  Olympic  Penin¬ 
sula  is  utilized  in  regulated  plants  at  the 
expense  of  the  pool,  (d)  producers  and 
handlers  in  such  counties  should  con¬ 
tribute  to  the  maintenance  of  stable  con¬ 
ditions  for  the  entire  Puget  Sound  area 
by  bearing  their  proportionate  share  of 
the  seasonal  surplus  for  the  entire  mar¬ 
keting  area,  and  to  the  cost  of  adminis¬ 
tration  of  the  order,  and  (e)  local 
processors  of  milk  in  Kitsap  and  Mason 
Counties  have  a  competitive  advantage 
in  such  counties  over  handlers  operating 
out  of  the  present  marketing  area  re¬ 
sulting  in  the  creation  of  trade  barriers 
for  the  benefit  of  local  handlers  and  pro¬ 
ducers. 

The  factual  circumstances  regarding 
the  pr(xiuction  and  marketing  of  milk  in 
the  Kitsap-Mason  area  are  not  substan¬ 
tially  different  in  relation  to  the  entire 
Puget  Sound  area  than  was  the  case  at 
the  time  of  the  hearing  in  March  1952 
(see  decision  of  the  Secretary  dated 
November  13,  1952,  official  notice  of 
which  is  taken) .  About  95  percent  of  the 
Grade  A  milk  produced  on  the  Kitsap- 
Mason  Peninsula  is  marketed  by  a  local 
producer's  association  which  operates 
fluid  milk  distribution  facilities  in  Brem¬ 
erton.  Nearly  all  milk  produced  in  such 
counties  is  utilized  l(x;ally  and  none  is 
distributed  in  fluid  form  to  outlets  lo¬ 
cated  within  the  presently  defined  mar¬ 
keting  area  or  provides  an  appreciable 
source  of  supply  for  any  regulated  plant. 
During  most  months  the  local  supply  is 
insufficient  to  meet  all  the  fluid  milk 
requirements  of  such  counties.  This 
deficit  at  times  is  substantial,  depending 
largely  on  the  needs  of  the  Navy  Yard. 
The  local  cooperative  association  pur¬ 
chases  supplemental  milk  supplies  cov¬ 
ered  by  the  order  from  a  producer 
cooperative  during  some  months  of  the 
year  and  in  the  flush  production  season 
disposes  of  a  portion  of  the  seasonal 
excess  of  locally  produced  milk  to  the 
same  producer  group.  Monthly  prices 
paid  dairy  farmers  by  the  local  coopera¬ 
tive  association  have  been  closely  in  line 
with  (sometimes  equivalent  to)  the  re¬ 
spective  Class  I  prices  for  District  1  of 
the  marketing  area. 

In  connection  with  problems  of  milk 
flistribution  reference  is  made  in  the  rec¬ 
ord  to  the  fluctuating  purchases  of  fluid 
milk  by  the  Navy  Yard  at  Bremerton 
which  buys  on  contract  following  bids 
by  interested  parties.  Proponents,  how¬ 
ever,  did  not  complain  of  competitive 
disadvantage  as  to  this  sizable  outlet  for 
fluid  milk,  it  appears  that  contracts  for 
such  business  are  held  as  frequently  by 
regulated  handlers  as  by  the  local,  un¬ 
regulated  distributors.  As  a  practical 
matter  any  local  distributor,  including 
the  local  cooperative,  who  holds  the  suc¬ 
cessful  bid  for  such  business  must  pur¬ 
chase  from  regulated  handlers  the  milk 
needed  to  cover  such  sales  in  view  of  the 


deficit  production  locally  and  doe.s  not 
have  price  advantage  over  handlers 
under  regulation  with  respect  to  this 
business. 

The  competitive  situation  for  regu- 
lated  handlers  who  distribute  fluid  milk 
on  the  Kitsap-Mason  Peninsula  does  not 
appear  to  be  substantially  different  than 
it  was  prior  to  regulation  and  no  hard¬ 
ship  to  any  handler  is  revealed  by  the 
record.  No  specific  example  of  current 
competitive  disadvantage  with  local 
handlers  caused  by  the  existence  of  the 
order  was  presented  by  the  proponent 
company.  Proponent’s  contention  ap¬ 
pears  to  be  that  if  the  marketing  area 
is  not  expanded  some  competitive  disad¬ 
vantage  may  result  in  the  future.  The 
type  of  situation  presented  follows  a  pat¬ 
tern  which  may  be  expected  at  the  edge 
of  any  area  made  subject  to  regulation. 
It  does  not  appear  that  the  proposed 
expansion  of  the  marketing  area  is  nec¬ 
essary  to  prevent  undue  hardship  on  any 
regulated  handler.  Also,  it  was  not 
demonstrated  that  an  orderly  market 
for  the  producers  whose  milk  is  already 
under  the  order  is  dependent  upon  the 
inclusion  of  the  Kitsap-Mason  Peninsula. 
The  representative  of  the  Kitsap-Mason 
cooperative  testified  that  the  mainte¬ 
nance  of  orderly  marketing  conditions 
for  local  dairy  farmers  does  not  require 
an  order  at  this  time. 

The  scope  of  the  marketing  area  is  re¬ 
lated  to  the  particular  problems  involved. 
Since  a  milk  marketing  order  is  a  type 
of  regulation  requiring  specific  bound¬ 
aries  for  the  area  to  be  covered,  .some 
competition  between  regulated  handlers 
and  others  hardly  can  be  avoided  at 
points  outside  the  regulated  area.  A 
regulated  handler  who  distributes  outside 
the  regulated  area  so  established  incurs 
voluntarily  whatever  risks  are  involved 
in  doing  business  in  competition  with 
persons  unregulated.  In  the  absence  of 
compelling  reason  to  extend  the  market¬ 
ing  area  for  the  purpose  of  estabishing 
or  maintaining  orderly  marketing  condi¬ 
tions  either  inside  or  outside  the  present¬ 
ly  defined  marketing  area,  it  is  concluded 
that  the  counties  of  Kitsap  and  Mason 
and  their  environs  should  not  be  included 
in  the  marketing  area, 

(5)  The  butterfat  differential  applic¬ 
able  to  Class  I  milk  should  be  revised. 

Producers  requested  a  reduction  in  the 
butterfat  differential  on  Class  I  milk 
from  1.25  to  1.2  times  the  price  per  pound 
of  92-score  butter  on  the  San  Francisco 
market. 

The  average  butterfat  test  of  producer 
milk  delivered  from  farms  continues  to 
exceed  the  average  butterfat  test  of  Class 
I  milk  disposed  of  by  handlers  even 
though  some  reduction  in  the  butterfat 
differential  was  made  as  the  result  of 
an  amendatory  hearing  on  order  pro¬ 
visions  held  in  March  1952.  The  reduc¬ 
tion  in  the  butterfat  differential  made 
effective  as  a  result  of  the  March  1952 
hearing  appears  to  have  encouraged  a 
better  balance  between  the  total  quantity 
of  butterfat  produced  and  that  sold  in 
Class  I  milk.  However,  additional  en¬ 
couragement  in  this  direction  appears 
appropriate  in  view  of  the  amount  of 
butterfat  produced  in  relation  to  (a)  the 
quantity  of  solids  not  fat  in  producer 
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milk,  and  (b)  the  extent  of  the  Class  I 
outlets  for  butterfat.  _ 

Handlers  pointed  out  in  opposition  that 
the  proposal  would  increase  the  Class  I 
price  since  the  actual  test  of  Class  I  milk 
customarily  has  been  lower  than  the 
"Standard  test”  of  4.0  percent  on  which 
the  announced  Class  I  price  is  based  and 
a  smaller  differential  would  be  subtracted 
from  the  Class  I  price  at  the  4.0  percent 
test  in  arriving  at  the  price  at  actual 
test.  Using  August  prices  in  illustration 
it  may  be  noted  that  the  August  1953 
Class  I  price  for  4.0  percent  milk  was 
$5,261  and  at  actual  test  (3.861  percent) 
was  $5,145.  Under  the  proposal  the 
Augu.st  Class  I  price  at  test  would  have 
been  $5,150.  The  difference  between  the 
proposed  Class  I  price  and  the  actual 
Class  I  price  for  such  month  is  0.5  of 
a  cent  per  hundredweight  (or  one  one- 
hundredth  of  a  cent  per  quart).  It  is 
felt  that  such  a  change  should  not  be 
viewed  as  a  significant  change  in  the 
Class  I  price  level  on  a  market-wide 
basis. 

In  view  of  the  foregoing,  it  is  concluded 
that  the  proposal  shouM  be  adopted. 

(6>  The  provisions  relating  to  the  di¬ 
version  of  producer  milk  to  nonpool 
plants  should  be  modified;  the  provisions 
under  which  milk  is  classified  when 
transferred  from  fluid  milk  plants  or 
country  plants  to  other  fluid  milk  plants 
cr  country  plants  should  be  revised. 

The  present  definition  of  “producer 
milk”  provides  that  a  handler  may  divert 
to  a  nonpool  plant,  on  his  account,  any 
milk  purchased  from  producers.  It  is 
provided  further  that  when  such  milk  is 
diverted  it  shall  be  deemed  to  have  been 
received  at  the  plant  from  which  it  was 
diverted.  It  was  proposed  by  the  coop¬ 
erative  associations  testifying  at  the 
hearing  that  producer  milk  diversions 
from  any  fluid  milk  plant  or  country 
plant  to  any  nonpool  plant  located  in 
a  district  different  from  that  in  which 
the  diverting  plant  is  located  be  re¬ 
stricted  to  the  milk  of  those  producers 
whose  milk  was  received  at  such  fluid 
milk  plant  or  country  plant  on  at  least 
17  to  20  days  during  the  month  of  diver¬ 
sion,  with  the  one  exception  that  if  such 
delivery  requirements  is  met  in  the 
month  of  March,  diversions  might  be 
made  without  such  restriction  in  the  im¬ 
mediately  following  months  of  April, 
May  and  June. 

The  evidence  indicates  that  under 
present  order  language  it  is  possible  for 
handlers  to  assign  producers  to  a  par¬ 
ticular  regulated  plant  and  then  to  divert 
a  portion  of,  or  all,  the  milk  of  such 
producers  to  a  nonpool  plant  in  another 
district  where,  by  virtue  of  the  location 
adjustment  provisions,  a  different  price 
level  prevails  under  the  order.  In  the 
absence  of  some  minimum  standard  of 
delivery  performance  in  connection  with 
deliveries  from  farms  to  the  District  1 
plant,  milk  could  be  “diverted”  which 
Pever  was  intended  to  be  utilized  to  fulfill 
District  1  requirements  and  with  respect 
to  which  no  transportation  cost  to  such 
<listrict  was  incurred.  For  accounting 
and  payment  purposes  such  milk  would 
1*  regarded  as  a  receipt  at  a  District  1 
plant,  where  no  location  adjustment  is 
deductible,  and  the  handler  would  be 
No.  239 - 25 


credited  in  the  pool  with  having  paid 
producers  the  full  District  1  minimum 
price,  although  the  milk  actually  was 
received  and  utilized  in  another  district 
where  a  lower  minimum  price  obtains. 
Thus,  it  would  be  possible  under  present 
language  for  a  handler  to  draw  from  the 
pool  sufficient  money  to  pay  the  producer 
of  such  milk  a  minimum  price  higher 
than  that  applicable  under  the  order  for 
the  area  where  such  milk  actually  was 
received  by  the  handler. 

Provision  for  the  diversion  of  milk  from 
regulated  to  unregulated  plants  without 
forcing  the  producers  involved  to  lose 
their  status  as  producers  was  adopted  in 
the  original  order  primarily  to  minimize 
the  hauling  necessary  to  move  milk  into 
manufacturing  channels  when  the  regu¬ 
lated  plant  lacked  adequate  manufactur. 
ing  facilities  to  handle  reserve  milk  sup¬ 
plies.  Since  location  adjustments  are" 
necessary  to  reflect  reasonable  returns 
to  the  entire  group  of  producers  based 
on  the  value  of  the  services  required  in 
moving  milk  to  the  principal  markets 
covered  by  the  order,  diversion  on  the 
basis  described  in  the  preceding  para¬ 
graph  would  jeopardize  the  proper  dis¬ 
tribution  of  such  returns.  Such  adjust¬ 
ments  are  considered  a  basic  part  of  the 
pricing  structure  for  the  supply  area  for 
the  reasons  set  forth  in  this  and  in  prior 
decisions  on  the  Puget  Sound  order  and 
should  not  be  undermined  by  improper 
“diversions”  of  milk.  It  is  concluded, 
therefore,  that  diversions  to  nonpool 
plants  during  any  given  month  should 
be  restricted,  when  more  than  one  price 
area  is  involved,  to  milk  delivered  by  the 
producer (s)  whose  individual  shipments 
of  milk  have  been  received  at  the  divert¬ 
ing  plant  on  a.t  least  20  days  during  such 
month,  except  that  if  this  delivery  re¬ 
quirement  is  met  for  the  month  of 
March,  no  such  delivery  requirement 
should  be  applicable  to  the  producer’s 
milk  in  the  succeeding  flush  production 
months  of  April,  May  and  June,  If  such 
requirements  are  not  met,  the  dairy 
farmer  whose  milk  is  diverted  should 
lose  status  under  the  definition  of  “pro¬ 
ducer”  contained  in  the  order. 

In  a  decision  of  the  Secretary  dated 
September  10.  1953,  official  notice  of 
which  is  taken,  consideration  was  given 
to  a  revision  of  the  conditions  under 
which  milk  might  be  moved  between 
regulated  plants  for  manufacturing  use. 
It  was  concluded  in  such  decision  that 
certain  revisions  of  the  transfer  provi¬ 
sions  should  be  made  for  a  temporary 
period,  pending  further  review  in  con¬ 
nection  wuth  the  issues  discussed  in  the 
present  decision.  An  amendment  to  the 
order  making  such  changes  operative  for 
the  balance  of  1953  was  made  effective 
October  1, 1953.  After  further  consider¬ 
ation  in  connection  with  the  other  issues 
decided  herein,  it  is  now  concluded,  for 
the  reasons  set  forth  in  the  September 
10  decision,  that  such  changes  will  have 
continuing  applicability  beyond  the  end 
of  1953  and  therefore  should  be  re- 
adopted,  with  minor  changes  in  lan¬ 
guage,  for  an  indefinite  period, 

(7)  Uniform  prices  for  base  milk  and 
excess  milk  estimated  by  the  market 
administrator  on  or  before  the  5th  day  of 
each  month  for  the  preceding  month 


should  not  be  used  as  the  basis  for  han¬ 
dler  payments  to  producers. 

Producers  proposed  that  handlers  be 
required  to  make  settlement  with  produc¬ 
ers  for  milk  on  the  basis  of  uniform 
prices  for  base  and  excess  milk  to  be  esti¬ 
mated  by  the  market  administrator  on 
or  before  the  5th  day  of  each  month  for 
the  preceding  month.  In  the  event  of 
variance  between  the  estimated  prices 
and  the  prices  subsequently  computed 
from  the  handlers’  monthly  reports  of 
receipt  and  utilization,  such  variance 
would  be  taken  into  account  by  an  ad¬ 
justment  to  the  prices  computed  for  the 
next  following  month.  At  present  the 
uniform  prices  for  base  and  excess  milk 
are  computed  and  announced  by  the 
13th  day  of  each  month  for  the  preced¬ 
ing  month. 

Proponents  contended  that  a  hardship 
is  incurred  by  the  producer  associations 
under  procedure  followed  in  making  col¬ 
lections  for  milk  since  they  find  it  neces¬ 
sary  (a)  to  make  two  separate  estimates 
of  base  and  excess  prices  in  billing  cus¬ 
tomers  on  the  5th  and  20th  of  the  month 
for  milk  delivered  during  the  half  month 
immediately  preceding  such  respective 
dates,  and  (b)  to  make  a  third,  or  final, 
billing  involving  adjustments  of  the 
prior  billings  on  the  basis  of  the  base  and 
excess  prices  announced  by  the  market 
administrator.  It  was  stated  that  if  a 
price  estimate  by  the  market  adminis¬ 
trator  could  be  used  as  grounds  for 
settlement  the  third  billing  could  be 
eliminated  wnth  a  resulting  saving  under 
such  collection  pr(x;eduie. 

In  adopting  a  payment  plan  of  this 
kind  it  would  be  necessary,  in  the  inter¬ 
est  of  establishing  a  basis  for  reasonably 
accurate  estimates,  to  outline  in  the 
order  the  guides,  or  standards,  by  which 
such  estimates  would  be  made.  The 
record  indicates  that  to  have  an  ade¬ 
quate  basis  for  estimating  the  market 
administrator  would  need  preliminary 
data  concerning  milk  delivered  by  pro¬ 
ducers  as  base  and  excess  milk  and  the 
uses  of  such  milk  by  handlers.  The  tes¬ 
timony,  however,  does  not  indicate  a 
means  by  which  the  market  administra¬ 
tor  could  be  supplied  with  such  informa¬ 
tion  without  a  requirement  on  handlers 
to  file  additional  reports  preliminary  to 
their  regular  monthly  reports.  Pro¬ 
ponents  stated  that  the  advantages  to 
be  gained  by  the  cooperatives  under  the 
proposed  provisions  would  not  warrant 
additional  handler  reporting  require¬ 
ments.  It  perhaps  is  noteworthy  here 
that  as  the  result  of  the  hearing  held  in 
March  1952,  it  was  concluded  in  the  de¬ 
cision  of  the  Secretary  issued  November 
13, 1952,  that  the  date  by  which  handlers 
are  required  to  file  regular  monthly  data 
on  receipts  and  utilization  should  be  set 
back  from  the  6th  to  the  8th  day  follow¬ 
ing  the  end  of  the  month  in  which  the 
milk  was  delivered  in  order  to  give  co¬ 
operatives  and  handlers  sufficient  time  to 
organize  such  data,  particularly  that  re¬ 
lating  to  base  and  excess  milk  deliveries, 
for  filing  with  the  market  administrator. 
Although  the  subject  proposal  has  ap¬ 
peal  the  incurrence  of  a  preliminary  re¬ 
port  by  handlers  would  appear  infeasible 
in  the  circumstances  outlined.  It  is 
concluded  that  the  proposed  provision 
concerning  payments  for  milk  on  the 
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basis  of  price  estimates  should  not  be 
adopted  at  this  time. 

(8)  The  location  adjustment  applica¬ 
ble  to  milk  utilized  for  certain  Class  II 
milk  products  in  District  1  should  not 
be  eliminated  with  respect  to  milk  re¬ 
ceived  in  Thurston  County  for  such  uses. 

The  present  order  provides  for  a  loca¬ 
tion  adjustment  of  25  cents  per  hundred¬ 
weight  (a)  to  be  charged  handlers  on 
milk  originating  in  District  1  of  the 
marketing  area  and  used  in  specified 
Class  II  milk  products,  principally 
sweetened  condensed  milk,  ice  cream, 
cottage  cheese  and  aerated  cream,  and 
(b)  to  be  distributed  to  producers  on 
milk  delivered  to  plants  in  such  district 
over  and  above  deliveries  of  base  milk. 
It  was  proposed  that  the  25  cent  adjust¬ 
ment  to  handlers  be  eliminated  with 
respect  to  milk  received  in  Thurston 
County  (District  1)  for  the  designated 
Class  II  uses. 

The  proponent  of  the  elimination  of 
the  Class  n  location  adjustment  for 
Thurston  County  milk  is  the  operator  of 
a  manufacturing  plant  which  engages 
primarily  in  the  processing  of  milk  for 
ice  cream,  sweetened  condensed  milk  and 
butter  but  is  not  under  order  regulation. 
During  the  summer  months  milk  is  re¬ 
ceived  at  such  plant  from  a  regulated 
plant.  Such  milk  customarily  is  manu¬ 
factured  into  ice  cream  or  sweetened 
condensed  milk  and  in  this  circumstance 
the  selling  handler  is  accountable  to  the 
pool  at  the  Class  II  price,  adjusted  by  the 
location  differential  of  25  cents  on  Class 
II  milk  in  District  1.  The  price  which 
proponent  pays  the  selling  handler  for 
the  milk  is  arrived  at  by  negotiation  be¬ 
tween  the  two  parties.  Proponent  con¬ 
tends  that  the  selling  handler  suffers 
hardship  under  the  location  adjustment 
provision,  and  that  because  of  other  pro¬ 
visions  of  the  order  it  is  not  feasible  for 
him  to  ship  his  excess  supplies  to  any 
other  manufacturing  outlet. 

Data  in  the  record  relating  to  the  pro¬ 
duction  and  disposition  of  milk  orig¬ 
inating  on  farms  located  in  District  1  of 
the  marketing  area  indicate  that  in  al¬ 
most  every  month  there  is  a  deficit  of 
production  in  such  district  to  cover  both 
the  Class  I  utilization  and  the  uses  of 
Class  II  milk  in  such  district  to  which 
the  25  cent  lo(jation  adjustment  applies. 
The  movement  of  substantial  quantities 
of  milk  from  Districts  2  and  3  to  District 
1  is  necessary  to  fulfill  the  sum  of  such 
requirements  even  though  the  total  pro¬ 
duction  of  milk  throughout  the  milk- 
shed  has  increased  since  the  location  ad¬ 
justment  on  Class  II  milk  was  adopted  in 
1952.  When  milk  is  shipped  into  District 
1  from  plants  in  other  districts  for  the 
Class  II  uses  referred  to.  the  handling 
and  transportation  charges  applicable 
in  connection  therewith  exceed  the  said 
location  adjustment  of  25  cents.  When 
ungraded  milk  is  purchased  from  farms 
within  District  1  for  such  Class  II  uses, 
the  effective  pay  prices  to  farmers  usual¬ 
ly  are  higher  than  the  manufacturing 
price  level  for  Districts  2  and  3  by  more 
than  25  cents  per  hundredweight.  It  is 
to  be  noted  also  that  the  revised  pro¬ 
visions  adopted  by  this  decision  for  the 
transfer  of  milk  between  regulated 
plants,  and  between  regulated  and  un¬ 


regulated  plants,  will  facilitate  the  dis¬ 
position  by  handlers  of  reserve  supplies 
in  District  1  to  manufacturing  outlets, 
including  outlets  located  in  the  other 
districts.  It  appears  from  the  evidence 
that  this  will  make  it  possible  for  the 
selling  handler  referred  to  above  to  select 
from  a  wider  choice  of  outlets,  including 
some  where  the  milk  may  be  utilized  in 
ways  which  will  exempt  it  from  the  loca¬ 
tion  adjustment. 

Since  District  1  is  a  deficit  producing 
area  the  cost  of  transporting  producer 
milk  for  the  necessary  market  uses  and 
reserves  should  be  reflected  in  the  relative 
returns  to  producers  in  the  respective 
districts.  There  was  no  proposal  to 
change  the  rate  of  adjustment  now  in 
effect.  It  is  concluded  that  the  location 
adjustment  is  reasonable  and  should  not 
be  changed  at  this  time. 

(9)  The  provisions  under  which  the 
total  quantity  of  milk  in  each  class  is 
computed  should  be  revised. 

The  present  order  is  silent  as  to 
whether  nonfat  milk  solids  received  by  a 
handler  and  utilized  to  fortify  skim  milk 
or  skim  milk  drinks  in  Class  I  should  be 
computed  on  the  basis  of  the  actual  vol¬ 
ume  of  such  solids  used  or  on  the  volume 
of  their  fluid  skim  milk  equivalent.  By 
administrative  interpretation  the  actual 
quantity  of  nonfat  solids  added  has  been 
the  basis  of  determining  volume  for  clas¬ 
sification  purposes  in  connection  with 
such  fortified  products.  Although  the 
record  indicates  that  reconstituted  skim 
milk  or  milk  drinks  are  not  being  sold  in 
the  marketing  area  at  present,  the  ac¬ 
counting  practice  to  be  followed  in  the 
event  such  items  are  introduced  is  related 
to  the  problem  at  hand  and  the  conclu¬ 
sions  reached  apply  equally  to  the 
classification  of  products  made  from 
reconstituted  skim  milk.  There  appears 
to  be  no  contention  concerning  the  pro¬ 
priety  of  classifying  both  fortified  and 
reconstituted  fluid  products  as  Class  I 
milk.  The  question  at  issue  relates  only 
to  the  method  of  computing  the  volume 
of  skim  milk  included  in  such  products 
to  which  the  payment  required  by 
§  925.70  (a)  (6)  applies.  It  was  proposed 
that  the  order  might  be  clarified  in  this 
respect  through  revision  of  the  definition 
of  “other  source  milk.”  However,  it  ap¬ 
pears  more  appropriate,  from  a  drafting 
standpoint,  to  include  more  specific 
language  covering  the  problem  in  the 
provisions  under  which  the  market  ad¬ 
ministrator  is  required  to  compute  the 
total  amounts  of  skim  milk  and  butterfat 
in  each  class. 

When  the  butterfat  content  of  any 
Class  I  product  is  increased  by  the  han¬ 
dler  above  the  basic  test  of  4.0  percent, 
the  added  butterfat  from  producer  milk 
is  priced  on  the  basis  of  the  butterfat 
differential  at  the  same  rate  as  the  but¬ 
terfat  represented  by  the  basic  butterfat 
test,  but  no  basis  was  presented  on  the 
hearing  record  whereby  it  would  be  pos¬ 
sible  or  feasible  to  adjust  the  Class  I 
price  applicable  to  the  skim  milk  com¬ 
ponent  of  a  Class  I  milk  product  on  the 
basis  of  a  precise  determination  of  its 
solids-not-fat  content.  Nevertheless,  to 
provide  equal  costs  per  hundredweight 
to  handlers  for  producer  milk  in  accord¬ 
ance  with  its  use  and  to  prevent  jeopardy 
to  producer  returns  from  Class  I  milk,  a 


price  adjustment  should  be  made  in  the 
case  of  sales  in  such  class  in  the  form 
of  products  from  which  part  of,  or  all. 
the  original  water  has  been  removed  and 
not  replaced. 

The  record  discloses  that  nonfat  dry 
milk  solids  utilized  to  fortify  Class  l 
milk  products  are  required  to  come  from 
Grade  A  milk  and  are  paid  for  on  the 
basis  of  the  Class  II  price  if  derived  from 
milk  covered  by  the  order  or  at  price  for 
manufacturing  milk,  closely  in  line  with 
the  Class  II  price,  if  derived  from  milk 
processed  at  a  non-regulated  plant.  The 
additional  solids  utilized  increase  the 
value  and  salability  of  the  end  product. 
In  the  absence  of  evidence  to  the  con¬ 
trary,  it  must  be  assumed  that  the  value 
of  each  pound  of  nonfat  milk  solids  uti¬ 
lized  by  addition  to,  or  as,  a  Class  I  prod¬ 
uct  has  a  value  to  the  handler  the  same 
as  every  other  pound  contained  therein. 
Neither  the  form  in  which,  nor  the 
source  from  which,  such  solids  are  ob¬ 
tained  alters  their  value  to  the  handler 
for  this  purpose  and  they  may  not  be  dis¬ 
tinguished  on  the  basis  of  cost  of 
production,  need  for  regular  supplies, 
sanitary  requirements,  seasonality  of 
production,  or  value  to  consumei*s.  Since 
the  Class  I  price  provisions  are  designed 
to  encourage  producers  to  deliver  an 
adequate  and  dependable  supply  of  milk 
in  all  seasons,  the  returns  to  producers 
for  one  portion  of  Class  I  milk  should 
not  be  reduced  below  the  level  of  the 
remaining  portion  disposed  of  in  such 
class.  The  effect  of  computing  the  value 
of  the  added  nonfat  solids  on  actual 
weight  rather  than  on  a  skim  milk 
equivalent  basis,  in  a  Class  I  product,  is 
to  alter  the  accounting  method  for  such 
solids  as  compared  with  an  equivalent 
quantity  of  such  solids  contained  in 
skim  milk  in  fluid  form  which  is  utilized 
in  the  same  product,  in  another  Class  I 
product,  or  in  Class  II  milk.  The  actual 
weight  basis  of  accounting  for  the  added 
solids  used  in  fortified  skim  milk  (Class 
I)  has  the  effect,  from  a  pricing  stand¬ 
point,  of  retaining  in  Class  II  milk  a  por¬ 
tion  of  the  producer  milk  utilized  in  the 
production  of  such  Class  I  product  even 
though  it  represents  the  only  end  use 
resulting  from  the  producer  milk  in¬ 
volved.  This  is  equivalent  to  granting 
the  handler  a  price  reduction  with  re¬ 
spect  to  a  portion  of  his  Class  I  milk. 

Producer  and  handler  representatives 
testifying  at  the  hearing  recognized  the 
logic  of  the  “skim  milk  equivalent”  basis 
of  accounting  in  the  event  nonfat  milk 
solids  are  used  at  some  future  date  to 
produce  reconstituted  milk  or  milk 
drinks  as  a  means  of  preventing  price 
differences  among  handlers  and  to  pre¬ 
serve  the  integrity  of  Class  I  pricing. 
The  relative  effects  of  solids  used  in  forti¬ 
fied  skim  milk  and  in  reconstituted  skim 
milk  on  handlers’  costs  and  on  the  total 
returns  to  producers  from  Class  I  milk 
are,  however,  merely  effects  of  degree. 
There  are  no  distinguishing  differences 
in  tlie  end  products  or  as  to  the  necessary 
supplies  of  producer  milk  which  sub¬ 
stantiate  a  separate  method  of  account¬ 
ing  for  the  extra  solids  used  in  fortifying 
a  Class  I  milk  product.  It  is  concluded 
that  the  relationship  between  other 
source  milk  and  producer  milk  now  pro¬ 
vided  in  the  order  with  respect  to  alloca- 
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tion  and  classification  should  be  the  same 
jfgardless  of  the  form  in  which  the  milk 
solids  are  obtained  for  use  in  Class  I.  i.  e., 
i  receipts  of  other  source  concentrated 
skim  milk  products,  including  condensed 
skim  milk  or  nonfat  dry  milk  solids, 
should  be  considered  as  equivalent  in 
volume  to  the  skim  milk  in  fluid  form 
which  would  be  required  in  the  produc¬ 
tion  of  such  products. 

(10)  The  definition  of  “producer- 
handler”  should  not  be  changed, 

A  proposal  was  made  to  review  the  def¬ 
inition  of  producer-handler  to  deter¬ 
mine  whether  persons  in  this  category 
should  be  regulated  more  completely  by 
the  order.  It  was  pointed  out  in  this 
connection  that  by  permitting  a  pro¬ 
ducer-handler  to  purchase  milk  from 
other  producer-handlers  or  from  unin¬ 
spected  sources  the  present  order  may 
enable  him  to  gain  competitive  advan¬ 
tage  over  regular  handlers.  It  was  sug¬ 
gested  on  the  record  that  consideration 
might  be  given  to  the  regulation  of  pro¬ 
ducer-handlers  in  the  same  manner  as 
other  handlers  and  to  include  their  milk 
in  the  pool  as  producer  milk,  or,  in  the 
alternative,  to  apply  a  charge  at  the  dif¬ 
ference  between  the  Class  I  and  Class  II 
prices  on  any  milk  received  and  used  as 
Class  I  milk  by  the  producer-handler 
other  than  the  sum  of  his  own  farm 
production  and  any  amounts  received 
from  regulated  plants. 

Producer-handlers  who  do  not  pur¬ 
chase  milk  from  other  producers  were 
granted  exemption  from  the  pricing  and 
payment  provisions  of  the  original  Puget 
Sound  order,  and  have  continued  to  be 
exempt.  Such  persons  are  required, 
however,  to  make  reports  of  their  re¬ 
ceipts  and  uses  of  milk  and  milk  prod¬ 
ucts  at  frequent  intervals  as  requested 
by  the  market  administrator.  It  was 
concluded  in  the  original  decision  on  the 
order  that  full  regulation  of  producer- 
handlers  would  not  assist  materially  in 
achieving  the  objectives  of  the  regula¬ 
tion. 

The  present  record  does  not  disclose  a 
marketing  problem  caused  by  the  pur¬ 
chase  of  “other  source  milk”  by  pro¬ 
ducer-handlers.  The  testimony  indi¬ 
cates  that  no  producer-handler  is  han¬ 
dling  other  source  milk  at  the  present 
time.  If  he  purchases  and  sells  milk  in 
the  marketing  area  which  has  been  ob¬ 
tained  from  uninspected  farms,  the  pro¬ 
ducer-handler  takes  the  risk  of  violating 
applicable  health  regulations.  There  ap¬ 
pears  to  be  no  apparent  danger  that  pro¬ 
ducer-handlers  will  expand  operations  to 
the  disadvantage  of  regulated  handlers 
on  the  basis  of  such  milk.  If  a  producer- 
handler  purchases  milk  from  a  handler 
tmder  the  order  the  milk  i^  accounted  for 
to  the  pool  at  the  Class  I  price.  If  he 
twelves  milk  from  another  producer- 
handler  for  resale  he  does  not  increase 
the  total  quantity  of  milk  to  which  ex- 
wnption  has  been  granted.  The  latter 
type  of  purchase  has  been  only  occasional 
M)d  no  instances  of  competitive  di.sad- 
tantage  to  handlers  resulting  therefrom 
*cre  cited. 

To  consider  a  producer-handler  as  a 
handler  for  any  month  in  which  he  pur¬ 
chases  milk  from  another  producer- 
handler  would  add  administrative  com¬ 


plications  and  Increased  reporting  re¬ 
quirements  which  do  not  appear  justified 
by  the  evidence.  To  go  further  at  this 
time  and  consider  producer-handlers  as 
producers  with  respect  to  their  own  farm 
production  of  milk  also  would  present 
administrative  problems  out  of  line  wdth 
any  expected  benefits  to  either  handlers 
or  other  producers  supplying  the  market. 
It  is  concluded  that  any  change  in  the 
present  status  of  producer-handlers 
under  the  regulation  should  await  fur¬ 
ther  developments  which  indicate  that 
practices  on  their  part  are  causing  dis¬ 
turbance  to  the  orderly  marketing  of 
milk  by  producers  generally. 

(11)  The  Class  II  location  adjustment 
provision  should  be  made  more  specific 
concerning  its  application  to  milk  used 
in  the  several  varieties  of  cheese  proc¬ 
essed  from  producer  milk. 

Cheddar  cheese  is  a  Class  II  milk  prod¬ 
uct  not  subject  to  the  Class  II  location 
adjustment  for  District  1  plants.  In 
view  of  the  manufacture  and  sale  of 
other  types  of  hard  molded  cheese  made 
from  producer  milk  it  has  been  necessary 
for  the  market  administrator  to  inter¬ 
pret  the  location  adjustment  provisions 
as  to  its  application  to  milk  utilized  in 
several  varieties  of  cheese.  The  term 
“Cheddar  cheese”  in  such  provision  has 
been  deemed  to  include  other  hard 
molded  cheeses,  such  as  Colby  and  Mon¬ 
terey  Jack,  on  the  basis  that  they  might 
be  described  as  “cheddar-type.”  It  was 
proposed  at  the  hearing  that  such  inter¬ 
pretation  be  reviewed  to  determine 
whether  the  order  should  be  clarified 
concerning  the  application  of  location 
adjustments  to  milk  utilized  in  various 
types  of  cheese. 

The  record  indicates  that  no  dissatis¬ 
faction  has  occurred  with  respect  to  past 
interpretation  of  order  provisions  in  this 
respect  and  that  such  interpretation 
represented  the  proper  basis  for  applica¬ 
tion  of  the  adjustments.  The  primary 
question  at  hand  is  the  method  to  be 
used,  as  a  matter  of  clarity,  to  describe 
adequately  the  kinds  of  hard  molded 
cheese  w’hich  should  be  exempt  from  the 
location  adjustment  on  Class  II  milk.  It 
appears  that  this  can  be  done"  satisfac¬ 
torily  by  stating  that  the  exemption 
covers  all  cheeses  except  the  following, 
to  which  the  location  adjustment  does 
apply:  “Baker’s  cheese”,  “pot  cheese”, 
“cottage  cheese  (including  creamed  cot¬ 
tage  cheese)”,  “cream  cheese”,  and 
“neufchatel  cheese.”  Such  named 
cheeses  should  be  subject  to  the  location 
adjustment  even  though  sold  with  in¬ 
gredients. added  such  as  shredded  vege¬ 
tables,  chives,  etc.,  or  under  trade  names 
which  do  not  refer  to  their  cheese  con¬ 
tent.  It  is  concluded  that  the  language 
adopted  will  clarify  the  location  adjust¬ 
ment  provision  and  make  it  possible  for 
the  market  administrator  to  determine 
precisely  how  much  milk  made  into  vari¬ 
ous  cheeses  is  exempt  from  the  adjust¬ 
ment  without  the  necessity  for  a  broad 
interpretation  of  language. 

(12)  The  rate  of  payment  provided  by 
§  925.70  of  the  order  as  to  “other  source 
milk”  classified  as  Class  I  milk  should 
be  continued  without  change. 

The  order  now  provides  ( §  §  925.8  and 
925.9)  for  the  designation  of  “fluid  milk 


plants”  and  “country  plants”.  The  pur¬ 
pose  of  these  designations  is  to  indicate 
the  sources  of  milk  which  are  fully  regu¬ 
lated  under  the  order.  Sections  925.45 
and  925.70  (a)  (6)  provide  for  the  inte¬ 
gration  into  the  regulatory  plan  of  milk 
other  than  that  which  is  fully  regulated 
(i.  e.  “other  source  milk”).  The  former 
section  provides  for  the  allocation,  in  the 
classification  system,  of  other  source  milk 
while  the  latter  section  provides  for  cer¬ 
tain  payments  to  be  made  into  the 
producer-settlement  fund  on  other  source 
milk  which  is  in  excess  of  that  allocated 
to  Class  II  milk. 

The  provisions  for  designating  the 
sources  of  fully  regulated  milk  and  the 
integration  into  the  regulatory  plan  of 
other  source  milk  should  be  continued  in 
the  order  unchanged. 

At  the  hearing,  a  review  of  the  experi¬ 
ence  with  the  provisions  on  plant  defini¬ 
tions  and  the  payments  on  other  source 
milk  was  made.  This  review’  w’as  carried 
out  because  it  seemed  desirable  to  test 
the  operations  of  these  provisions  which 
were  incorporated  in  the  order  when  it 
was  originally  formulated  in  the  light  of 
experience  gained  during  the  actual  op¬ 
eration  of  the  regulatory  program  in  this 
market. 

All  of  the  Grade  A  milk  produced  for 
consumption  in  fluid  form  in  the  State 
of  Washington  is  subject  to  uniform 
state-wide  sanitary  standards  adminis¬ 
tered  by  the  State  government.  As  a 
consequence  of  this  uniform  code  of 
sanitary  requirements,  milk  produced 
under  the  code  anywhere  in  the  State  of 
Washington,  is  eligible  from  a  sanitation 
standpoint  for  sale  in  the  Puget  Sound 
marketing  area.  Although  all  Grade  A 
milk  produced  in  the  State  is  eligible  for 
sale  in  the  marketing  area,  the  fact  is, 
of  course,  that  all  of  the  milk  so  pro¬ 
duced  does  not  in  fact  constitute  the 
regular  and  normal  supply  of  milk  for 
the  regulated  marketing  area.  For  this 
reason,  it  is  necessary  to  develop  stand¬ 
ards  which  distinguish  that  Grade  A 
milk  which  is  in  fact  the  normal  and 
regular  supply  for  the  Puget  Sound  area 
from  that  Grade  A  milk  which  is  not  a 
part  of  the  regular  and  normal  supply, 
so  that  regulation  by  the  order  may  be 
imposed  fully  on  that  milk  which  is  the 
regular  and  normal  supply  for  the  area 
while  with  respect  to  that  milk  which  is 
not  a  part  of  such  supply,  the  regulation 
may  be  applied  only  to  the  extent  neces¬ 
sary  to  integrate  the  other  source  milk 
into  the  regulatory  scheme.  Since  the 
sanitation  standards  for  Grade  A  milk 
are  uniform  throughout  the  State,  it  is 
not  possible  to  identify  the  regular  and 
normal  supply  for  this  marketing  area 
on  the  basis  of  distinctive  sanitation 
requirements. 

Neither  is  the  shipment  of  milk  to  the 
marketing  area  for  Class  I  utilization  a 
practical  basis  for  identifying  the  milk 
which  should  be  fully  regulated  under 
the  order.  If  any  small,  incidental,  or 
accidental  shipment  of  milk  into  the 
marketing  area  were  to  bring  all  of  the 
milk  at  the  plant  from  whence  such 
shipment  was  made  under  total  regula¬ 
tion,  great  hardship  could  be  caused  to 
the  oi>erator  of  such  plant  and  to  the 
farmers  delivering  milk  to  such  an  oper¬ 
ator.  Because  of  the  uniformity  of 
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health  requirements  throughout  the 
State,  small  quantities  of  milk  are.  in 
fact,  disposed  of  in  the  regulated  market¬ 
ing  area  as  Class  I  from  plants  which 
are  not  normal  or  regular  sources  of 
supply  for  the  marketing  area.  More¬ 
over.  the  operators  of  the  plants  from 
which  such  shipments  arise  may  not  wish 
to  bring  their  plants  under  total  regula¬ 
tion.  There  are  many  situations  in 
which  plant  operators  may  find  it  eco¬ 
nomical  or  desirable  to  make  shipments 
of  small  quantities  of  milk  to  the  market¬ 
ing  area  and  in  which  it  is  neither  neces¬ 
sary  nor  desirable  in  terms  of  effective 
regulation  to  bring  the  operators  of  such 
plants  fully  under  the  regulation.  For 
instance,  a  plant  which  is  associated  with 
a  market  outside  of  the  Puget  Sound 
area  may  find  it  advantageous  to  ship 
milk  to  a  plant  regulated  by  the  order  in 
order  to  have  such  milk  converted  into 
manufactured  dairy  products.  It  is 
quite  possible,  however,  through  misun¬ 
derstanding.  or  from  errors  of  estimating 
the  utilization  of  milk,  for  milk  which 
W'as  intended  for  utilization  in  Class  II 
products  to  be  assigned  a  Class  I  classi¬ 
fication.  If  through  such  accident  or 
misunderstanding  a  plant  were  placed 
completely  under  regulation,  consider¬ 
able  hardship,  unnecessary  to  effective 
regulation,  might  result.  For  this  rea¬ 
son,  it  is  not  practical  nor  desirable  to 
place  a  plant  totally  under  regulation 
merely  because  a  small  quantity  of  milk 
shipped  by  it  to  the  market  finds  it  way 
into  a  Class  I  utilization. 

The  Puget  Sound  order  provides  for  a 
market-wide  pool.  Under  this  pooling 
plan,  handlers  whose  proportion  of  utili¬ 
zation  in  Class  I  is  greater  than  the 
market  as  a  whole  make  payments  into 
an  equalization  fund  and  those  handlers 
whose  proportion  of  utilization  in  Class 
I  is  less  than  the  average  for  the  market 
receive  payments  out  of  the  equalization 
fund.  This  method  of  payments  into 
and  out  of  the  equalization  fund  is  the 
essential  mechanism  for  providing  uni¬ 
formity  of  payments  to  farmers  irrespec¬ 
tive  of  the  handler  to  whom  they  deliver 
their  milk  and  provision  for  equalized 
payments  to  farmers  is  necessary  to  the 
maintenance  of  stable  and  orderly  mar¬ 
keting  conditions  in  the  Puget  Sound 
area. 

Because  handlers  with  less  than  the 
market  average  proportion  of  milk  in 
Class  I  may  draw  payments  out  of  the 
producer-settlement,  or  equalization, 
fund  there  is  an  advantage  to  any  plant 
operator  who  has  less  than  the  market¬ 
wide  average  proportion  of  milk  in  Class 
I  to  place  himself  under  regulation  in 
order  to  obtain  these  payments  and, 
thereby,  make  it  possible  for  him  to  pay 
the  uniform  price  established  under  the 
order  to  his  producers.  The  smaller  the 
plant  operator's  proportion  in  Class  I, 
the  greater  is  the  advantage  of  regulation 
to  him.  Under  these  circumstances, 
plants  which  are  engaged  primarily  in 
the  manufacture  of  milk  into  dairy  prod¬ 
ucts.  rather  than  as  suppliers  of  Class  I 
milk  to  the  marketing  area,  w’ill  attempt 
to  place  their  plants  under  regulation  for 
the  sole  purpose  of  obtaining  payments 
out  of  the  equalization  fund.  The  result 
of  this,  however,  will  be  to  reduce  the 


returns  to  those  farmers  whose  milk  £tc- 
tually  constitutes  the  regular  source  of 
supply  of  Class  I  milk  for  the  marketing 
area. 

It  is  necessary  for  the  reasons  stated, 
therefore,  that  that  nrilk  which  in  fact 
constitutes  the  regular  and  normal 
sources  of  supply  for  the  marketing  area 
be  distinguished  from  other  milk  which 
might  enter  the  marketing  area.  Sec¬ 
tions  925.8  and  925.9  of  the  order  are 
designed  to  identify  the  regular  and 
normal  sources  of  supply  for  the  Puget 
Sound  marketing  area.  These  sections 
provide  that  regulated  plants  shall  be  of 
two  kinds.  First  is  the  “fluid  milk 
plant",  and  it  is  defined  as  a  plant  lo¬ 
cated  within  the  marketing  area  from 
which  certain  Class  I  items  are  disposed 
of  in  the  marketing  area.  Second  is  a 
“country  plant”,  from  which  Grade  A 
milk,  in  specified  percentages,  is  supplied 
to  a  fluid  milk  plant.  Under  the  defini¬ 
tion  of  country  plant,  any  plant  no  mat¬ 
ter  where  located  may  bring  itself  under 
regulation  by  performing  in  the  manner 
required,  and  any  plant  may  relieve  it¬ 
self  of  regulation  when  it  no  longer  oper¬ 
ates  in  a  way  that  brings  it  within  the 
scope  of  these  two  sections  of  the  order. 
Under  these  circumstances,  the  decision 
as  to  whether  a  plant  will  be  fully  regu¬ 
lated  under  the  order  or  will  not  be  sub¬ 
ject  to  regulation  is  determined  by  the 
decision  of  the  plant  operator  himself. 

Since  the  order  provides  for  the  iden¬ 
tification  of  that  milk  which  is  subject 
to  total  regulation  under  the  order,  the 
possibility  remains  that  some  milk  (i.  e., 
other  source  milk)  will  be  disposed  of  in 
the  marketing  area  as  Class  I  which  is  not 
subject  to  total  regulation.  In  fact  since 
the  effective  date  of  the  order,  minor 
quantities  of  other  source  milk  have  been 
disposed  of  in  each  month  as  Class  I  milk 
in  the  marketing  area  either  by  delivery 
to  a  regulated  plant  or  by  sale  by  the 
outside  plant  operator  directly  to  stores 
or  to  other  consumption  outlets  such  as 
hotels,  restaurants,  or  homes.  During 
that  period  of  1951  when  the  order  was 
effective,  other  source  milk  in  Class  I 
averaged  in  the  neighborhood  of  175,000 
pounds  per  month.  The  amount  of  other 
source  milk  used  as  Class  I  has  declined 
steadily  however,  and  in  the  first  six 
months  of  1953  it  averaged  less  than  50,- 
000  pounds  per  month;  although  in  June 
the  figure  was  over  114,000  pounds. 
This  other  source  milk  was  subject  to 
the  compensation  payments  provided  for 
in  §  925.70  (a)  (6). 

The  payments  on  other  source  milk 
provided  by  this  section  shoujd  be  con¬ 
tinued  without  change.  The  provision 
requires  that  on  all  other  source  milk 
classified  as  Class  I,  a  payment  shall  be 
made  into  the  equalization  fund  at  a  rate 
equal  to  the  difference  between  the  Class 
I  price  and  the  Class  II  price.  Payments 
at  this  rate  are  necessary  to  maintain 
the  integrity  of  the  pricing  and  pooling 
provisions  of  the  order. 

Essentially  all  of  the  other  source  milk 
utilized  as  Class  I  in  the  marketing  area 
has  been  of  Grade  A  quality  and,  there¬ 
fore,  similar  in  quailty  to  that  regularly 
disposed  of  in  the  marketing  area  for 
Class  I.  It  was  produced  as  part  of  a 
supply  intended  primarily  to  meet  the 


demand  for  milk  for  fluid  consumption 
(or  the  equivalent  of  Class  I  milk  uses 
under  the  order)  in  some  area  in  the 
State  of  Washington  other  than  the  area 
regulated  by  this  order  but  it  was 
not  used  for  such  purposes  in  the  area 
for  which  it  was  produced.  It  was,  in¬ 
stead,  milk  which  became  surplus  to  the 
needs  for  milk  for  fluid  disposition  in  the 
area  for  which  it  was  produced.  If  the 
plant  operator  had  not  found  a  sale  for 
such  milk  within  the  regulated  market¬ 
ing  area,  it  would  have  been  necessary 
for  him  to  convert  the  milk  into  a  manu¬ 
factured  milk  product.  The  most  likely 
surplus  disposition  of  this  other  .source 
milk  would  have  been  as  butter  and  non¬ 
fat  dry  milk  solids. 

Its  value,  therefore,  to  the  plant  oper¬ 
ator  was  a  surplus  milk  value.  The  Class 
II  price  for  milk  under  the  Puget  Sound 
order  is  based  on  the  value  of  milk  when 
it  is  converted  into  butter  and  nonfat  dry 
milk  solids  and  this  is  the  price  which 
regulated  handlers  are  required  to  pay 
for  milk  when  they  convert  it  into  these 
two  products.  The  Class  n  price,  there¬ 
fore,  represents  an  accurate  and  fair 
representation  of  the  value  to  the  receiv¬ 
ing  plant  operator  of  surplus  milk  which 
is  disposed  of  as  other  source  milk  for 
Class  I  purposes  in  the  marketing  area 

If  unregulated  plant  operators  were 
allowed  to  dispose  of  surplus  milk  for 
Class  I  purposes  in  the  regulated  market¬ 
ing  area  without  some  compensating,  or 
neutralizing  provision  in  the  order,  it  is 
clear  that  the  disposition  of  such  milk, 
because  of  its  price  advantage  relative  to 
fully  regulated  milk,  would  displace  the 
fully  regulated  milk  in  Class  I  uses  in  the 
marketing  area.  The  plan  of  Congress, 
as  contemplated  under  the  Agricultural 
Marketing  Agreement  Act  of  1937,  of  re¬ 
turning  minimum  uniform  prices  to  the 
producers  for  the  regulated  marketing 
area,  would  be  defeated.  Moreover,  in¬ 
efficiencies  in  the  marketing  of  milk 
would  be  encouraged,  for  the  regulated 
market  w’ould  obtain  its  Class  I  milk  not 
from  the  regular  and  normal  sources  of 
supply  for  the  market  but  from  other 
sources  of  supply  generated  solely  as  a 
result  of  the  price  advantage  created  for 
unregulated  milk  by  the  regulation  itself. 
Providing  for  some  method  of  compen¬ 
sating  for,  or  neutralizing  the  effect  of, 
the  advantage  created  for  unregulated 
milk  therefore  is  an  essential  and  neces¬ 
sary  provision  of  this  order.  Since  the 
value  for  Class  I  milk  in  a  regulated 
market  is  established  at  the  level  of  the 
Class  I  price  provided  for  in  the  order 
and  since  the  true  value  of  other  source 
milk  when  disposed  of  in  the  marketing 
area  is  the  Class  II  value,  a  payment 
computed  as  the  difference  between  the 
Class  I  price  and  the  Class  II  price  will 
remove  the  advantage  which  other 
source  milk  w  ould  have  when  disposed  of 
for  Class  I  purposes  in  the  marketing 
area.  For  this  reason,  the  present  pay¬ 
ments  required  under  §  925.70  (a)  (6> 
should  be  continued  unchanged. 

Cross-questioning  at  the  hearing 
raised  the  question  of  whether  a  payment 
computed  as  the  difference  between  the 
Class  I  price  and  price  actually  paid  by 
a  handler  for  other  source  milk  of 
Grade  A  quality  would  not  be  an  ade- 
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quate  means  of  removing  the  advantage 
which  inheres  in  the  Class  I  use  of  such 
other  source  milk.  Under  the  circum¬ 
stances  which  prevail  in  the  Puget  Sound 
marketing  area,  a  handler  normally 
would  come  into  possession  of  this  type 
of  other  source  milk  by  purchasing  it 
from  an  unregulated  milk  plant.  The 
milk  which  such  a  handler  receives  under 
these  circumstances  is  at  a  different  stage 
m  the  marketing  process  than  is  the  milk 
which  is  priced  under  the  order.  Order 
prices  apply  to  milk  as  received  at  the 
first  plant  from  individual  farmers.  The 
price  paid  by  a  handler  for  other  source 
milk  applies  to  milk  which  has  already 
teen  received  at  the  first  plant,  weighed, 
tested,  cooled  and  placed  in  a  transpor¬ 
tation  conveyance.  Obviously,  the  han¬ 
dler  generally  will  pay  more  for  other 
source  milk  under  this  condition  than  he 
would  for  milk  received  directly  from 
farmers,  for  the  plant  operator  who  first 
receives  the  milk  from  farmers  must 
necessarily  obtain  a  markup  if  he  is  to  be 
recompensed  for  the  services  which  he 
has  performed  on  the  milk.  In  some 
situations,  the  purchase  of  other  source 
milk  might  be  made  from  a  plant  oper¬ 
ated  by  the  same  company  as  the  regu¬ 
lated  plant.  Thus,  the  transaction  would 
be  primarily  a  matter  of  bookkeeping 
within  the  same  company  and  it  would 
be  advantageous  to  the  company  if  the 
price  for  the  milk  were  to  be  stated  as 
the  Class  I  price.  For  by  this  means,  all 
compensatory  payments  into  the  equal¬ 
ization  fund  would  be  avoided.  Even 
between  plants  controlled  by  different 
companies,  the  advantage  of  showing 
that  the  price  at  which  the  milk  was  ex¬ 
changed  was  at  least  as  high  as  the  Class 
I  price  would  give  great  impetus  to  the 
effectuation  of  paper  transactions  show¬ 
ing  a  price  at  least  equal  to  the  Class  I 
price  while  undisclosed  payments  were 
made  in  order  to  avoid  the  imposition  of 
the  compensatory  payments  into  the 
equalization  fund.  Under  these  circum- 
stance.s,  it  would  be  impractical  from  an 
administrative  standpoint  to  provide  for 
a  payment  the  actual  amount  of  which 
would  be  within  the  control  of  parties  to 
the  transaction.  It  is  essential  instead 
that  the  payment  be  computed  on  an 
objective  basis  and  that  it  be  equal  for 
all  handlers  for  similar  transactions. 
The  present  method  of  computing  the 
payments  conforms  with  these  require¬ 
ments  and  the  alternative  methods 
raised  in  discussion  fail  to  do  so. 

The  evidence  in  the  record  also 
touched  upon  the  possibility  of  providing 
for  payments  based  on  the  difference  be¬ 
tween  the  price  paid  by  the  first  receiver 
to  farmers  and  the  Class  I  price.  It  is 
dearly  shown  however  that  this  method 
would  be  impractical  also.  The  payment 
plans  which  are  used  by  unregulated 
operators  include  such  varying  practices 
as  paying  uniform  prices  on  a  straight 
utilization  basis,  paying  on  a  base  and 
excess  plan,  paying  irregular  and  non- 
uniform  premiums,  absorbing  transpor¬ 
tation  charges,  and  paying  on  a  variety 
of  butterfat  and  location  differentials. 
This  wide  variety  of  payment  plans 
Would  render  impossible  an  accurate  as¬ 
certainment  of  the  actual  prices  paid  to 
fanners  by  the  first  receiver.  But  what 


Is  equally  as  important,  as  shown  above, 
is  that  the  price  actually  paid  to  farmers 
does  not  determine  the  true  value  of 
other  source  milk  disposed  of  in  the  mar¬ 
keting  area.  The  true  value  for  such 
milk,  irrespective  of  the  price  paid  for  it 
to  farmers,  is  the  Class  II  value  because 
other  source  milk  disposed  of  in  a  mar¬ 
keting  area  is  in  fact  the  surplus  of  milk 
produced  primarily  for  sale  in  an  area 
outside  of  the  regulated  marketing  area. 
Hence,  although  other  suggestions  for 
computing  the  rate  of  the  compensatory 
charge  have  administrative  and  other 
difficulties  inherent  in  them  in  the  final 
analysis  even  if  they  were  administra¬ 
tively  feasible,  they  would  not  be  fully 
effective  in  removing  the  advantage 
which  attaches  to  other  source  milk 
when  it  is  used  as  Class  I  milk  in  the 
regulated  marketing  area.  Only  the  dif¬ 
ference  between  the  Class  I  price  and  the 
Class  II  price  accurately  reflects  this 
advantage  and  consequently  only  this 
rate  will  be  fully  effective  in  dealing  with 
the  problem  of  integrating  other  source 
milk  (when  used  as  (Jlass  I)  into  the 
regulatory  plan. 

It  may  be  noted  also  that  other  source 
milk  not  of  Grade  A  quality  as  well  as 
that  of  Grade  A  quality  is  received  and 
handled  in  a  number  of  plants  subject 
to  the  regulation.  Although  from  the 
standpoint  of  health  standards  it  is  not 
legal  to  use  such  milk  for  Class  I  uses 
except  under  emergency  dispensation 
granted  by  the  applicable  health  author¬ 
ities.  the  possibility  remains  that  this 
grade  of  milk  may  find  its  way  at  times 
into  fluid,  or  Class  I,  products.  If  this 
occurs  the  same  rate  of  payment  should 
apply  to  such  milk  since  its  value  is 
established  by  a  lack  of  eligibility  on  a 
Grade  A  standard,  for  regular  use  as 
Class  I  milk.  This  characteristic 
stamps  it  the  equivalent,  from  a  use 
standpoint,  as  surplus  Grade  A  milk,  and 
for  the  same  general  grounds  as  are  set 
forth  above  with  resp>ect  to  the  payment 
applicable  to  other  source  milk  of  Grade 
A  quality,  a  similar  payment  should 
apply. 

(13)  The  marketing  service  provision 
should  be  modified. 

Certain  language  should  be  added  to 
the  provision  which  deals  with  the  desig¬ 
nated  marketing  services  to  be  performed 
by  the  market  administrator  for  pro¬ 
ducers  who  are  not  members  of  a  quali¬ 
fied  cooperative  asociation  performing 
such  services.  At  present  the  order  pro¬ 
vision  requires  interpretation  as  to  the 
incidence  of  responsibility  for  marketing 
services  in  the  case  of  a  cooperative 
which  performs  some  but  not  all  of  the 
specified  services.  It  is  concluded  that 
proper  application  of  the  statute  requires 
a  cooperative  association,  otherwise 
qualified,  to  perfom  not  a  portion,  but 
all,  of  the  specified  services  in  order  to 
qualify  under  the  provision  and  to  make 
unnecessary  the  performance  of  the 
services  by  the  market  administrator  on 
behalf  of  producer  members  of  such  co¬ 
operative.  The  addition  of  the  language 
adopted  should  clarify  the  order  in  this 
respect. 

(14)  Certain  revisions  of  order  lan¬ 
guage  should  be  made  for  administrative 
purposes. 


The  reference  to  producer  shrinkage  in 
§  925.44  (b)  (1)  of  the  order  should  be 
revised  to  refer  to  the  portion  of  such 
shrinkage  which  is  classified  as  Class  II 
milk  under  §  925.41  (b)  (4).  This  will 
result  in  more  precise  language  but  will 
not  change  the  administrative  applica¬ 
tion  of  the  present  provisions.  For 
similar  reasons,  a  revision  of  language  is 
appropriate  in  §  925.70  (a)  relating  to 
the  computation  of  the  value  of  milk  for 
each  handler.  Such  provision  will  be 
clarified  if  reference  is  made  to  the  fact 
that  the  computation  provided  for  there¬ 
in  should  be  made  separately  for  each 
plant  operated  by  the  handler. 

In  the  amendments  effective  Decem¬ 
ber  1,  1952  a  provision  was  added  to 
divide  any  “overage”  in  the  handler’s 
plant  on  a  prorata  basis  between  pro¬ 
ducer  milk  and  other  source  milk.  Prior 
to  that  date  all  overage  had  been 
allocated  to  producer  milk  and  had  been 
charged  for  at  the  applicable  class  price. 
The  amendment  eliminated  the  charge 
on  the  portion  allocated  to  other  source 
milk.  Section  925.70  (a)  (6)  provides 
that  if  a  handler  uses  other  source  milk 
in  Class  I  he  must  pay  the  difference  be¬ 
tween  the  Class  I  and  Class  II  prices  on 
the  amount  so  used.  In  the  event  any 
overage  is  allocated  to  other  source  milk 
and  is  classified  as  Class  I  milk,  it  is 
not  clear  that  §  925.70  (a)  (6)  applies  to 
the  overage  as  w’ell  as  to  any  other 
source  milk  subject  to  such  provision. 
The  addition  of  a  reference  to  overage 
will  clarify  the  application  of  tlie 
provision. 

The  December  1,  1952,  amendments 
also  provided  that  skim  milk  or  butter- 
fat  transferred  from  a  fluid  milk  plant 
or  country  plant  located  in  District  1 
or  in  the  counties  of  Kitsap  and  Mason 
to  another  fluid  milk  plant  or  countrj 
plant  similarly  located  should  be  allo¬ 
cated  to  Class  II  milk  after  assigning 
thereto  any  other  source  milk  at  the 
latter  plant.  In  view  of  the  necessity 
in  recent  months  for  handlers  to  make 
transfers  and  diversions  of  producer 
milk  originating  in  District  1  to  plants 
located  in  present  District  2.  it  is  appro¬ 
priate  to  revise  the  applicable  transfer 
provisions  to  indicate  the  classification 
procedure  to  be  followed  in  the  event 
of  such  movements.  The  necessity  for 
a  clarification  of  language  arises  because 
of  the  fact  that  at  District  1  plants  a 
location  adjustment  applies  to  milk  used 
for  certain  products  included  in  Class  II 
milk  whereas  no  location  adjustment  is 
applicable  at  District  2  plants.  When 
an  inter-district  transfer  is  made  the 
use  assignment  of  the  milk  transferred 
determines  whether  the  location  adjust¬ 
ment  should  apply.  The  provision 
adopted  should  permit  such  transfers  to 
take  place  without  penalty  to  the  han¬ 
dlers  involved. 

The  section  of  the  order  under  which 
monthly  reports  of  receipts  and  utiliza¬ 
tion  of  milk  are  required  of  handlers 
should  be  made  more  specific  to  affirm 
the  administrative  practice  of  requiring 
the  handler  to  submit  separate  reports 
for  each  of  his  plants  rather  than  a  com¬ 
bined  report  for  all  plants.  Proper  ad¬ 
ministration  of  the  order  necessitates  a 
breakdown  of  information  on  the  re- 
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ceipts  and  uses  of  milk  plant  by  plant 
where  a  handler  operates  more  than  one 
plant  covered  by  the  regulation.  It  is 
concluded  that  the  language  adopted 
will  clarify  the  reporting  provisions. 

No  objections  to  these  administrative 
charges  were  raised  at  the  hearing  and  it 
is  concluded  that  the  appropriate  lan¬ 
guage  changes  should  be  made. 

Rulings  on  briefs.  Briefs  were  filed 
on  behalf  of  a  substantial  number  of 
producers  and  for  certain  handlers  who 
would  be  subject  to  the  proposed  mar¬ 
keting  agreement  and  to  the  order,  as 
amended,  and  as  hereby  proposed  to  be 
further  amended.  The  briefs  contained 
suggested  findings  of  fact,  conclusions, 
and  arguments  with  respect  to  the  pro¬ 
posals  discu.ssed  at  the  hearing.  Every 
point  covered  in  the  briefs  was  carefully 
considered  along  with  evidence  in  the 
record  in  making  the  findings  and  reach¬ 
ing  the  conclusions  hereinbefore  set 
forth.  To  the  extent  that  the  suggested 
findings  and  conclusions  contained  in 
the  briefs  are  inconsistent  with  the  find¬ 
ings  and  conclusions  contained  herein, 
the  requests  to  make  such  findings  or 
to  reach  such  conclusions  are  denied  on 
the  basis  of  the  facts  found  and  stated 
in  connection  with  the  findings  and  con¬ 
clusions  in  this  recommended  decision. 

General  findings,  (a)  The  proposed 
marketing  agreement  and  the  order,  as 
amended,  and  as  hereby  proposed  to  be 
further  amended,  and  all  of  the  terms 
and  conditions  thereof,  will  tend  to  ef¬ 
fectuate  the  declared  policy  of  the  act; 

(b)  The  parity  prices  of  milk  as  de¬ 
termined  pursuant  to  section  2  of  the  act 
are  not  reasonable  in  view  of  the  price  of 
feeds,  available  supplies  of  feeds  and 
other  economic  conditions  which  affect 
market  supply  of  and  demand  for  milk  in 
the  marketing  area,  and  the  minimum 
prices  specified  in  the  proposed  market¬ 
ing  agreement  and  the  order,  as  amend¬ 
ed,  and  as  hereby  proposed  to  be  further 
amended,  are  such  prices  as  will  reflect 
the  aforesaid  factors,  insure  a  sufficient 
quantity  of  pure  and  wholesome  milk, 
and  be  in  the  public  interest;  and 

(c)  The  order,  as  amended,  and  as 
hereby  proposed  to  be  further  amended, 
will  regulate  the  handling  of  milk  in  the 
same  manner  as,  and  will  be  applicable 
only  to  persons  in  the  respective  classes 
of  industrial  and  commercial  activity 
specified  in,  a  marketing  agreement  upon 
which  a  hearing  has  been  held. 

Recommended  marketing  agreement 
and  order,  as  amended.  The  order,  as 
amended,  and  as  proposed  below'  to  be 
further  amended,  is  recommended  as 
the  detailed  and  appropriate  means  by 
which  the  foregoing  conclusions  may  be 
carried  out.  A  revised  marketing  agree¬ 
ment  is  not  included  in  this  recom¬ 
mended  decision  because  the  regulatory 
provisions  thereof  would  be  identical 
with  those  contained  in  the  order,  as 
amended,  and  as  proposed  to  be  amended 
as  follows: 

1.  I>elete  the  last  two  sentences  in 
§  925.6  Definition  of  "marketing  area" 
and  substitute  therefor  tlie  following: 
“  ‘District  No.  1’  of  the  marketing  area 
shall  include  that  part  of  the  marketing 
area  lying  within  the  counties  of  King, 
Eherce,  Snohomish,  Thurston,  and  Gravs 


Harbor.  *District  No.  2’  of  the  market¬ 
ing  area  shall  include  that  part  of  the 
marketing  area  lying  within  Whatcom 
County.  ‘District  No.  3’  of  the  market¬ 
ing  area  shall  include  that  part  of  the 
marketing  area  lying  within  the  counties 
of  Lewis  and  Pacific,  and  ‘District  No.  4’ 
of  the  marketing  area  shall  include  that 
part  of  the  marketing  area  lying  within 
Skagit  County.” 

2.  Delete  §  925.13  and  substitute  there¬ 
for  the  following: 

5  925.13  Producer  milk.  “Producer 
milk”  or  ‘‘milk  received  from  producers” 
means  milk  qualified  as  described  in 
§  925.12  and  either  received  directly  from 
a  farm  at  a  fluid  milk  plant  or  country 
plant  or  caused  to  be  diverted  by  a  han¬ 
dler  for  his  account  from  such  a  plant 
to  a  nonpool  plant:  Provided,  That  if 
any  of  the  following  conditions  is  met. 
milk  so  diverted  shall  be  deemed  to  have 
been  received  by  the  diverting  handler  at 
the  plant  from  which  is  was  diverted: 

<a>  The  milk  was  diverted  either  to 
a  nonpool  plant  not  located  in  the  mar¬ 
keting  area  or  to  a  nonpool  plant  located 
in  the  same  district  of  the  marketing 
area  as  the  plant  from  which  the  diver¬ 
sion  was  made;  or 

(b)  The  diversion  was  a  type  not  re¬ 
ferred  to  in  paragraph  (a)  of  this  section 
and  the  milk  involved  was  produced  by 
a  producer  from  whom  milk  was  received 
on  not  less  than  20  days  during  the  same 
month  at  the  plant  from  which  the  di¬ 
version  was  made,  except  that  if  such 
20-day  delivery  requirement  is  met  for 
the  month  of  March  of  any  year  it  need 
not  be  met  for  the  next  following  April, 
May  or  June. 

3.  Delete  §  925.18  and  substitute  there¬ 
for  the  following; 

5  925.18  Base  milk.  “Base  milk” 
means  milk  delivered  by  a  producer  dur¬ 
ing  the  month  which  is  not  in  excess  of 

(a)  his  daily  base  computed  pursuant  to 
§  925.60  (a)  multiplied  by  the  number  of 
days  of  delivery  in  such  month,  or  (b) 
his  base  computed  pursuant  to  §  925.60 

(b)  :  Provided,  That  with  respect  to  any 
producer  on  “every-other-day”  delivery 
to  a  fluid  milk  plant  or  country  plant, 
the  days  of  non-delivery  shall  be  con¬ 
sidered  as  days  of  delivery  for  the  pur¬ 
poses  of  this  section  and  of  §  925.60  (a). 

4.  Delete  the  language  of  §  925.30  pre¬ 
ceding  paragraph  (a)  of  such  section 
and  substitute  therefor  the  following: 

§  925.30  Monthly  reports  of  receipts 
and  utilization.  On  or  be/ore  the  8th 
day  of  each  month  and  in  the  detail  and 
on  forms  prescribed  by  the  market  ad¬ 
ministrator,  each  person  w  ho  is  a  han¬ 
dler  pursuant  to  §  925.15  (a),  except  a 
producer-handler,  shall  submit  to  the 
market  administrator  a  separate  report 
for  each  of  such  handler’s  fluid  milk 
plants,  country  plants,  and  plants  where 
milk  or  milk  products  subject  to  pay¬ 
ments  required  under  §  925.70  (b)  were 
handled,  and  each  cooperative  associa¬ 
tion  w'hich  is  a  handler  pursuant  to 
§  925.15  (b)  shall  submit  to  the  market 
administrator  a  report  with  respect  to 
milk  diverted  on  its  account,  containing 
the  following  information  for  the  pre¬ 
ceding  month; 


5.  Delete  §  925.44  and  substitute  there- 
for  the  following: 

§  925.44  Interplant  movements.  Skim 
milk  and  butterfat  moved  as  any  of  the 
items  specified  in  §  925.41  (a)  (1)  from 
a  fluid  milk  plant  or  country  plant  to 
another  plant  either  by  transfer  or  by 
diversion  under  conditions  of  the  proviso 
in  §  925.13  shall  be  assigned  (separately) 
to  each  class,  in  the  following  manner: 

(a)  From  a  country  plant  or  fluid  milk 
plant  to  a  fluid  milk  plant:  As  Class  1 
milk  to  the  extent  Class  I  milk  is  avail¬ 
able  at  the  transferee  plant,  subject  to 
the  following  provisions: 

(1)  In  the  event  the  quantity  trans-  u 
ferred  exceeds  the  total  of  receipts  from  I 
producers  and  other  handlers  at  the  H 
transferor  plant,  such  excess  shall  be  II 
assigned  last  to  the  Class  I  available  at  ' 
the  transferee  plant; 

(2)  If  more  than  one  transferor  plant 
Is  involved,  the  available  Class  I  milk 
shall  be  assigned  to  the  transferor  plants 
in  the  following  order: 

(i)  To  fluid  milk  plants  located  in 
District  No.  1 ; 

(ii)  To  country  plants  located  in  Dis¬ 
trict  No.  1  or  in  the  counties  of  Kitsap 
and  Mason; 

(iii)  To  country  plants  and  fluid  milk 
plants  located  in  District  No.  4;  and 

(iv)  To  country  plants  and  fluid  milk 
plants  not  located  in  District  No.  1,  Dis- 
trict  No.  4,  or  in  the  counties  of  Kitsap 
and  Mason. 

(3)  If  Class  I  milk  is  not  available  in 
amounts  equal  to  the  sum  of  the  quan¬ 
tities  to  be  assigned  pursuant  to  sub- 
paragraph  (2)  of  this  paragraph,  the 
transferee  handler  may  designate,  with¬ 
in  each  of  the  four  categories  of  plants 
listed  in  such  subparagraph,  the  plant  to 
which  the  available  Class  I  milk  shall  be 
assigned; 

(4)  If  at  a  fluid  milk  plant  any  re¬ 
ceipts  of  skim  milk  or  butterfat  from 
any  fluid  milk  plant  (s)  or  country 
plant(s)  located  in  District  No.  1  or  in 
the  counties  of  Kitsap  or  Mason  are 
assigned  to  Class  II  milk,  they  shall  be 
allocated  to  the  uses  stated  in  §  925.54 
(a)  (1)  insofar  as  such  uses  are  available 
at  the  transferee  plant  after  allocating 
to  such  uses  the  other  source  milk  at 
such  plant;  and 

(5)  Notwithstanding  the  prior  provi¬ 
sions  of  this  paragraph,  any  such  skim 
milk  and  butterfat  caused  to  be  moved 
in  bulk  by  a  handler  during  any  month 
from  any  fluid  milk  plant  or  country 
plant  either  by  transfer  or  without  being 
received  therein  to  a  fluid  milk  plant  in 
which  facilities  are  maintained  and  used 
during  the  same  month  to  receive  milk 
or  milk  products  required  by  applicable 
health  authority  regulations  to  be  kept 
physically  separate  from  milk  qualified 
as  described  in  §  925.12  shall  be  deemed 
to  have  been  transferred  by  such  han¬ 
dler  to  a  country  plant  and  shall  be 
classified  in  accordance  with  the  provi¬ 
sions  of  paragraph  (b)  of  this  section. 

(b)  Prom  a  country  plant  or  fluid  milk 
plant  to  a  country  plant:  As  CHass  H 
milk  subject  to  the  following  conditions: 

(1)  The  skim  milk  or  butterfat  so 
assigned  to  Class  II  milk  shall  be  limited 
to  the  amount  thereof  remaining  in 
Class  II  milk  in  the  transferee  nlant 
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after  the  subtraction  pursuant  to  §  925.45 

(b)  (2)  of  other  source  milk  at  such 
plant  and  after  the  subtraction  of  pro¬ 
ducer  shrinkage  classified  as  Class  II 
milk  pursuant  to  §  925.41  (b)  (4),  and 
any  additional  amounts  of  such  skim 
milk  or  butterfat  shall  be  assigned  to 
Class  I  milk; 

(2)  If  more  than  one  transferor  plant 
is  involved,  the  available  Class  II  milk 
shall  be  assigned  to  the  transferor  plants 
in  the  following  order: 

(i)  To  country  plants  and  fluid  milk 
plants  not  located  in  District  No.  1,  Dis¬ 
trict  No.  4.  or  in  the  counties  of  Kitsap 
and  Mason ; 

(ii)  To  country  plants  and  fluid  milk 
plants  located  in  District  No,  4 ; 

(iii)  To  country  plants  located  in  Dis¬ 
trict  No.  1  or  in  the  counties  of  Kitsap 
and  Mason ;  and 

(iv)  To  fluid  milk  plants  located  in 
District  No.  1. 

(3)  If  Class  II  milk  is  not  available  in 
amounts  equal  to  the  sum  of  the  quan¬ 
tities  to  be  assigned  pursuant  to  sub- 
paragraph  (2)  of  this  paragraph,  the 
transferee  handler  may  designate,  within 
each  of  the  four  categories  of  plants 
listed  in  such  subparagraph,  the  plant  to 
which  the  available  Class  II  milk  shall 
be  assigned: 

(4)  If  at  a  country  plant  any  receipts 
of  skim  milk  or  butterfat  from  any  fluid 
milk  plant(s)  or  country  plant(s)  located 
in  District  No.  1  or  in  the  counties  of 
Kitsap  and  Mason  are  assigned  to  Class 
II  milk,  they  shall  be  allocated  to  the 
uses  stated  in  §  925.54  (a)  (1)  insofar 
as  such  uses  are  available  at  the  trans¬ 
feree  plant  after  allocating  to  such  uses 
the  other  source  milk  at  such  plant;  and 

(5)  Notwithstanding  the  prior  pro- 
Tisions  of  this  paragraph,  any  such  skim 
milk  and  butterfat  caused  to  be  moved 
in  bulk  by  a  handler  during  any  month 
from  any  fluid  milk  plant  or  country 
plant  without  being  received  therein  to 
a  country  plant  in  which  facilities  are 
maintained  and  used  during  the  same 
month  to  receive  milk  or  milk  products 
required  by  applicable  health  authority 
regulations  to  be  kept  physically  separate 
from  milk  qualified  as  described  in 
1925.12  shall  be  deemed  to  have  been 
transferred  by  such  handler  to  a  country 
plant  and  shall  be  classified  in  accord¬ 
ance  with  the  provisions  of  this  para¬ 
graph. 

(c)  From  a  country  plant  or  fluid  milk 
plant  to  a  nonpool  plant: 

(1)  As  Class  I  milk  if  the  transfer  is 
to  a  nonpool  plant  located  outside  the 
marketing  area  or  to  the  plant  of  a  pro¬ 
ducer-handler,  except  as  provided  for  in 
aubparagraph  (2)  of  this  paragraph. 

(2)  As  Class  II  milk  if  the  transfer  is 
to  a  nonpool  plant  located  in  the  market¬ 
ing  area  or  within  any  of  the  counties  of 
Clallam,  Jefferson,  Grays  Harbor, 
Island,  Kitsap  and  Mason,  in  the  State 
of  Washington,  which  is  not  engaged  in 
the  distribution  of  milk  for  consumption 
in  fluid  form:  Provided,  That  if  such 
nonpool  plant  disposes  of  skim  milk  or 
butterfat  in  any  of  the  forms  specified  in 
1925.41  (a)  (1)  to  any  other  nonpool 
plant  distributing  milk  in  fluid  form 
Which  is  not  located  in  the  marketing 


area,  such  disposition  up  to  the  quantity 
of  producer  milk  transferred  to  the  first 
nonpool  plant  shall  be  classified  as  Class 
I  milk:  Provided  further.  That  if  the  pre¬ 
ceding  proviso  does  not  apply  the  trans¬ 
ferred  quantity  shall  be  allocated  to  uses 
other  than  those  covered  by  §  925.54  (a) 

( 1 )  to  the  extent  that  such  other  Class  II 
milk  uses  are  available  at  such  nonpool 
plant:  And  provided  also.  That  if  the 
market  administrator  is  not  permitted  to 
audit  the  records  of  such  nonpool  plant 
for  the  purpose  of  use  verification,  the 
entire  transfer  shall  be  classified  as  Class 
I  milk. 

6.  Delete  §  925.45  (a)  and  substitute 
therefor  the  following: 

'  (a)  Correct  for  mathematical  and  for 
other  obvious  errors  the  monthly  report 
submitted  by  such  handler  and  compute 
the  total  pounds  of  skim  milk  and  but¬ 
terfat  in  each  class:  Provided,  That  when 
nonfat  milk  solids  derived  from  nonfat 
dry  milk  solids,  condensed  skim  milk, 
or  any  other  product  condensed  from 
skim  milk,  are  utilized  by  such  handler 
either  (1)  to  fortify  (or  as  an  additive  to) 
fluid  milk,  flavored  milk,  skim  milk  or 
any  other  milk  product,  or  (2)  for  dis¬ 
position  in  reconstituted  form  as  skim 
milk  or  a  milk  drink,  the  total  pounds 
of  skim  milk  computed  for  the  appro¬ 
priate  class  of  use  shall  reflect  a  volume 
equivalent  to  the  skim  milk  used  to  pro¬ 
duce  such  nonfat  milk  solids. 

7.  Delete  in  §  925.52  fa)  the  figure 
“1.25”  and  substitute  therefor  the  figure 
“1.2.” 

8.  Delete  §  925.53  and  substitute  there¬ 
for  the  following; 

§  925.53  Location  adjustments  to 
handlers  on  Class  I  milk.  In  computing 
the  value  of  each  handler’s  milk  pursu¬ 
ant  to  §  925.70  the  following  location 
adjustments  shall  be  credited  with  re¬ 
spect  to  each  hundredweight  of  skim 
milk  and  butterfat,  respectively,  received 
and  classified  as  Class  I  milk;  50  cents 
at  any  plant  located  in  Clallam  County 
or  Jefferson  County;  20  cents  at  any 
plant  located  in  District  No,  4;  and  40 
cents  at  any  other  plant  not  located  in 
District  No.  1  or  in  the  counties  of  Kitsap 
and  Mason. 

9.  Delete  §  925.54  fa)  and  substitute 
therefor  the  following : 

(a)  C9mpute  the  sum  fin  pounds)  of: 
(1)  The' total  utilization  at  such  plant 
(including  any  disposition  of  skim  milk 
and  butterfat  from  such  plant  for  simi¬ 
lar  uses  at  nonpool  plants)  of  skim  milk 
and  butterfat.  respectively,  in  evapo¬ 
rated  milk  in  hermetically  sealed  cans, 
butter,  nonfat  dry  milk  solids,  powdered 
whole  milk,  all  cheeses  except  “baker’s,” 
“pot,”  cottage,  cream  and  neufchatel, 
and  shrinkage  allowable  as  Class  II  milk 
pursuant  to  §  925.41  (b)  (4)  and  (5), 
and  (2)  the  total  quantity  of  skim  milk 
and  butterfat  transferred  to  other  fluid 
milk  plants  and  country  plants  located  in 
District  No.  1  or  in  the  counties  of  Kit¬ 
sap  and  Mason  and  allocated  to  the  uses 
specified  in  subparagraph  (1)  of  this 
paragraph  (as  provided  in  §  925.44  (a) 
(4)  and  (b)  (4); 


10.  Delete  §  925.60  (a)  and  (b)  and 
substitute  therefor  the  following: 

(a)  'The  daily  base  of  each  producer 
whose  milk  was  received  by  a  handler  (s) 
on  not  less  than  one  hundred  twenty 
(120)  days  during  the  months  of  August 
through  December,  inclusive,  shall  be  an 
amount  computed  by  dividing  such  pro¬ 
ducer’s  total  pounds  of  milk  delivered 
in  such  five-month  period  by  the  num¬ 
ber  of  days  from  the  date  of  his  first  de¬ 
livery  to  the  end  of  such  five-month 
period.  The  base  so  computed,  which 
shall  be  recomputed  each  year,  shall  be¬ 
come  effective  on  the  first  day  of  Febru¬ 
ary  next  following  and  shall  remain  in 
effect  through  the  month  of  January 
of  the  next  succeeding  year. 

(b)  Any  producer  who  is  not  eligible 
to  receive  a  base  computed  pursuant  to 
paragraph  (a)  of  this  section,  shall  have, 
beginning  w  ith  February  1954,  a  monthly 
base  computed  by  multiplying  his  deliv¬ 
eries  to  a  handler (s)  during  the  month 
by  the  appropriate  monthly  percentage 
in  the  following  table: 


January _  80 

February _  75 

March _ 65 

April _  55 

May _  45 

June _  50 


July  _  55 

August _  75 

September _  90 

October _ 90 

November _  90 

December _  90 


11.  Delete  §  925.61  and  substitute 
therefor  the  following: 

§  925.61  Base  rules.  The  following 
rules  shall  be  observed  in  determination 
of  bases: 

(ai  A  base  may  be  transferred  upon 
written  notice  to  the  market  administra¬ 
tor  on  or  before  the  last  day  of  the 
month  of  transfer,  but  under  the  follow¬ 
ing  circumstances  only; 

( 1 )  Upon  the  death,  retirement  or  en¬ 
try  into  military  service  of  a  producer, 
the  entire  base  may  be  transferred  to  a 
member  (or  members)  of  his  immediate 
family  who  continues  to  supply  producer 
milk  from  the  same  farm;  or 

(2>  If  a  base  is  held  jointly  and  such 
joint  holding  is  terminated  the  entire 
base  may  be  transferred  as  a  unit  to  one 
of  the  joint  holders  or  to  a  new  joint 
holding  in  which  at  least  one  of  the 
original  joint  holders  is  a  participant. 

(b)  A  producer  who  ceases  deliveries 
to  a  fluid  milk  plant  or  country  plant  for 
more  than  45  days  shall  lose  his  base  if 
computed  pursuant  to  §  925.60  (a)  and 
if  he  resumes  deliveries  to  such  a  plant 
he  shall  be  paid  on  a  base  determined 
pursuant  to  §  925.60  (b)  until  he  can 
establish  a  new  base  under  §  925.60  (a) 
to  begin  the  next  February  1. 

(c)  By  notifying  the  market  adminis¬ 
trator  in  writing  on  or  before  the  15th 
day  of  any  month,  a  producer  holding 
a  base  established  pursuant  to  §  925.60 
(a)  may  relinquish  such  base  by  can¬ 
cellation.  and  effective  from  the  first  day 
of  the  month  in  w'hich  notice  is  received 
by  the  market  administrator  until  the 
next  February  1  such  producer’s  base 
shall  be  computed  in  the  manner  pro¬ 
vided  by  §  925.60  (b). 

(d)  As  soon  as  bases  computed  by  the 
market  administrator  are  allotted,  notice 
of  the  amount  of  each  producer’s  base 
shall  be  given  by  the  market  administra- 
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tor  to  the  handler  receiving  such  pro¬ 
ducer’s  milk  and  to  the  cooperative  asso¬ 
ciation  of  which  the  producer  is  a  mem¬ 
ber.  Each  handler,  following  receipt  of 
such  notice,  shall  promptly  post  in  a 
conspicuous  place  at  each  of  his  plants  a 
list  or  lists  showing  the  base  of  each 
producer  whose  milk  is  received  at  such 
plant. 

<e)  If  a  producer  operates  more  than 
one  farm  he  shall  establish  a  separate 
base  with  respect  to  producer  milk  de¬ 
livered  from  each  such  farm. 

<f)  Only  producers  as  defined  in 
§  925.12  may  establish  or  earn  a  base 
pursuant  to  the  provisions  of  §  925.60, 
and  only  one  base  shall  be  allotted  with 
respect  to  milk  produced  by  one  or  more 
persons  where  the  land,  buildings,  and 
equipment  used  are  jointly  owned  or 
operated. 

12.  Delete  that  portion  of  §  925.70  (a) 
prior  to  subparagraph  ( 1 )  of  such  para¬ 
graph  and  substitute  therefor  the 
following : 

(a)  Except  as  provided  in  paragraph 
(b)  of  this  section,  the  total  value  of 
milk  received  during  any  month  at  each 
plant  by  each  handler,  including  a  co¬ 
operative  association,  shall  be  a  sum  of 
money  computed  by  the  market  admin¬ 
istrator  as  follows: 

13.  Delete  S  925.70  (a)  (6)  and  (b)  and 
substitute  therefor  the  following: 

(6)  Add,  with  respect  to  other  source 
milk  (including  overage  allocated  to 
other  source  milk)  received  at  each  fluid 
milk  plant  and  country  plant  of  such 
handler  in  excess  of  the  total  volume 
of  his  Class  u  milk  (except  allowable 
shrinkage)  at  such  plant,  an  amount 
computed  by  multiplying  the  hundred¬ 
weight  of  such  other  source  milk  by  the 
difference  between  the  Class  I  milk  and 
Class  II  milk  prices  adjusted,  respec¬ 
tively,  by  the  butterfat  differentials  pro¬ 
vided  in  §  925.52  (based  on  the  butterfat 
test  of  such  other  source  milk),  and  in 
the  case  of  a  fluid  milk  plant  or  country 
plant  not  located  in  District  No.  1,  or  in 
the  counties  of  Kitsap  or  Mason,  such 
difference  shall  be  redu<»ed  as  follow's:  20 
cents  at  any  such  plant  located  in  District 
No.  4;  50  cents  at  any  such  plant  located 
in  Clallam  County  or  Jefferson  County; 
and  40  cents  at  any  other  plant  not 
l(x:ated  in  District  No.  1  or  in  the  counties 
of  Kitsap  or  Mason. 

(b)  The  value  of  milk  of  each  handler 
at  any  plant  where  only  other  source 
milk  was  received  and  from  which,  dur¬ 
ing  the  month,  some  other  source  milk 
w’as  disposed  of  within  the  marketing 
area  as  Class  I  milk  pursuant  to  §  925.41 
(a)  (1)  shall  be  a  sum  of  money  com¬ 
puted  by  the  market  administrator  by 
multiplying  the  hundredweight  of  such 
other  source  milk  so  disposed  of  by  the 
difference  between  the  Class  I  milk  and 
Class  II  milk  prices  adjusted,  respec¬ 
tively,  by  the  butterfat  differentials  pro¬ 
vided  in  §  925.52  (based  on  butterfat  test 
of  such  other  source  milk),  and,  in  the 
event  disposition  within  the  marketing 
area  was  only  within  Districts  Nos.  2,  3, 
or  4,  such  difference  shall  be  reduced  by 


40  cents.  40  cents,  and  20  cents  per  hun¬ 
dredweight,  respectively. 

14.  Delete  §  925.80  (b)  and  substitute 
therefor  the  following: 

(b)  On  or  before  the  17th  day  after 
the  end  of  each  month  each  handler 
shall  pay  to  each  cooperative  associa¬ 
tion  which  operates  a  fluid  milk  plant 
or  country  plant,  for  skim  milk  and  but¬ 
terfat  received  from  such  cooperative 
association  during  such  month,  an 
amount  of  money  computed  by  multiply¬ 
ing  the  total  pounds  of  such  skim  milk 
and  butterfat  in  each  class  (pursuant  to 
§  925.41 )  by  the  class  price  taking  into 
account  any  location  adjustment,  as  pro¬ 
vided  by  §  925.53  and  925.54,  applicable 
at  the  plant  at  which  payment  for  such 
skim  milk  and  butterfat  is  required  un¬ 
der  the  provisions  of  §  925.70. 

15.  Delete  §  925.81  and  substitute 
therefor  the  following: 

§  925.81  Location  adjustments  to  pro¬ 
ducers.  In  making  payments  to  produc¬ 
ers  pursuant  to  §  925.80  (a)  (1)  the 
following  adjustments  for  location  are 
applicable: 

(a)  Deductions  may  be  made  per  hun¬ 
dredweight  of  base  milk  received  from 
producers,  as  follows:  50  cents  at  any 
plant  located  in  Clallam  County  or  Jef¬ 
ferson  County;  20  cents  at  any  plant 
located  in  District  No.  4;  and  40  cents 
at  any  otlier  plant  not  located  in  District 
No.  1  or  in  the  counties  of  Kitsap  and 
Mason. 

(b)  25  cents  per  hundredweight  shall 
be  added  to  the  uniform  price  for  ex¬ 
cess  milk  received  from  producers  at 
plants  located  in  District  No.  1  or  in  the 
counties  of  Kitsap  and  Mason. 

16.  Delete  §  925.87  (a)  and  substitute 
therefor  the  following; 

(a)  Except  as  set  forth  In  paragraph 
(b)  of  this  section,  each  handler,  in  mak¬ 
ing  payments  to  producers  (other  than 
with  respect  to  milk  of  such  handler’s 
own  production)  pursuant  to  §  925.80 
(a),  shall  make  a  deduction  of  5  cents 
per  hundredweight  of  milk,  or  such 
amount  not  exceeding  5  cents  per  hun¬ 
dredweight  as  the  Secretary  may  pre¬ 
scribe,  with  respect  to  the  following; 

(1)  All  milk  received  from  producers 
at  a  plant  not  operated  by  a  cooperative 
association ; 

(2)  All  milk  received  at  a  plant  oper¬ 
ated  by  a  cooperative  association  from 
producers  who  are  not  members  of  such 
association;  and 

(3)  All  milk  received  at  a  plant  oper¬ 
ated  by  a  c(X)perative  association  (s) 
from  producers  who  are  members  there¬ 
of  but  for  whom  any  of  the  services  set 
forth  below  in  this  paragraph  is  not  be¬ 
ing  performed  by  such  ass(x;iation(s), 
as  determined  by  the  market  adminis¬ 
trator. 

Such  deduction  shall  be  paid  by  the  han¬ 
dler  to  the  market  administrator  on  or 
before  the  15th  day  after  the  end  of  the 
month.  Such  moneys  shall  be  expended 
by  the  market  administrator  for  the 
verification  of  weights,  sampling,  and 
testing  of  milk  received  from  producers 


and  in  providing  for  market  information 
to  producers;  such  services  to  be  per¬ 
formed  in  whole  or  in  part  by  the  market 
administrator  or  by  an  agent  engaged 
by  and  responsible  to  him. 

Piled  at  Washington,  D.  C.,  this  3d 
day  of  December  1953. 

[seal]  Roy  W.  Lennartson, 
Assistarit  Administrator. 

fP.  R.  Doc.  53-10265;  Filed.  Dec.  8.  1953; 
8:48  a.  m.) 


[  7  CFR  Part  953  1 

Lemons  Grown  in  States  of  California 
AND  Arizona 

EXPENSES  AND  FIXING  OF  RATE  OF  ASSESS¬ 
MENT  FOR  19S3-54  FISCAL  YEAR 

Consideration  is  being  given  to  the 
following  proposals  submitted  by  the 
Lemon  Administrative  Committee, 
established  pursuant  to  the  marketing 
agreement,  as  amended,  and  Order  No. 
53,  as  amended  (7  CJFR  Part  953;  18 
F.  R.  6767),  regulating  the  handling  of 
lemons  grown  in  the  State  of  California 
or  in  the  State  of  Arizona,  effective  under 
the  Agricultural  Marketing  Agreement 
Act  of  1937,  as  amended,  as  the  agency 
to  administer  the  terms  and  provisions 
thereof ;  ( 1 )  That  the  Secretary  of  Agri¬ 
culture  find  that  expenses  not  to  exceed 
$119,364.00  will  be  necessarily  incurred 
during  the  fiscal  year  ending  October  31, 
1954,  for  the  maintenance  and  function¬ 
ing  of  the  committee  established  under 
the  aforesaid  amended  marketing  agree¬ 
ment  and  order,  and  (2)  that  the  Secre¬ 
tary  of  Agriculture  fix,  as  the  pro  rata 
share  of  such  expenses  which  each  han¬ 
dler  who  first  handles  lemons  shall  pay 
in  accordance  with  the  aforesaid  amend¬ 
ed  marketing  agreement  and  order  dur¬ 
ing  the  aforesaid  fiscal  year,  the  rate  of 
assessment  at  $0,015  per  packed  box  of 
lemons,  or  an  equivalent  quantity  of 
lemons,  handled  by  him  as  the  first  han¬ 
dler  thereof  during  said  fiscal  year. 

All  persons  who  desire  to  submit 
written  data,  views,  or  arguments  in  con¬ 
nection  with  the  aforesaid  proposals 
should  file  the  same  with  the  Director, 
Fruit  and  Vegetable  Branch,  Production 
and  Marketing  Administration,  United 
States  Department  of  Agriculture.  Room 
2077,  South  Building,  Washington  25, 
D.  C.,  not  later  than  the  close  of  busi¬ 
ness  on  the  10th  day  after  the  publica¬ 
tion  of  this  notice  in  the  Federal 
Register.  All  documents  should  be  filed 
in  quadruplicate. 

Terms  used  herein  shall  have  the  same 
meaning  as  when  used  in  said  amended 
marketing  agreement  and  order. 

(Sec.  5.  49  Stat.  753,  as  amended;  7  U.  S.  C. 
and  Sup.  608c) 

Issued  this  3d  day  of  December  1953. 

[seal!  S.  R.  Smith, 

Director,  Fruit  and  VegetahU 
Branch,  Production  and  Mar- 
keting  Administration. 

|P.  R.  Doc.  53-10254;  Piled.  Dec.  8,  1053; 

8:47  a.  m.] 


Wednesday,  December  9,  1953 


department  of  the  interior 

Office  of  the  Secretary 

[Order  2741] 

RrcioNAL  Director,  Region  2,  Bureau 
OF  Reclamation 

EXERCISE  OF  AUTHORITY 

December  2,  1953. 

Section  1.  Revocation:  saving  clause. 
(a»  The  area  comprising  California 
Projects,  Bureau  of  Reclamation,  is  here¬ 
by  redesignated  Region  2.  Bureau  of 
Reclamation,  and  Order  No.  2725  (18 
p.  R.  3785)  on  the  subject  ‘‘Exercise  of 
Authority  by  OflBcials  of  California  Proj- 
(Cts.  Bureau  of  Reclamation”  is  revoked. 

(b)  Any  redelegation  of  authority 
made  pursuant  to  Order  No.  2725,  shall 
continue  in  effect  until  modified  or  re- 
Toked  by  proper  authority. 

Sec.  2.  Construction  of  existing  docu~ 
nents.  All  references  to  the  Supervis¬ 
ing  Engineer,  California  Projects,  Bu¬ 
reau  of  Reclamation,  in  any  document, 
including  any  Secretarial  delegation  of 
luthority  with  respect  to  contracts  the 
provisions  of  which  had  received  Secre¬ 
tarial  approval,  shall  be  deemed  to  refer 
to  the  Regional  Director,  Region  2,  Bu¬ 
reau  of  Reclamation. 

(Sec.  2.  Reorg.  Plan  No.  3  of  1950;  5  U.  S.  C., 
1M6  ed..  Sup.  V,  sec.  133z-15,  note) 

Orme  Lewis, 

Acting  Secretary  of  the  Interior. 

[P.  R,  Doc.  53-10243;  Filed,  Dec.  8,  1953; 

8:45  a.  m.| 

DEPARTMENT  OF  LABOR 

Wage  and  Hour  Division 

Learner  Employment  Certificates 

ISSUANCE  TO  VARIOUS  INDUSTRIES 

Notice  is  hereby  given  that  pursuant 
to  section  14  of  the  Fair  Labor  Standards 
Act  of  1938,  as  amended  (52  Stat.  1068, 
»s amended;  29  U.  S.  C.  and  Sup.  214), 
»nd  Part  522  of  the  regulations  issued 
thereunder  (29  CFR  Part  522),  special 
ttrtificates  authorizing  the  employment 
of  learners  at  hourly  wage  rates  lower 
than  the  minimum  wage  rates  applicable 
under  section  6  of  the  act  have  been 
“sued  to  the  firms  listed  below.  The 
o®ployment  of  learners  under  these  cer¬ 
tificates  is  limited  to  the  terms  and  con- 
ilitions  therein  contained  and  is  subject 
to  the  provisions  of  Part  522.  The  effec¬ 
tive  and  expiration  dates,  occupations, 
j^ge  rates,  number  or  proportion  of 
•earners,  and  learning  period  for  cer¬ 
tificates  issued  under  the  general  learner 
ffSulations  (§§  522.1  to  522.14)  are  as 
■ndicated  below;  conditions  provided  in 
tortiflcates  issued  under  special  industry 
fvgulations  are  as  established  in  these 
^lations. 

Single  Pants,  Shirts  and  Allied  Gar- 
®ents.  Women’s  Apparel,  Sportswear 
uod  Other  Odd  Outerwear,  Rainwear, 
and  Leather  and  Sheep-Lined 
varments  Divisions  of  the  Apparel  In- 
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dustry  Learner  Regulations  (29  CFR 
522.160  to  522.168,  as  amended  June  2, 
1952,  17  F.  R.  3818). 

Biflex  Johnston,  Inc.,  Calhoun  Street, 
Johnston,  S.  C.,  effective  11-25-53  to  11-24- 
54;  10  percent  of  the  total  number  of  factory 
production  workers  for  normal  labor  turn¬ 
over  purposes  (foundation  garments). 

Cluett,  Peabody  &  Co.,  Inc.,  Bremen,  Ga., 
effective  11-27-53  to  11-26-54;  10  percent  of 
the  total  number  of  factory  production 
workers  for  normal  labor  turnover  purposes 
(dress  shirts) . 

Flnesllver  Manufacturing  Co.,  818  Cama- 
ron  Street,  San  Antonio,  Tex.,  effective 
11-27-53  to  11-26-54;  U)  percent  of  the  total 
number  of  factory  production  workers  for 
normal  labor  turnover  purposes  (work  pants, 
dungarees,  and  shirts). 

Forest  City  Manufacturing  Co.,  Collins¬ 
ville.  Ill.,  effective  12-5-53  to  12-4-54;  10 
percent  of  the  total  number  of  factory  pro¬ 
duction  workers  for  normal  labor  turnover 
purposes  (dresses). 

Hlckerson  &  Co.,  Inc.,  Bralnerd,  Minn.,  ef¬ 
fective  12-10-53  to  12-9-54;  10  percent  of 
the  total  number  of  factory  production 
workers  for  normal  labor  turnover  purposes 
(men's  and  boys’  work  and  sport  clothing). 

Jinrlght  Manufacturing  Co.,  Coleman, 
Tex.,  effective  12-3-53  to  12-2-54;  10  learners 
for  normal  labor  turnover  purposes  (ladies’ 
and  children’s  Jeans,  shirts,  etc.). 

Luzerne  Outerwear  Manufacturing  Corp., 
87-93  North  Canal  Street,  Shlckshlnny,  Pa., 
effective  11-27-53  to  11-26-54;  10  percent  of 
the  total  number  of  factory  production 
workers  for  normal  labor  turnover  purposes 
(.sport  Jackets). 

Regina  Manufacturing  Co.,  44  Carey  Ave¬ 
nue.  Wilkes-Barre,  Pa.,  effective  12-1-53  to 
11-30-54;  10  percent  of  the  total  number  of 
factory  production  workers  for  normal  labor 
turnover  purposes  (corsets  and  brassieres). 

The  Shlrtmaster  Co.,  Inc.,  Abbeville,  S.  C., 
effective  12-7-53  to  12-6-54;  10  percent  of 
the  total  number  of  factory  production 
workers  for  normal  labor  turnover  purposes 
(sport  shirts). 

York  Manufacturing  Co.,  York.  Ala.,  effec¬ 
tive  11-23-53  to  5-22-54;  30  learners  for  ex¬ 
pansion  purposes  (shorts  and  longles). 

Glove  Industry  Learner  Regulations 
(29  CFR  522.220  to  522.231,  as  amended 
July  13,  1953,  18  F.  R.  3292). 

Boss  Manufacturing  Co.,  Gregory  and  Har¬ 
rington  Streets.  Cisco,  Tex.,  effective  11-24-53 
to  11-23-54;  10  learners  for  normal  lalx>r 
turnover  purposes  (work  gloves)  (replace¬ 
ment  certificate). 

Knitted  Wear  Industry  Learner  Regu¬ 
lations  (29>  CFR  522.68  to  522.79,  as 
amended  January  21,  1952,  16  P.  R. 
12866). 

Union  Underwear  Co.,  Inc.,  Frankfort,  Ky., 
effective  12-11-53  to  12-10-64;  5  percent  of 
the  total  number  of  factory  production 
workers  for  normal  labor  turnover  purposes 
(men’s  and  boys’  shorts). 

Shoe  Industry  Learner  Regulations  (29 
CFR  522.250  to  522.260,  as  amended 
N^arch  17,  1952,  17  F.  R.  1500). 

Manistee  Shoe  Manufacturing  Co.,  50  Filer 
Street,  Manistee,  Mich.,  effective  ll-27-fi3  to 
11-26-54;  10  percent  of  the  number  of  pro¬ 
ductive  factory  workers  In  the  plant  for 
normal  labor  turnover  purposes. 

Regulations  Applicable  to  the  Ekn- 
ployment  of  Learners  (29  CFR  522.1  to 
522.14). 
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Cardinal  Industries,  Berlin,  Wls.,  effective 
11-27-53  to  5-26-54;  5  learners  for  normal 
labor  turnover  puTposes  (learners  may  not 
be  engaged  at  subminimum  wage  rates  In 
the  production  of  loafer  sox);  sewing  ma¬ 
chine  operators,  240  hours  at  65  cents  per 
hour  (carpenter  aprons). 

Fabrlko  Inc.,  Green  Lake,  Wls.,  effective 
11-27-53  to  5-26-54;  7  learners  for  normal 
labor  turnover  purposes  (learners  at  submln. 
Imum  wage  rates  are  not  authorized  In  the 
production  of  loafer  sox);  sewing  machine 
operators,  240  hours  at  65  cents  per  hour 
(aprons,  bowl  covers,  etc.). 

The  following  special  learner  certif¬ 
icates  were  issued  in  Puerto  Rico  to  the 
companies  hereinafter  named.  The  ef¬ 
fective  and  expiration  dates,  the  number 
of  learners,  the  learner  occupations,  the 
length  of  the  learning  period  and  the 
learner  wage  rates  are  indicated, 
respectively. 

Rosanne  Optical  Manufacturing  Co.,  Inc., 
Hato  Rey,  P.  R.,  effective  11-23-53  to  3-22- 
54;  15  learners:  any  factory  production  oper¬ 
ation  involved  in  the  manufacture  of  optical 
frames  made  from  plastic  material,  200  hours 
at  35  cents  per  hour  (optical  frames). 

Each  certificate  has  been  issued  upon 
the  employer’s  representation  that  em¬ 
ployment  of  learners  at  subminimum 
rates  is  necessary  in  order  to  prevent 
curtailment  of  opportunities  for  em¬ 
ployment,  and  that  experienced  workers 
for  the  learner  occupations  are  not  avail¬ 
able,  The  certificates  may  be  cancelled 
in  the  manner  provided  in  the  regula¬ 
tions  and  as  indicated  in  the  certificates. 
Any  per.son  aggrieved  by  the  issuance  of 
any  of  these  certificates  may  seek  a  re¬ 
view  or  reconsideration  thereof  within 
fifteen  days  after  publication  of  this  no¬ 
tice  in  the  Federal  Register,  pursuant 
to  the  provisions  of  Part  522. 

Signed  at  Washington,  D.  C.,  this  30th 
day  of  November  1953. 

Milton  Brooke, 
Authorized  Representative 
of  the  Administrator. 

(F.  R.  Doc.  53-10244;  Filed,  Dec.  8.  1963; 

8:46  a.  m.) 


CIVIL  AERONAUTICS  BOARD 

(Docket  No.  60781 

AIR  America,  Inc.  et  al.;  Enforcement 
Proceeding 

NOTICE  OF  postponement  OF  HEARING 

In  the  matter  of  a  complaint  against 
Air  America,  Inc.  and  certain  allegedly 
associated  companies  ,  including  Air 
America  Agency  Corporation,  Air  Amer¬ 
ica  Agency,  Inc.,  Airline  Reservations, 
Inc.  (New  York),  Airline  Reservations, 
Inc.  (Illinois),  and  Airline  Tickets,  Inc., 
filed  by  American  Airlines,  Inc.,  and 
charging  aforesaid  respondents,  together 
and  severally,  with  violations  of  section 
411  of  the  Civil  Aeronautics  Act  of  1938, 
as  amended,  and  with  violations  of 
§  291.1  (a)  of  the  Board’s  Economic 
Regulations. 

Notice  is  hereby  given  that  a  public 
hearing  in  the  above-entitled  proceeding 


8104 


NOTICES 


originally  assigned  to  be  held  on  October 
12,  1953,  and  later  re-assigned  for 
December  8,  1953,  is  hereby  postponed 
until  January  5,  1954,  at  10:00  a.  m., 
e.  s.  t.,  in  Room  E-210,  Temporary  Build¬ 
ing  No.  5,  Seventeenth  Street  and  Con¬ 
stitution  Avenue  NW.,  Washington,  D.  C„ 
before  Examiner  Edward  T.  Stodola, 

Without  limiting  the  scope  of  the  is¬ 
sues  presented  by  the  complaint  filed  by 
American  Airlines,  Inc.,  particular  at¬ 
tention  will  be  given  to  the  question 
whether  the  respondents,  or  any  of  them, 
are  in  violation  of  section  411  of  the  act 
and  §  291.1  (a)  of  the  Board’s  Economic 
Regulations  and  whether  the  Board  shall 
exercise  its  powers  under  sections  205 
(a).  411,  1002  (b)  and  1002  (c)  of  the 
act  and  order  the  respondents,  or  any 
of  them,  to  cease  and  desist  from  activi¬ 
ties  and  practices  which  have  allegedly 
resulted  in  violations  of  said  section  411 
of  the  act  and  said  §  291.1  (a)  of  the 
Board’s  Economic  Regulations. 

Notice  is  hereby  further  given  that 
any  person  other  than  parties  of  record 
desiring  to  be  heard  in  this  proceeding 
must  file  with  the  Board  on  or  before 
January  5,  1954,  a  statement  setting 
forth  the  issues  of  fact  or  law  raised  by 
this  proceeding  which  he  desires  to 
controvert. 

For  further  details  of  the  issues  in¬ 
volved  in  this  proceeding,  all  interested 
parties  are  referred  to  the  complaint  and 
other  documents  on  file  under  Docket 
No.  6078  in  the  docket  section  of  the  Civil 
Aeronautics  Board. 

Dated  at  Washington,  D.  C.,  December 
4,  1953. 

isEALl  Francis  W.  Brown, 

Chief  Examiner. 

fP.  R.  Doc.  53-10267;  Piled,  Dec.  8,  1953; 

8:48  a.  m.] 


OFFICE  OF  DEFENSE 
MOBILIZATION 

[ODM  (DPA)  Request  No.  52— DPAV— 48 
(a)l 

Goodyear  Engineering  Corp. 

deletion  from  list  of  companies  accept¬ 
ing  REQUEST  TO  PARTICIPATE  IN  ACTIVI¬ 
TIES  OF  ORDNANCE  CORPS  INTECIIATION 
COMMITTEE  ON  PROPELLANTS  AND  EXPLO¬ 
SIVES 

Pursuant  to  section  708  of  the  Defense 
Production  Act  of  1950,  as  amended, 
there  is  herew’ith  published  the  name  of 
the  following  company  which  has  been 
deleted  from  the  list  of  companies  ac¬ 
cepting  the  sequest  to  participate  in  the 
activities  of  the  Integration  Committee 
on  Propellants  and  Explosives  in  accord¬ 
ance  with  the  voluntary  plan  entitled, 
“Plan  and  Regulations  of  Ordnance 
Corps  Covering  the  Integration  Commit¬ 
tee  on  Propellants  and  Explosives,”  dated 
May  15,  1953.  'The  request  was  pub¬ 
lished  in  18  F.  R.  5338  on  September  2, 
1953. 

Goodyear  Engineering  Corporation,  care 
Indiana  Arsenal,  Charlestown,  Indiana. 


(Sec.  708,  67  Stat.  129,  Pub.  Law  95,  83d 
Cong.,  E.  O.  10480,  Aug.  14,  1953,  18  F.  R. 
4939) 

Dated:  December  7,  1953. 

Arthur  S.  Flemming, 
Director. 

IF.  R.  Doc.  53-10283;  Piled,  Dec.  7,  1953; 
1:06  p.  m.] 


SECURITIES  AND  EXCHANGE 
COMMISSION 

I  File  No.  70-31591 

Duval  Sulphur  L  Potash  Co.  and  United 
Gas  Corp. 

notice  of  proposed  ISSUANCE  OF  COMMON 
STOCK  DIVIDEND  BY  SUBSIDIARY  AND  AC¬ 
QUISITION  OF  ITS  PRO-RATA  SHARES  BY 
PARENT  COMPANY 

December  2,  1953. 

Notice  is  hereby  given  that  Duval  Sul¬ 
phur  &  Potash  Company  (“Duval”),  a 
non-utility  subsidiary  of  United  Gas 
Corporation  (“United”)  which  in  turn  is 
a  public-utility  subsidiary  of  Electric 
Bond  and  Share  Company,  a  registered 
holding  compapy,  and  United  have  filed 
a  joint  application  with  this  Commis¬ 
sion  pursuant  to  the  Public  Utility  Hold¬ 
ing  Company  Act  of  1935  (“act”). 

Applicants  have  designated  sections  6 
(b),  9  and  10  of  the  act  as  applicable  to 
the  proposed  transactions,  which  are 
summarized  as  follows; 

The  authorized  Capital  Stock  of  Duval 
consists  of  1,000,000  shares,  no  par  value, 
of  which  875,000  shares  are  issued  and 
outstanding.  United  owns  653,724 
shares  (74.71  percent)  of  Duval’s  out¬ 
standing  Capital  Stock,  the  balance 
thereof  being  held  by  the  public  gener¬ 
ally.  In  addition  to  its  regular  cash 
dividend,  Duval  proposes  the  payment  of 
a  stock  dividend  to  the  holders  of  its 
Capital  Stock.  On  November  19,  1953, 
the  Board  of  Directors  of  Duval,  subject 
to  obtaining  appropriate  authorization 
under  the  act,  declared  a  dividend  on 
Duval’s  Capital  Stock,  no  par  value,  at 
the  rate  of  one  share  of  Duval’s  Capital 
Stock  for  each  seven  shares  of  such  stock 
held.  The  record  date  and  payment  date 
for  such  dividend  are  December  10,  1953 
and  December  31,  1953,  respectively.  No 
fractional  shares  of  Capitol  Stock  will 
be  issued.  Dividend  Scrip  Certificates 
representing  fractional  shares  of  Capital 
Stock  of  Duval  will  be  delivered  which 
may  be  combined  with  other  Dividend 
Scrip  Certificates  representing  in  the  ag¬ 
gregate  one  or  more  full  shares  of  Cap¬ 
itol  Stock  of  Duval  and  may  be 
exchanged  for  such  share  or  shares  dur¬ 
ing  a  period  which  expires  on  December 
31,  1954. 

Prior  to  the  close  of  business  on  De¬ 
cember  31,  1954,  Manufacturers  Trust 
Company,  45  Beaver  Street,  New  York 
15,  New  York,  'Transfer  and  Dividend 
Disbursing  Agent  for  Duval,  will  act  as 
the  agent  of  holders  of  Dividend  Scrip 
Certificates  who  may  desire  (a)  to  pur¬ 
chase  additional  Dividend  Scrip  Certifi¬ 
cates  so  that  their  holdings  will  aggre¬ 
gate  one  full  share  of  Capital  Stock  of 
Duval,  or  (b)  to  sell  their  Dividend  Scrip 
Certificates.  Such  purchases  and  sales 


will  be  based  on  market  prices  for  full 
shares  on  the  American  Stock  Exchange. 
Dividend  Scrip  Certificate  holders  wili 
not  be  charged  for  such  services.  As 
soon  as  practicable  after  December  3i 
1954,  all  shares  of  Capitol  Stock  repre¬ 
sented  by  Dividend  Scrip  Certificates 
then  outstanding  will  be  sold,  and  hold¬ 
ers  of  Dividend  Scrip  Certificates  will, 
until  December  31,  1955,  be  entitled  to 
surrender  said  certificates  for  their  pro 
rata  share  of  the  cash  net  proceeds  of 
such  sale.  After  December  31,  1955, 
Dividend  Scrip  Certificates  will  be  void. 

Dividend  Scrip  Certificates  do  not  con¬ 
fer  upon  the  holder  any  voting  or  other 
rights  of  a  stockholder,  nor  shall  any  of 
the  shares  of  Capital  Stock  represented 
by  Dividend  Scrip  Certificates  be  voted. 

In  connection  with  the  payment  of  the 
stock  dividend,  the  Board  of  Directors 
fixed  the  amount  to  be  transferred  from 
“Earned  Surplus”  (which  at  September 
30,  1953,  was  $7,116,422.59)  to  “Capital 
Stock”  on  Duval’s  books  at  $26.75  for 
each  share  of  additional  Capital  Stock 
to  be  issued  (being  the  closing  price  on 
November  18,  1953,  for  Duval’s  Capital 
Stock  on  the  American  Stock  Exchange, 
to  which  such  stock  is  admitted  to  un¬ 
listed  trading  privileges),  or  a  total  of 
$3,343,750  for  the  entire  125,000  shares 
to  be  issued. 

In  connection  with  the  transactions 
proposed.  United  will  be  entitled  to  re¬ 
ceive  93,389  shares  and  a  Dividend 
Scrip  Certificate  entitling  it  to  receive 
one-seventh  of  a  share  of  Duval’s  Capi¬ 
tal  Stock.  United’s  investment  in  Du¬ 
val  is  carried  on  its  books  at  $4,679,352. 
Upon  consummation,  the  transaction 
will  be  reflected  by  an  increase  in  the 
number  of  shares  of  Capital  Stock  of 
Duval  owned  by  United  from  653,724 
shares  to  747,113  shares  with  no  change 
in  the  dollar  investment,  except  to  the 
extent  that  the  dollar  investment  would 
be  increased  by  the  cost  of  United’s  ex¬ 
ercise  of  its  privilege  to  purchase  addi¬ 
tional  Dividend  Scrip  Certificates  suf¬ 
ficient  to  aggregate  one  full  share  of  the 
Capital  Stock  of  Duval. 

Notice  is  further  given  that  any  inter¬ 
ested  person  may,  not  later  than  De¬ 
cember  17,  1953  at  5:30  p.  m.,  e.  s.  t, 
request  in  writing  that  a  hearing  be 
held  on  such  matter,  stating  the  nature 
of  his  interest,  the  reasons  for  such  re¬ 
quest,  and  the  issues  of  fact  or  law,  if 
any,  raised  by  said  application  which  he 
desires  to  controvert;  or  he  may  request 
that  he  be  notified  if  the  Commission 
should  order  a  hearing  thereon.  Any 
such  request  should  be  addressed:  Sec¬ 
retary,  Securities  and  Exchange  Com¬ 
mission,  425  Second  Street  NW.,  Wash¬ 
ington  25,  D.  C.  At  any  time  after  said 
date  said  application,  as  filed  or  w 
amended,  may  be  granted  and  permitted 
to  become  effective  as  provided  in  Rule 
U-23  of  the  rules  and  regulations  pro¬ 
mulgated  under  the  act,  or  the  Com¬ 
mission  may  exempt  such  transaction 
as  provided  in  Rule  U-20  (a)  and  Rule 
U-100  thereof. 

By  the  Commission. 

[seal]  Nellye  a.  Thorsen, 

Assistant  Secretary. 

IF.  R.  Doc.  53-10220;  Filed.  Dec.  7,  1953: 

8:46  a.  xn.] 
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W  ednesday,  December  9,  1953 

[File  Nos.  54-164,  59-14] 
iNTERNAnONAL  HYDRO-ElECTRIC  SYSTEM 
ORDER  GRANTING  RECITALS 

December  3,  1953. 

The  Commission  having  heretofore 
ordered  the  liquidation  of  International 
Hydro-Electric  System  (“IHES”),  a 
registered  holding  company,  pursuant  to 
section  11  (b)  (2)  of  the  Public  Utility 
Holding  Company  Act  of  1935  (“act”) ; 
and 

The  United  States  District  Court  for 
the  District  of  Massachusetts  (“Court”) 
having  taken  jurisdiction  over  said  hold¬ 
ing  company  pursuant  to  section  11  (d) 
of  the  act  for  the  purpose  of  enforcing 
said  order,  and  having  appointed  Bar¬ 
tholomew  A.  Brickley  as  trustee  (“Trus¬ 
tee”)  to  hold  and  administer  the  assets  of 
said  holding  company  pending  its  liqui¬ 
dation:  and 

The  Trustee  having  notified  the  Com¬ 
mission  pursuant  to  Rule  U-44  (c)  of 
the  rules  and  regulations  under  the  act 
that  he  proposes  to  sell  under  competi¬ 
tive  conditions,  prior  to  December  31, 
1953,  certain  of  the  portfolio  securities  of 
IHES,  to  wit,  125,000  common  shares  of 
New  England  Electric  System,  as  a  part 
of  his  liquidation  program;  and  the 
Court  by  order  entered  November  30, 
1953,  having  authorized  such  sale,  reserv¬ 
ing  jurisdiction  to  pass  upon  the  bid  price 
before  consummation  of  the  sale;  and 
the  Commission  having  notified  the 
Trustee  that  no  declaration  is  required 
to  be  filed  with  the  Commission  with 
respect  to  this  matter;  and 

The  Trustee  having  requested  that 
the  Commission  enter  an  order  contain¬ 
ing  appropriate  recitals  pursuant  to  Sup¬ 
plement  R  and  section  1808  (f)  of  the 
Internal  Revenue  Code  with  respect  to 
the  sale  of  said  securities,  and  the  Com¬ 
mission  deeming  it  appropriate  that 
such  request  be  granted: 

It  is  ordered  and  recited.  That  the  sale 
of  125,000  common  shares,  $1.00  par 
value  of  New  England  Electric  System 
now  held  by  International  Hydro-Elec¬ 
tric  System  is  necessary  or  appropriate 
to  effectuate  the  provisions  of  section  1 1 
(b)  of  the  Public  Utility  Holding  Com¬ 
pany  Act  of  1935.  all  in  accordance  with 
the  meaning  and  requirements  of  the 
Internal  Revenue  Code  and  section  1808 
(f)  and  Supplement^  thereof. 

By  the  Commission, 

[seal]  Nellye  a.  Thorsen, 
Assistant  Secretary. 

(P.  R.  Doc.  53-10249;  Piled.  Dec.  8,  1953; 

8:46  a.  m.] 


[File  No.  70-3148] 

Narracan.sett  Electric  Co.  and  New 
England  Electric  System 

Order  authorizing  issuance  and  sale  of 
COMMON  stock  BY  SUBSIDIARY  TO  PARENT 
COMPANY 

December  3,  1953. 

New  England  Electric  System 
iNEES”),  a  registered  holding  com¬ 
pany,  and  the  Narragansett  Electric 
(“Narragansett”),  a  subsidiary 
01  NEES,  having  filed  a  joint  application 


with  this  Commission,  pursuant  to  sec¬ 
tions  6  (b)  and  10  of  the  Public  Utility 
Holding  Company  Act  of  1935  (“the  act”) 
with  respect  to  the  following  proposed 
transactions : 

Under  a  contract  dated  October  27, 
1953,  Narragansett  proposes,  prior  to 
April  1,  1954,  to  issue  and  sell  to  NEES, 
the  holder  of  all  of  its  outstanding  $50 
par  value  common  stock,  100,000  addi¬ 
tional  shares  of  such  stock  at  the  price 
of  $50  per  share.  It  is  indicated  that 
such  sale  is  proposed  in  order  to  provide 
Narragan.'r-ett  with  new’  money  required 
to  finance,  in  part,  its  1954  construction 
progiam.  The  proceeds  derived  from 
the  sale  of  the  common  stock  will  be  ap¬ 
plied  by  Narragansett  to  the  payment  of 
its  then  outstanding  short-term  note  in¬ 
debtedness  and  any  balance  will  be  used 
for  construction  or  to  reimburse  its 
treasury  therefor. 

The  issue  and  sale  of  the  common 
stock  has  been  approved  by  the  Public 
Utility  Administrator,  Department  of 
Business  Regulation  of  the  State  of 
Rhode  Island  in  which  State  Narragan¬ 
sett  is  organized  and  doing  business. 

The  expenses  to  be  incurred  in  con¬ 
nection  with  said  transactions  are  esti¬ 
mated  at  $12,500  for  Narragansett  and 
$300  for  NEES.  Such  expenses  include 
$2,000  to  be  paid  by  Narragansett  and 
$300  by  NEES  for  services  rendered  at 
cost  by  New'  England  Power  Service 
Company,  an  affiliated  service  company. 

Applicants  request  that  the  Commis¬ 
sion’s  order  be  made  effective  upon 
issuance. 

Due  notice  having  been  given  of  the 
filing  of  the  joint  application,  and  a 
hearing  not  having  been  requested  or  or¬ 
dered  by  the  Commission;  and  the 
Commission  finding  that  the  applicable 
provisions  of  the  act  and  the  rules  pro¬ 
mulgated  thereunder  are  satisfied  and 
that  no  adverse  findings  are  necessary; 
and  deeming  it  appropriate  in  the  public 
interest  and  in  the  interest  of  investors 
and  consumers  that  said  joint  applica¬ 
tion  be  granted  forthwith,  without  the 
imposition  of  terms  and  conditions  other 
than  those  prescribed  in  Rule  U-24: 

It  is  ordered.  Pursuant  to  Rule  U-23 
and  the  applicable  provisions  of  the  act, 
that  said  joint  application  be  granted 
forthwith,  subject  to  the  terms  and  con¬ 
ditions  prescribed  in  Rule  U-24. 

By  the  Commission. 

[SEAL]  Nellye  A.  Thorsen, 

Assistant  Secretary. 

[F.  R.  Doc.  53-10245;  Filed,  Dec.  8,  1953; 

8:46  a.  m.] 


[File  No.  70-3149] 
Narragansett  Electric  Co. 

ORDER  AUTHORIZING  SALE  OF  PREFERRED 
STOCK  AT  COMPETITIVE  BIDDING 

December  3,  1953. 

The  Narragansett  Electric  Company 
(“Narragansett”),  a  subsidiary  of  New 
England  Electric  System  (“NEES”),  a 
registered  holding  company,  having  filed 
an  application-declaration  with  this 
Commission,  pursuant  to  sections  6  (a) 
(2).  6  (b)  and  7  (e)  of  the  Public  Utility 


Holding  Company  Act  of  1935  (“the 
act”),  and  Rules  U-42  (b)  (2)  and  U-50 
thereunder  with  respect  to  the  following 
proposed  transactions: 

Narragansett  presently  has  outstand¬ 
ing  180,000  shares  of  Cumulative  Pre¬ 
ferred  Stock.  4  V2  percent  Series  ( $50  par 
value)  and  proposes  to  issue  and  sell 
150,000  shares  of  a  new  series  of  Pre¬ 
ferred  Stock  of  the  par  value  of  $50  per 
share.  Narragansett  also  proposes  to 
amend  its  charter  and  to  incorporate 
therein  certain  provisions  for  the  pro¬ 
tection  of  the  preferred  stockholders 
which  provisions  will  entitle  such  stock¬ 
holders  to  certain  rights  and  privileges, 
with  respect  to,  among  other  things,  the 
issuance  of  additional  securities,  divi¬ 
dends  and  voting  power.  The  proposed 
sale  of  preferred  stock  will  be  pursuant 
to  the  competitive  bidding  requirements 
of  Rule  U-50,  The  dividend  rate  (which 
shall  be  expressed  in  a  multiple  of  0.08 
of  1  percent  and  not  in  excess  of  6  per¬ 
cent)  and  the  price,  exclusive  of  accrued 
dividends,  to  be  paid  to  Narragansett 
(which  shall  be  not  less  than  $50  and 
shall  not  exceed  $51,375  per  share)  will 
be  determined  by  competitive  bidding. 
Bids  w'ill  be  received  up  to  12  noon  on  a 
date,  not  less  than  ten  days  nor  more 
than  thirty  days  after  the  date  of  the 
invitation  for  bids,  w’hich  the  company 
shall  fix  by  giving  notice  at  least  forty- 
two  hours  in  advance  to  each  prospective 
bidder. 

The  proceeds  from  the  proposed  sale 
of  preferred  stock  (exclusive  of  accrued 
dividends  and  the  expen-ses  of  issuance) 
are  to  be  applied  to  the  payment  of 
short-term  note  indebtedness  presently 
outstanding  in  the  aggregate  of  $6,250,- 
000  and.  according  to  the  application- 
declaration  may  be  outstanding  in  the 
aggregate  amount  of  $7,450,000  at  the 
time  the  preferred  stock  is  sold,  and  the 
balance,  if  any,  of  the  proceeds  will  be 
used  to  pay  for  capitalizable  expendi¬ 
tures  or  to  reimburse  the  treasury  there¬ 
for. 

The  proposed  issue  and  sale  of  pre¬ 
ferred  stock  has  been  approved  by  the 
Public  Utility  Administrator,  Depart¬ 
ment  of  Business  Regulation  of  the  State 
of  Rhode  Island. 

Due  notice  having  been  given  of  the 
filing  of  the  application-declaration,  and 
a  hearing  not  having  been  requested  of 
or  ordered  by  the  Commission;  and  the 
Commission  finding  that  the  applicable 
provisions  of  the  act  and  rules  promul¬ 
gated  thereunder  are  satisfied  and  that 
no  adverse  findings  are  necessary,  and 
deeming  it  appropriate  in  the  public  in¬ 
terest  and  the  interest  of  investors  and 
consumers  that  said  application-decla¬ 
ration,  as  amended,  be  granted  and  per¬ 
mitted  to  become  effective: 

It  is  ordered.  Pursuant  to  Rule  U-23 
and  the  applicable  provisions  of  said  act, 
that  said  application-declaration,  as 
amended,  be  and  hereby  is,  granted  and 
permitted  to  become  effective  forthwith, 
subject  to  the  terms  and  conditions  pre¬ 
scribed  in  Rule  U-24  and  subject  to  the 
further  condition  that  the  proposed  sale 
of  preferred  stock  shall  not  be  consum¬ 
mated  until  the  result  of  competitive 
bidding  with  respect  thereto  shall  have 
been  made  a  matter  of  record  in  this 
proceeding  and  a  further  order  shall 
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have  been  entered  by  this  Commission 
in  the  light  of  the  record  so  completed, 
which  order  may  contain  such  further 
terms  and  conditions  as  may  then  be 
deemed  appropriate. 

It  is  further  ordered.  That  jurisdic¬ 
tion  be,  and  hereby  is,  reserved  over  the 
payment  of  all  fees  and  expenses  in¬ 
curred  or  to  be  incurred  in  connection 
with  the  proposed  transactions. 

By  the  Commission. 

I  seal!  Nellye  a.  Thorsen, 

Assistant  Secretary. 

|P.  R.  Doc.  53-10246:  Filed.  Dec.  8,  1953; 

8:46  a.  m.] 


[File  No.  70-3158] 

Wheeling  Electric  Co. 

NOTICE  REGARDING  PROPOSED  ISSUE  AND 
SALE  OF  SHORT-TERM  NOTES 

December  3,  1953. 

Notice  is  hereby  given  that  Wheeling 
Electric  Company  (“Wheeling”),  a  pub¬ 
lic  utility  subsidiary  of  American  Gas 
and  Electric  Company,  a  registered  hold¬ 
ing  company,  has  filed  a  declaration  with 
this  Commission  pursuant  to  the  Public 
Utility  Holding  Company  Act  of  1935 
(“act”),  and  has  designated  sections  6 
and  7  thereof  as  applicable  to  the  pro¬ 
posed  transaction  which  is  summarized 
as  follows: 

Tlie  proposed  transactions  cover  the 
establishment  of  a  line  of  credit  with  a 
banking  institution  .and  the  proposed 
borrowing  under  such  line  of  credit  of  an 
amount  not  to  exceed  $1,000,000  out¬ 
standing  at  any  one  time,  from  time  to 
time,  prior  to  December  31,  1954,  from 
such  banking  institution  and  the  issu¬ 
ance  and  delivery  of*  Notes  evidencing 
such  borrowings  by  Wheeling. 

The  Notes  to  be  issued  by  Wheeling  in 
evidence  of  such  borrowings  will  be 
dated  as  of  the  date  of  such  borrowings 
in  each  ca.se  and  will  in  no  event  mature 
in  more  than  270  days  after  the  date  of 
issuance. 

Of  the  $1,000,000  proposed  to  be  bor¬ 
rowed.  Wheeling  has  already  borrowed 
$400,000  fi;-om  the  said  banking  institu¬ 
tion  and  has  issued  its  note  in  evidence 
ihereof.  This  borrowing,  in  the  amount 
of  $400,000,  was  made  on  October  6, 1953, 
and  was  exempted  from  the  provisions  of 
section  6  (a)  by  the  first  sentence  of  sec¬ 
tion  6  (b)  of  the  act. 

It  is  expected  that  the  next  borrowing, 
in  the  amount  of  $100,000  will  be  made 
on  or  about  January  1,  1954.  The  note 
evidencing  such  borrowing  of  $100,000 
will  bear  interest  from  the  date  thereof 
at  the  then  current  prime  credit  rate 
which  is  currently  3U  percent  per  an¬ 
num. 

Subsequent  borrowings  w’ill  be  made 
from  time  to  time  prior  to  December  31, 
1954  in  amounts  depending  upon  Wheel¬ 
ing’s  ca.sh  requirements  and  not  to  ex¬ 
ceed  $1,000,000  outstanding  at  any  one 
time  under  the  said  line  of  credit.  Such 
subsequent  borrowings  w’ill  bear  interest 
from  the  respective  dates  thereof  at  the 
then  current  prime  credit  rate. 


Wheeling  may  prepay  the  notes  from 
time  to  time,  in  whole  or  in  part,  with¬ 
out  premium. 

No  finders’  fees  or  commissions  are  to 
be  paid  by  Wheeling  in  connection  with 
the  proposed  transactions,  and  it  is  es¬ 
timated  that  miscellaneous  expenses  to 
be  incurred  by  Wheeling  will  not  exceed 
the  nominal  amount  of  $250. 

Notice  is  further  given  that  any  in¬ 
terested  person  may,  not  later  than 
December  21,  1953,  at  5:30  p.  m.,  e.  s.  t., 
request  the  Commission  in  waiting  that 
a  hearing  be  held  on  such  matter,  stating 
the  nature  of  his  interest,  the  reasons 
for  such  request  and  the  issues  of  fact  or 
law,  if  any.  raised  by  the  said  declara¬ 
tion  which  he  desires  to  controvert,  or 
may  request  that  he  be  notified  if  the 
Commi.ssion  should  order  a  hearing 
thereon.  Any  such  request  should  be 
addressed:  Secretary,  Securities  and  Ex¬ 
change  Commission,  425  Second  Street 
NW.,  Wa.^hington  25,  D.  C.  At  any  time 
after  that  date,  said  declaration,  as  filed 
or  as  amended,  may  be  permitted  to  be¬ 
come  effective  as  provided  in  Rule  U-23 
of  the  rules  and  regulations  promulgated 
under  the  act,  or  the  Commission  may 
exempt  such  transaction  as  provided  in 
Rule  U-20  (a)  and  Rule  U-100  thereof. 
All  interested  persons  are  referred  to  said 
declaration  which  is  on  file  in  the  offices 
of  the  Commission  for  a  statement  of  the 
transaction  therein  proposed. 

By  the  Commission. 

[seal]  Nellye  A.  Thorsen, 

Assistant  Secretary. 

[F.  R.  Doc.  53-10247;  Filed,  Dec.  8.  1953; 

8:46  a.  m.j 


IFile  No.  70-3160] 

United  Gas  Corp.  and  Union 
Producing  Co. 

notice  regarding  loan  by  parent 
company  to  subsidiary 

December  3,  1953. 

United  Gas  Corporation  (“United”), 
a  public-utility  subsidiary  of  Electric 
Bond  and  Share  Company,  a  registered 
holding  company,  and  its  non-utility 
subsidiary.  Union  Producing  Company 
(“Union”),  have  filed  a  joint  application 
with  this  Commission  pursuant  to  the 
provisions  of  the  Public  Utility  Holding 
Company  Act  of  1935  (“act”),  particu¬ 
larly  sections  6  (b),  9,  and  10  thereof 
with  respect  to  transactions  propiosed 
therein  which  are  summarized  as  fol¬ 
lows: 

United  proposes  to  lend  to  Union,  its 
wholly  owned  subsidiary,  and  the  latter 
proposes  to  borrow  from  United,  not  to 
exceed  an  aggregate  amount  of  $2,000,- 
000  during  a  period  following  the  date 
of  the  entry  of  the  Commission’s  order 
herein  to  the  end  of  1954  in  such  install¬ 
ments  and  at  such  times  as  funds  may 
be  required  and  requested  from  United. 
The  proceeds  from  the  loan  will  be  used 
by  Union  to  increase  its  working  capital. 

The  proposed  loan  will  be  evidenced  by 
unsecured  promissory  notes  issued  by 
Union  to  United  or  order,  from  time  to 
time,  payable  on  or  before  six  years 
from  the  date  of  issue  of  such  notes. 


bearing  interest  at  the  rate  of  5  percent 
per  annum,  payable  semi-annually  on 
July  1  and  January  1  of  each  year. 

Union  has  presently  issued  and  out¬ 
standing  $15,000,000  principal  amount 
of  its  promissory  notes  consisting  of  $7,- 
000,000  principal  amount  of  3  percent 
Notes.  $4,000,000  principal  amount  of  4 
percent  Notes,  and  $4,000,000  principal 
amount  of  5  percent  Notes,  all  such 
notes  being  payable  on  or  before  six  (6) 
years  from  dates  of  issue.  All  of  said 
notes  are  owmed  by  United,  and  $12,000.- 
000  principal  amount  of  such  notes  are 
pledged  wuth  the  Guaranty  Tru.st  Com¬ 
pany  of  New  York,  the  Corporate  Trus¬ 
tee,  under  United’s  Mortgage  and  Deed 
of  Trust,  dated  as  of  October  1,  1944,  in 
favor  of  Guaranty  Trust  Company  of 
New  York  and  Henry  A.  Theis  (Herbert 
E.  Twyeffort,  Successor  Trustee),  Trus¬ 
tees.  as  supplemented.  The  additional 
promissory  notes  of  Union  to  be  acquired 
from  time  to  time  by  United  in  connec¬ 
tion  with  the  transactions  proposed 
herein  w’ill,  upon  acquisition  by  United 
be  pledged  with  the  Corporate  Trustee 
under  its  Mortgage  and  Deed  of  Trust. 

Notice  is  further  given  that  any  in¬ 
terested  person  may.  not  later  than  De¬ 
cember  18,  1953,  at  5:30  p.  m.,  e.  s.  t., 
request  the  Commission  in  writing  that  a 
hearing  be  held  on  such  matter,  stating 
the  nature  of  his  interest,  the  reasons 
for  such  request  and  the  issues  of  fact 
or  law',  if  any,  raised  by  the  said  applica¬ 
tion  W’hich  he  desires  to  controvert,  or 
may  request  that  he  be  notified  if  the 
Commission  should  order  a  hearing 
thereon.  Any  such  request  should  be  ad¬ 
dressed:  Secretary,  Securities  and  Ex¬ 
change  Commi.ssion,  425  Second  Street 
NW.,  Washington  25,  D.  C.  At  any  time 
after  December  18,  1953,  said  applica¬ 
tion  as  filed  or  as  amended  may  be  per¬ 
mitted  to  become  effective  as  provided  in 
Rule  U-23  of  the  rules  and  regulations 
promulgated  under  the  act,  or  the  Com¬ 
mission  may  exempt  such  tran-saction  as 
provided  in  Rule  U-20  (a)  and  Rule 
U-100  thereof. 

By  the  Commission. 

[seal]  Nellye  A.  Thorsen, 

Assistant  Secretary. 

IF.  R.  Doc.  53-10248;  Filed.  Dec.  8.  1953; 

8:46  a.  m.J 


UNITED  STATES  TARIFF 
COMMISSION 

1  Investigation  31] 

Alsike  Clover  Seed 
notice  of  investigation 

Upon  application  filed  November  23, 
1953,  by  W.  W.  Thompson.  Klamath 
Falls,  Oregon,  and  others,  the  United 
States  Tariff  Commission,  on  the  2d  day 
of  December  1953,  instituted  an  investi¬ 
gation  under  section  7  of  the  Trade 
Agreements  Extension  Act  of  1951,  w 
amended,  and  section  332  of  the  Tarifl 
Act  of  1930,  to  determine  whether  alsike 
clover  seed  provided  for  in  paragraph 
763  of  the  Tariff  Act  of  1930.  and  on 
which  a  concession  w'as  granted  under 
the  General  Agreement  on  Tariffs  and 
Trade,  is,  as  a  result  in  whole  or  in  part 
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of  the  customs  treatment  reflecting  such 
concession,  being  imported  into  the 
United  States  in  such  increased  quan¬ 
tities,  either  actual  or  relative,  as  to 
cause  or  threaten  serious  injury  to  the 
domestic  industry  producing  like  or 
directly  competitive  products. 

Inspection  of  application.  The  appli¬ 
cation  filed  in  this  case  is  available  for 
public  inspection  at  the  oflRce  of  the  sec¬ 
retary,  United  States  Tariff  Commission, 
Eighth  and  E  Streets  NW.,  Washington, 
D.  C.,  and  in  the  New  York  office  of  the 
Tariff  Commission,  located  in  Room  437 
of  the  Custom  House,  where  it  may  be 
read  and  copied  by  persons  interested. 

I  certify  that  the  above  investigation 
was  instituted  by  the  Tariff  Commission 
on  the  2d  day  of  December  1953. 

Issued:  December  3,  1953. 

[SEAL]  Donn  N.  Bent, 

Secretary. 

[F.  R.  Doc.  53-10250;  Filed,  Dec.  8,  1953; 

8:47  a.  m.) 


INTERSTATE  COMMERCE 
COMMISSION 

[4th  Sec,  Application  28721] 

Billets,  Blooms,  Ingots,  From  Illinois, 
New  York,  and  Ohio  to  Orlando, 
Fla. 

application  for  relief 

December  3,  1953. 

The  Commi.ssioji  is  in  receipt  of  the 
above-entitled  and  numbered  applica¬ 
tion  for  relief  from  the  long-and-short- 
haul  provision  of  section  4  (1)  of  the 
Interstate  Commerce  Act. 

Piled  by:  H.  R.  Hinsch,  Alternate 
Agent,  for  carriers  parties  to  schedules 
listed  below. 

Commodities  involved :  Billets,  blooms, 
Ingots,  slabs  and  bars,  iron  or  steel,  car¬ 
loads. 

Prom:  Chicago  and  Sterling,  Ill.,  Buf¬ 
falo,  N.  Y.,  Canton,  Cleveland,  Massillon 
and  Youngstown.  Ohio. 

To:  Orlando,  Fla. 

Grounds  for  relief:  Competition  with 
rail  carriers,  circuity,  and  to  apply  over 
short  tariff  routes  rates  constructed  on 
the  basis  of  the  short  line  distance  for¬ 
mula. 

Schedules  filed  containing  proposed 
rates:  H.  R.  Hinsch,  Alternate  Agent, 
I  C.  C.  No.  4510,  supp.  33;  C.  W.  Boin, 
Agent,  I.  C.  C.  No.  A-968,  supp.  23;  R.  G. 
Raasch,  Agent,  I.  C.  C.  No.  784,  supp.  6. 

Any  interested  person  desiring  the 
Commis.sion  to  hold  a  hearing  upon  such 
application  shall  request  the  Commis¬ 
sion  in  writing  so  to  do  within  15  days 
from  the  date  of  this  notice.  As  pro¬ 
vided  by  the  general  rules  of  practice  of 
the  Commission,  Rule  73,  persons  other 
than  applicants  should  fairly  disclose 
their  interest,  and  the  position  they  in¬ 
tend  to  take  at  the  hearing  with  respect 
w  the  application.  Otherwise  the  Com- 
“hssion,  in  its  discretion,  may  proceed  to 
nvestigate  and  determine  the  matters 
evolved  in  such  application  without 
further  or  formal  hearing.  If  because 
w  an  emergency  a  grant  of  temporary 
fehef  is  found  to  be  necessary  before  the 
expiration  of  the  15-day  period,  a  hear¬ 


ing,  upon  a  request  filed  within  that 
period,  may  be  held  subsequently. 

By  the  Commission. 

[seal]  George  W.  Laird, 

Secretary. 

[P.  R.  Doc.  :  10227;  Filed.  Dec.  7,  1953; 
8:48  a.  m.J 


[4th  Sec.  Application  28724] 

Ptjlpboard  or  Fibreboard  From  Grove- 

ton,  N.  H.,  TO  Birmingham  and  Mobile, 

Ala.,  Memphis,  Tenn.,  and  New 

Orleans  and  Bogalusa,  La. 

APPLICATION  FOR  RELIEF 

December  4,  1953. 

The  Commission  is  in  receipt  of  the 
above-entitled  and  numbered  applica¬ 
tion  for  relief  from  the  long-and-short- 
haul  provision  of  section  4  (1)  of  the 
Interstate  Commerce  Act. 

Filed  by:  Tlie  St.  Louis-San  Francisco 
Railway  Company  for  itself  and  on  be¬ 
half  of  carriers  parties  to  Agent  C.  W. 
Boin’s  tariff  I.  C.  C.  No.  A-899. 

Commodities  involved:  Pulpboard  or 
fibreboard.  carload. 

From:  Groveton.  N.  H. 

To:  Birmingham  and  Mobile,  Ala., 
Memphis,  Tenn.,  New  Orleans  and 
Bogalusa,  La. 

Grounds  for  relief:  Competition  with 
rail  carriers,  circuitous  routes,  and  op¬ 
eration  through  higher-rated  territory. 

Any  interested  person  desiring  the 
Commission  to  hold  a  hearing  upon  such 
application  shall  request  the  Commis¬ 
sion  in  writing  .so  to  do  within  15  days 
from  the  date  of  this  notice.  As  pro¬ 
vided  by  the  general  rules  of  practice  of 
the  Commission,  Rule  73,  persons  other 
than  applicants  should  fairly  disclose 
their  interest,  and  the  position  they  in¬ 
tend  to  take  at  the  hearing  with  respect 
to  the  application.  Otherwise  the  Com¬ 
mission,  in  its  discretion,  may  proceed  to 
investigate  and  determine  the  matters 
involved  in  such  application  without  fur¬ 
ther  or  formal  hearing.  If  because  of  an 
emergency  a  grant  of  temporary  relief 
is  found  to  be  necessary  before  the 
expiration  of  the  15-day  period,  a  hear¬ 
ing,  upon  a  request  filed  within  that 
period,  may  be  held  subsequently. 

By  the  Commission. 

[SEAL]  George  W.  Laird, 

Secretary. 

[F.  R,  Doc.  53-10255;  Filed,  Dec.  8,  1953; 

8:47  a.  m.] 


[Drouth  Order  47,  Arndt.  2] 

[Drouth  Order  48,  Arndt.  1] 

[Drouth  Order  49,  Arndt.  2] 

[Drouth  Order  50,  Arndt.  1] 

[Flood  Order  4,  Arndt.  1] 

Transportation  of  Hay,  Feed  and  Live- 
Stock  IN  Certain  Disaster  Areas  at 
Reduced  Rates 

EXTENSION  OF  EXPIRATION  DATES 

In  the  matter  of  relief  under  section 
22  of  the  Interstate  Commerce  Act. 


Upon  consideration  of  a  request  by  the 
Acting  Secretary  of  Agriculture  dated 
December  2,  1953,  to  extend  the  expira¬ 
tion  date  of  these  orders; 

It  is  ordered.  That  the  orders  previ¬ 
ously  entered  herein,  be,  and  they  are 
hereby,  amended  to  extend  the  expira¬ 
tion  date  from  December  31,  1953,  to  and 
including  June  30,  1954. 

It  is  further  ordered.  That  notice  to 
the  affected  railroads  and  the  general 
public  shall  be  given  by  depositing  copies 
of  these  orders  in  the  office  of  the  Sec¬ 
retary  of  the  Commission  and  by  filing 
copies  with  the  Director,  Division  of  the 
Federal  Register;  and  that  copies  be 
mailed  to  the  Chairman  of  the  Traffic 
Executive  Association-Eastern  Rail¬ 
roads,  New  York.  N.  Y.,  the  Chairman  of 
the  Southern  Freight  Association.  At¬ 
lanta,  Georgia,  the  Chairman  of  the 
Executive  Committee,  Western  Traffic 
Association,  Chicago,  Illinois,  the  Tiaffic 
Vice-President  of  the  Association  of 
American  Railroads,  Wa.shington,  D.  C., 
and  to  the  President  of  the  American 
Short  Line  Railroad  Association,  Wash¬ 
ington,  D.  C. 

Dated  at  Washington,  D.  C.,  this  3d 
day  of  December  1953. 

By  the  Commission,  Commissioner 
Alldredge. 

[SEAL]  George  W.  Laird. 

Secretary. 

[F.  R.  Doc.  53-10260;  Filed,  Dec.  8.  1933; 

8:47  a.  m.] 


[Drouth  Order  51] 

Transportation  of  Hay  and  Feed  to 
Utah  and  Wyoming 

REDUCED  R.ATES 

In  the  matter  of  relief  under  section  22 
of  the  Interstate  Commerce  Act. 

It  appearing,  that  by  reason  of  a  pro¬ 
longed  drouth  existing  in  the  States  of 
Utah  and  Wyoming,  the  Acting  Secretary 
of  Agriculture  by  letter  dated  December 
2,  1953,  has  requested  the  Commission  to 
enter  an  order  under  section  22  of  the 
Interstate  Commerce  Act  authorizing 
railroads  subject  to  the  Commission’s 
jurisdiction  to  transport  hay  and  feed  to 
Utah  and  Wyoming  at  reduced  rates : 

It  is  ordered.  That  carriers  by  railroad 
participating  in  the  transportation  of 
hay  and  feed  to  Utah  and  Wyoming  be, 
and  they  are  hereby,  authorized  under 
section  22  of  the  Interstate  Commerce 
Act.  to  establish  and  maintain  to  and 
including  June  30, 1954,  reduced  rates  for 
such  transportation,  the  rates  to  be  pub¬ 
lished  and  filed  in  the  manner  prescribed 
in  section  6  of  the  Interstate  Commerce 
Act  except  that  they  may  be  made  effec¬ 
tive  one  day  after  publication  and  filing 
instead  of  thirty. 

It  is  further  ordered.  That  the  class  of 
persons  entitled  to  such  reduced  rates  is 
hereby  defined  as  persons  designated  as 
being  in  distress  and  in  need  of  relief 
by  the  United  States  Department  of  Ag¬ 
riculture  or  by  such  State  agents  or  agen¬ 
cies  as  may  in  turn  be  designated  by  the 
United  States  Department  of  Agriculture 
to  assist  in  relieving  the  distress  caused 
by  the  drouth. 
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It  is  further  ordered.  That  during  the 
period  in  which  any  reduced  rates  au¬ 
thorized  by  this  order  are  effective  the 
carriers  may,  not  withstanding  the  pro¬ 
visions  of  section  4  of  the  Interstate 
Commerce  Act,  maintain  higher  rates  to 
directly  intermediate  points  and  main¬ 
tain  through  rates  in  excess  of  the  ag¬ 
gregate  of  intermediate  rates  over  the 
same  routes  if  one  or  more  of  the  factors 
of  such  aggregate-of-intermediate  rates 
is  a  reduced  rate  established  under  the 
authority  of  this  order. 

And  it  is  further  ordered.  That  any 
tariffs  or  tariff  provisions  published  un¬ 


der  the  authority  of  this  order  shall 
explicitly  so  state,  making  reference  to 
this  order  by  number  and  dated. 

And  it  is  further  ordered.  That  notice 
to  the  affected  railroads  and  the  general 
public  shall  be  given  by  depositing  a  copy 
of  this  order  in  the  office  of  the  Secretary 
of  the  Commission  and  by  filing  a  copy 
with  the  Director,  Division  of  the  Fed¬ 
eral  Register;  and  that  copies  be  mailed 
to  the  Chairman  of  the  Traffic  Executive 
Association-E  astern  Railroads,  New 
York,  N.  Y.,  the  Chairman  of  the  South¬ 
ern  Freight  Association,  Atlanta, 
Georgia,  the  Chairman  of  the  Executive 


Committee,  Western  Traffic  Association,  I 
Chicago,  Illinois,  the  Traffic  Vice  Presi.  I 
dent  of  the  Association  of  American  I 
Railroads,  Washington,  D.  C.,  and  to  the  I 
President  of  the  American  Short  Line  I 
Railroad  Association,  Washington,  D.  c.  | 

Dated  at  Washington,  D.  C.,  this  Sd  i 
day  of  December  1953.  | 

By  the  Commission,  Commissioner  | 
Alldredge.  ] 

[seal!  George  W.  Laird,  ] 

Secretary.  3 

IP.  R.  Doc.  53-10261;  Filed,  Dec.  8.  1953-  d 
8:48  a.  m.J  *  | 


